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Not  to  be  taken  from  this  room 


Every  person  wno  maliciously 
cuts,  defaces,  breaks  or  injures 
any  book,  map,  chart,  picture, 
engraving,  statue,  coin,  model, 
apparatus,  or  other  work  of  lit- 
erature, art,  mechanics  or  ob- 
ject of  curiosity,  deposited  in 
any  public  library,  gallery, 
museum  or  collection  is  guilty 
of  a  misdemeanor. 

Penal  Code  of  California, 
1915,  Section  623. 
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EXCLUSIVE  BEST-SELLER  SAMPLER 

Great  reading  from  John  Cheever's  "Falconer,"  Brooke  Hayward's  "Haywire," 
William  Satire's  "Full  Disclosure,"  Susan  Howatch's"The  Rich  Are  Different" 
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3s!)Dan  Rather 

TELLING  ALL 

Can  you  be  too 
honest  with 
our  husband... 
id  your  friends? 

DR.  RUBIN 

How  to  banish 
those 
vacation  blues 


MICHAEL  LEARNED 

How  "Mama  Walton"  faces  changes 
in  her  life . . .  and  her  TV  show 


BARBECUE  77 

New  recipes  and 
equipment— plus 
corn-on-cob  ideas 
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ELIZABETH 
AT  51 

By  British  noveli! 
Norah  Lofts  i 


GREGORY  PECK 

A  father 
remembers  his 
lost  son;  an  actor 
talks  about  his 
MacArthur  role 


SUMMER 

CENTERPIECES 

Table  decorations 
you  can  make 


NICK  NOLTE 

New  male 
answer  to  Farrah 
Fawcett  Majors? 
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UAIROL  'S  BOf^/\^  BljOhlO0 

Go  all  the  way  to  blonde  with  Born  Blonde 
The  gentlest  2-step 
way  to  turn  blonde. 
First,  there's  the 
lightener.  Next,  a 
no-bleach  toner. 
And  then,  that  soft 
blonde  you  were 
always  meant  to  be. 


Kit 
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Miss  Clairol "  has  always  been  famous  for  giving  wome 
just  what  they  want.  Shades  of  colors  that  make  them 
feel  they  are  naturally  born  redheads,  blondes  and 
brunettes.  But  that's  not  all,  Miss  Clairol  also  gives  you 
beautifully  conditioned  hair.  So  you  get  an  incredibly 
healthy  shine  plus  natural  looking  color,  everytime. 


^Ho'^\ee\)\)iw\\\ 

You  don't  have  to  change 
your  whole  hair  color  to  get 
a  whole  new  "you."  Do  a 
single  streak  or  an  overall 
frosting  with  America's 
number  one  frosting  kit. 
Frost  &  Tip."  Whether  you 
do  a  little  or  a  lot,  it  makes 
a  big  difference  in  your 
appear- 
ance. You 
get  a  look 
that  is  as 
individual 
as  you  are. 


Clairol  can't  put  color  in  your  life,  nobody  can! 

j©1977  Clairol,  Inc. 


Thomosville  Brighton  Povilion.  An  historic  blend  of  Eost  and  Wes 


That  Thomasville  Look  combines  the  timeless  artistry 
of  the  past  with  a  timely  look  for  today.  In  the  Brighton 
Pavilion  collection,  Regency,  Victorian,  and  Chippendale 
are  skillfully  blended  to  recreate  the  light,  airy  elegance 
that  entranced  the  prince  regent  in  19th  Century  England. 

That  Thomasville  Touch  is  the  extra 
attention  that's  apparent  in  every  detail. 
From  the  split  bamboo  and  sika  rattan  wrap- 
ping effects  of  the  Orient  ...  to  the  perfect 
proportion  of  the  Regency  chair.  In  two 
distinctive  finishes . .  .  this  highlighted  wood 


FURNITURE 


tone  and  a  brushed  white  ...  a  magnificent  age  corr 
of  age  again  with  Brighton  Pavilion  by  Thiomasville. 

For  the  Brighton  Pavilion  dealer  nearest  you,  call  t 
special  toll-free  number  anytime:  1-800-243-6061  (in  Cor 
1-800-882-6500).  And  for  more  decorating  ideas  than  \ 
ever  dreamed  of,  write  for  the  230-pc 
"Homemaker's  Guide,"  illustrated  in 
color.  Send  $3  to  Thomasville  FurnitL 
Dept.  LH-277,  Thomasville,  N.C.  27360 

The  richly  sculptured  Sultry  carpe'fe 
also  from  The  Indoor  V\torld"  of  Armstro 


FROM  THE  INDOOR  WORLD® 


OF  (Armstrong 


Just  Published! 

Good  Ideas  for 

DECORATING 
Your  Home. 


Now  you  can  have  the  ex- 
ert advice  of  Armstrong's 
ecorators  at  your  fingertips 
jr  only  $1.50. 

I 

rmstrong's  professionals  put  it  all  to- 
ether.  So  you  can  get  it  all  together. 

30  pages  of  Good  Ideas  for  Decorating 
our  Home,  packed  withi  advice,  hiints, 
Dw-tos,  and  where-to-buy  information 
)r  every  nook  and  cranny  in  your  hiouse. 
eautiful  four-color  illustrations  sfiow 
pu  exactly  "tiow-to"  withi  floor  plans 
hd  close-ups  of  ttie  little  details  thiat  can 
ake  all  the  difference. 

s  not  only  what  you  can  do  to  create 
fresh  new  look,  but  the  why  is  here, 

o.  Why  patterns  add  excitement.  Why 
ranging  furniture  can  make  a  room 
ore  inviting.  Why  certain  colors  create 
fferent  moods.  Why  plants  add  so  much. 

jy  it  at  the  newsstand.  Or  get  a  sub- 
;ription  for  four  big  issues  a  year. 

ike  a  look  at  all  the  good  ideas  coming 
)  in  the  first  book: 

The  Empty  Room  Challenge 

How  to  Get  Started 
Sensuous  Window  Gardens 
Take  a  Close  Look 

Here's  What  fvlakes  If  Work 
Kitchens  and  Family  Rooms 
.  Super  Shelves 
Bathroom  Exotics 
Questions  and  Answers  From 

the  Experts 
Now  Is  the  Time 

to  Dry  and  Press  Summer  Flowers 
Using  Light  to  Set  a  Mood 
Rainy-Day  Proiects 

Now  you  can  afford  expert  decorating 
Ivice. 

Get  Good  Ideas  for  Decorating  Your 
)me  at  your  newsstand,  or  send  the 
upon  below  with  your  check  or  mon- 
H  order. 


Vrmstrong 

3o6d  Ideas  Dept.  7L 
.ancaster.  PA  17604 

3  Please  start  my  subscription  (four  Issues)  of 
aood  Ideas  for  DECORATING  Your  Home  with 
he  summer  issue  I  enclose  $5  00  ' 
3  I  bought  my  first  copy  at  the  newsstand  Start 
^y  subscription  (four  issues)  with  the  fall  book  I 
■nclose  $5  00* 

H  Send  me  a  copy  of  the  summer  issue, 
enclose  $1  50 

(Save  $1.00  off  the  single-copy  price  ) 
Jame  


(please  print  clearly) 


'treet. 


Apt. 


;tate_ 


Zip. 


.one  good  Armstrong  deserves  onotho* 


Gor  Q  ceiling  problem? 

Cover  if  up!  Quiet  it  down! 
With  o  beautiful  new  Arnnstrong  ceiling. 


Look  across  to  the  opposite  page 
—see  how  the  handsome  Thomasville 
furniture  gives  the  dining  room  a  gra- 
cious, elegant  feeling.  Now,  look  up 
and  look  closely  at  Armstrong's  tDeauti- 
ful  new  Lynnewood  ceiling.  Whether  it's 
covering  up  an  old  or  damaged  ceiling, 
or  it's  the  finishing  touch  to  a  new  room, 
Lynnewood  is  a  problenn-solver  with 
style!  Lynnewood  is  washable  and  fire- 
retardant.  And  acoustical... to  help  quiet 
down  your  room. 


Armstrong  has  more  than  30  tile 
and  suspended  ceilings  you  can  install 
yourself... for  almost  all  your  ceiling 
problems.  See  them  at  your  nearest  re- 
tailer. He's  listed  in  the  Yellow  Pages 
under "  Cei  I  i  ngs. ' '  Or  write  to  Armstrong, 
7707  Moore  St.,  Lancaster,  Pa.  17604. 

(A)-mstrong 


CREATORS  OF 


THE  INDOOR  WORLD  ' 


The  last  place  you 
want  to  be  wet 

You  want  your  lips  to  be  wet.  And 
your  complexion  to  be  moist. 

But  the  lost  place  you  wont  to  be 
wet  is  under  your  arms.  And  we 
have  three  of  the  most  effective 
ways  to  help  keep  you  dry. 

Mitchum  Stick.  Mitchum  Cream. 
And  Mitchum  Dab-On. 

They  work  because  they  contain 
a  combination  of  two  effective 
ingredients.  Not  just  one. 

And  they  contain  a  higher  con- 
centration of  these  active  ingre- 
dients than  any  spray 

If  you  don't  think  anything  can 
help  your  perspiration  problem,  try 
Mitchum.  From 
the  Mitchum  Divi- 
sion of  Revlon. 


sncK 
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There's  no  better  way 
to  help  you  stay  dry 


\      \    1  ■ 

Editor^  diary 

By  Lenore  Hershey 

OUR  UNSUNG  HEROINE  OF  THE  YEAR 

Back  in  January,  when  we  presented  our  Women  of  the  Year  ballot, 
we  added  a  tenth  category  to  our  usual  list,  that  of  Unsung  Heroine. 
We  asked  readers  to  nominate  their  choice  for  a  relatively  unknown 
woman  who  has  achieved  outside  the  public  eye— in  the  home, 
church,  community,  etc.  Hundreds  of  such  nominations  were 
received  and  sifted  by  a  group  of  judges,  including  our  own  editors  and 
a  representati\'e  from  our  blue-ribbon  Women  of  the  Year  jury. 

OUR  WINNER:  RITA  DABERTIN 

But  we  had  to  select  one  winner.  And  we  did  so 
because  we  felt  she  represented  many  of  the 
elements  of  courage,  fortitude  and  dedication 
that  are  found  in  women's  lives  today.  Her  name: 
Rita  Dabertin,  of  Whiting,  Ind.,  nominated  by 
one  of  her  six  children.  A  modestly  confident, 
young-looking,  auburn-haired  woman,  who  today 
lives  in  a  well-kept,  two-story  house  in  an 
industrial  town,  Rita  Dabertin  was  suddenly 

 widowed  16  years  ago  at  the  age  of  37  while 

pregnant  with  her  sixth  child.  She  hung  on  through  meager  years  until 
her  youngest  was  kindergarten  age.  "When  I  got  down  to  the  last  $100 
in  savings,"  she  told  Margaret  Hickey,  the  Journal's  Pubhc'  Affairs  Editor, 
"I  started  to  search  for  work  in  the  neighborhood  so  I  could  rush  home 
in  an  emergency."  She  got  a  job  at  the  Union  Tank  Car  Company,  then 
the  Union  Carbide  Company.  After  a  short  time,  she  became  a 
purchasing  agent.  When  that  installation  closed,  she  found  herself 
unemployed.  In  a  month,  she  found  a  new  job,  discovered  that  a  woman 
had  a  rough  time  in  this  particular  factory  and  was  suspended.  Later,  she 
was  reinstated  with  the  support  and  help  of  her  fellow  workers. 
"I  like  factory  work  better  than  the  more  traditional  jobs  for  women," 
she  says.  Rita  now  works  for  the  American  Oil  Co.,  as  a  materials 
handler,  and  is  a  member  of  O.C.A.W.-C.l.O.,  the  union  of  oil,  chemical 
and  atomic  workers. 

BUT  ALWAYS  A  STRONG  HOME  LIFE 

The  most  vital  part  of  her  nomination  lay  in  her  daughter's  portrayal 
of  Mrs.  Dabertin's  strengths  as  a  mother  and  strong  family  leader. 
Though  their  income  was  small,  she  stretched  the  budget  to  have 
books,  music,  vacation  times.  Her  boys  keep  a  canoe  on  nearby  George 
Lake,  which  is  how  she  became  involved  in  ecology.  When  a  local 
college  decided  to  drain  the  lake,  she  worked  in  a  campaign  to  make  the 
lake  a  state  conservation  project— and  won.  Along  with  her  heavy 
schedule,  Rita  Dabertin  attends  prayer  meetings  and  often  attends 
an  early  daily  mass  at  St.  John's  Church,  where  her  daughter,  now 
finishing  a  master's  degree  in  speech  therapy,  was  recently 
married.  One  son  has  already  been  graduated  from  college,  two 
more  are  in  college  and  two  more  in  high  school. 

Rita  Dabertin,  as  one  of  the  21.7%  of  American  women  who  serve  as 
head  of  household,  is  not  a  celebrity.  But  she  has  coped,  and  succeeded. 
To  Rita  Dabertin,  whom  we  are  sending  a  check  for  $500,  our  heartiest 
congratulations  on  being  the  Unsung  Heroine  of  the  Year. 
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Lysol  Spray  and  Wet  Ones- 
as  important  to  your  vacation 

as  a  camera! 


ii 


fherever  you  go  take  Lysol  Spray  and  Wet  Ones  moist  towelettes. 


th  a  can  of  Lysol  Spray  along  you  can: 

•MHi' 


Kill  germs  othei 
people  leave  behind  on 
surfaces  in  public 
rest  rooms. 
Q  Freshen  stuffy  motel 
rooms. 

0  Kill  athlete's  foot  fungus 
on  shower  floors.  Kill 
mold  and  mildew  and 
eliminate  their  odors. 


With  Wet  Ones  handy  Porta-Pack  you  can: 


O  Clean  up,  freshen  up 
anytime,  anywhere. 

0  Carry  quick  clean-ups 
in  pocket,  purse,  the 
smallest  places. 

0  Pop  up  Wet  Ones  to 
clean  hands  and  faces 
whenever  you're  on 
the  go. 


id  here's  the  camera 
pack  along- 

iak's  Hawkeye  Pocket  Instamatic 
iera  with  flash  attachment  and 
;t  strap. 

!S  where  you 
-so  you  can  cap 
those  special 
nents  whenever 
i'  happen. 

''S  for  only 
)5  when 
send  the 
e  number 
1  the  bottom  of  a 
:)l  Disinfectant  Spray 
and  the  words 

ta-Pack"  cut  from  a  Wet  Ones 
5t  towelettes  Porta-Pack  wrapper. 


Sprav 


TO:  POCKET  CAMERA  OFFER 
P.O.  Box  9792 
ST  PAUL,  MINN.  55197 


Please  send  me. 


.Hawkeye  Pocket  In- 


stamatic camera(s)  by  Kodak,  For  each  camera  1 
enclose  the  words  "Porta-Pack"  cut  from  the  Wet 
Ones  Porta-Pack  wrapper  and  the  code  number 
from  the  bottom  of  a  Lysol  Disinfectant  Spray  can, 
plus  a  check  or  money  order  for  $9.95  payable  to 
"Pocket  Camera  Offer." 


Name_ 


Address. 
City  


_Apt._ 


_State_ 


_Zip_ 


Lysol  Disinfectant  Spray  can  code(s)  

Offer  void  where  profiibiled,  laxed  or  reslncled  Offer  expires  November 
30,  1977  Please  allow  4  weeks  for  delivery 


NEVER  UNDERESTIMATE  THE  POWER  OF  A  WOMAN 


Egg  Fu  Yung 
starts  with 
San  Francisco's 
RiceARoni 

Prepare  1  pkg.  Fried  Rice-A-Roni  according 
to  package  directions;  cool.  Beat  6  eggs  with 
1  Tbsp.  soy  sauce,  Vz  tsp.  salt,  dash  pepper. 
Stir  in  cooked  Rice-A-Roni,  1  (16  oz.)  can 
drained  bean  sprouts,  V4  cup  sliced  green 
onion.  Drop  mixture  by  Vi  cupfuls  onto 
greased  griddle.  Brcwn  on  each  side.  Sauce: 
combine  2  Tbsp.  cornstarch,  2  Tbsp.  soy 
sauce  and  2  cups  v.    •;  cook  until  thick. 
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Maybe  $3^^  is  all 
you  should  spend  for  a 
fine  percale  sheet 

You  can  tell  a  real  percale  sheet  by  its  smooth 
softness.  By  its  fine,  180  threads  per  square  inch. 

And  now  Sears  is  able  to  offer  you  180  thread 
count,  solid  color  percales  for  only  $3.99  twin 
size.  And  that's  our  year-round,  everyday  price, 
not  just  a  sale  day  special. 

We  call  them  all  our  Medley  Perma-Prest® 
percales.  50%  combed  cotton,  50%  polyester. 
All  only  $3.99  twin  size  in  up  to  18  solid  colors. 
All  color-coordinated  to  a  delightful  array  of 
Medley  patterned  percales  that  mix  and  match. 

There  are  also  matching  dust-ruffles,  pillow 
shams  and  comforters.  Even  blankets.  All  at  most 
Sears  larger  stores  and  through  the  catalog. 

$399  twin,  $499  full.  $849"queen,  nC'  king 


'Pnces  higher  in  Alaska  and  Hawaii 


Only  at 


Sears 


C  Sears.  Roebuck  and  Co.  1977 


An  all-new  luxury  red. 
Clear,  bright,  blazing, 
and  engineered  to  give 
you  outstanding  nnileage 
in  lipstick,  nail  enannel, 
and  blushers. 

With  luxury  options 
such  as  frost,  creann, 
or  powder  formulas. 
And  a  soft  sponge 
standard  equipment  in 
the  powder  blusher. 

The  entire  line  is 
available  for  immediate 
delivery  to  your  lips, 
your  cheeks,  your  nails. 

Cadillac  Red  sets  a 
new  standard  of 
luxury  red  for  the  world. 
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Remember 
'hen  you  first 
fell  in  love? 


Relive  that  special 
excitement...every  time  you  read 
a  Harlequin  romance. 

Come  into  the  world  of  Harlequin  novels. .  .and 
be  part  of  a  wonderful  dream. 

It's  a  world  of  sensitive  love  stories,  set  in  today 'J 
most  romantic  places.  A  world  of  warm,  believable 
people — honest  with  themselves,  and  each  other. 

Harlequin  Romances.  Harlequin  Presents. 

A  series  of  twelve  new  novels  every  month. 
Look  for  them  where  you  buy  paperback  books. 

Read  one... and  discover  our  world. 

it's  a  beautiful  place  to  be. 

You  belong  in  the  world  of 

Jlarleqidn 
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The  Bacardi  Daiquiii. 


I  as  It  IS  to  Sip. 


oducing  the  Bacardi  Daiquiri  pie.  It 
;s  soft  and  cool,  light  and  bright.  And 
a  breeze  to  make.  In  fact,  it's  just  like 
Bacardi  Daiquiri  itself.  Nice  and  easy. 

e  and  easy  Daiquiri  pie. 

g.  (4-serving  size)  Jell-0®  Lemon 

avor  Pudding  and  Pie  Filling 
Kg.  (3  oz.)  Jell-0®  Lime  Flavor 

;latm 
iup  sugar 
licups  water 

gs,  slightly  beaten 

jp  Bacardijg  light  rum 


2  cups  Cool  Whip®  Non-Dairy  Whipf)ed 

Topping,  thawed 
1  baked  9-inch  crumb  crust,  cooled 

Mix  pudding,  gelatin  and  sugar  in  a 
saucepan.  Stir  in  Vi  cup  water  and  eggs; 
blend  well.  Add  remaining  water.  Stir 
over  medium  heat  until  mixture  comes  to 
full  boil.  Remove  from  heat;  stir  in  rum. 
Chill  about  Wi  hours.  (To  hasten  chilling, 
place  bowl  of  filling  mixture  in  larger 
bowl  of  ice  and  water;  stir  until  mixture  is 
cold.)  Blend  topping  into  chilled  mixture. 
Spoon  into  crust.  Chill  until  firm,  about  2 


hours.  Garnish  with  additional  whipped 
topping,  lime  or  lemon  slices,  grated  lime 
or  lemon  peel,  or  graham  cracker  crumbs. 

Nice  and  easy  Daiquiri. 

Shake  or  blend  dry,  liquid  or  frozen 
Daiquiri  mix  (as  directed  on  package) 
with  1  Vi  oz.  Bacardi  light  rum  and  lots  of 
ice.  Strain  and  serve  in  a  cocktail  glass  or 
on  the  rocks.  (Instead  of  mix,  you  may 
use  juice  of  half  a  lime  or  lemon  with  V2 
teaspoon  of  sugar.) 

FOR  A  FREE  BACARDI  PARTY  BOOKLET  OF  RECIPES  FOR  ENTREES. 
HORS  D  OEUVRES,  SNACKS.  DRINKS  AND  PUNCHES.  WRITE  TO:  BACARDI 
IMPORTS.  INC  .  DEPT  LP7,  BACARDI  SLOG,.  MIAMI,  FL  33137 


BACARDKrum.  The  mixable  one.  Made  in  Puerto  Rico. 

CARDI  IMPORTS.  INC..  MIAMI.  FL  RUM  80  PROOF  Bacardi  and  The  BAT  DEVICE  ARE  REGISTERED  TRADEMARKS  OF  BACARDI  &  COMPANY  LIMITED  JElL-0  ANDCOOL  WHIP  ARE  REGISTERED  TRADEMARKS  OF  GENEft 
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happening? 


By  Gene  Shalit 


Gene  talks  with  Diane 
Keaton,  endearing  star  of 
''Annie  Hall."  Plus — good 


news  of  family 


"MORE  VISUAL  THAN  VERBAL" 

Annie  Hall— Woody  Allen's  roman- 
tic comedy— is  a  rousing  hit,  and  I 
so  cherish  Diane  Keaton's  endearing 
performance  in  the  title  role  that  I 
make  a  bee  line  (or  in  her  case  a  wasp 
line)  to  a  prearranged  sofa  for  a  chat. 
Diane  is  not  your  everyday  declara- 
tive sentence  speaker.  Her  sentences 
do  not  always  end,  they  drift  off,  like 
mist,  and  rarely  come  to  a  .  .  . 

This  vague  manner  makes  her  elu- 
sive: I  strain  to  listen,  eager  for  a 
word,  an  interviewer  with  a  butterfly 
net,  trying  delicately  to  catch  a  mean- 
ing before  it  wafts  away.  She  sits,  un- 
certain. Diane,  you  seem  so  shij,  how 
could  you  have  picked  a  profession 
that  reciuires  t/ou  tip  front? 

"It  does  seem  odd,  doesn't  it?" 

Why  then? 

"I  remember  when  I  was  about  five 
years  old  I  sang  to  the  moon.  It  was  a 
way  of  getting  attention  from  my 
mother  and  father  because  they  were 
always  really  thrilled  whenever  I 
would  do  any  of  this  kind  of  thing  and 
it  always  seemed  to  be  the  only  thing 
I  could  do." 

Do  'fou  think  of  yourself  as  non- 
verbal? 

"Yes,  pretty  much.  I'm  more  in- 
stinctive than  verbal,  more  visual.  I've 
gotten  a  little  bit  better  at  expressing 
myself  through  words,  but  I'm  no 
great  shakes." 

Do  you  have  confidence? 

"I'm  very  afraid." 

Of  what? 

"Of  life." 

What  about  being  alone  and  hav- 
ing a  relationship  tv  'th  men? 

"IdealK-  I  v  ould  'ike  to  hive  mv 
privacy  but  also  to  be  with  some- 
body." 


Hotv  do  you  arrange  that? 

"Separate  rooms,  you  know,  where 
you  can  go  and  do  your  work.  I  need 
to  be  by  myself.  But  I  love  to  share 
time  with  somebody  I  trust  and  like 
and  care  for.  I  like  the  idea  of  being 
with  one  person  for  a  lifetime  but  I 
don't  know  if  I  can  do  that,  I  have  no 
history  of  it." 

I  dip  into  the  res'earch  file  and 
pluck  these  words  from  Elliott  Gould: 
"Diane  Keaton  is  very  intelligent  and 
sensitive  and  sexy.  The  really  funnv 
thing  about  Diane  is  that  here  she  is 
the  girl  from  Orange  County,  Cali- 
fornia, from  a  Puritan-Methodist 
background,  and  yet  she  has  this 
funny,  abstract  mind,  some  chemical 
in  her  that  makes  her  original  and 
funny.  She's  like  an  Amish  groupie." 

She  looks  beyond  me,  somewhere 
over  my  shoulder.  "That's  very  good, 
what  do  I  say  about  that?" 

//  you  weren't  an  actress  what 
tvotild  you  be? 

"I  was  a  hatcheck  girl  for  a  while." 

Did  you  do  well? 

"Fair." 

Do  critics  get  on  t/our  nerves? 

"I  -think  I'm  a  little  too  nanicky 
about  it  to  be  able  to  ...  I  dwell  so 
much  on  it  if  somebody  says  some- 
thing negative.  It  doesn't  really  help 
me  because  I'm  taking  it  too  seriously, 
it's  like  I'm  losing  my  sense  of  humor 
about  the  thing,  you  know,  so  natu- 
rally I'm  very  frightened  about  criti- 
cism. In  a  certain  sense  the  worst  time 
is  prior  to  the  opening  of  the  movie 
because  you're  so  tense  about  wheth- 
er people  w'll  like  you  or  not,  which 
is,  of  course,  too  bad  for  me,  because 
it  woi7ld  be  very  nice  if  I  had  a  better 
attitude  about  it,  if  I  had  a  stronger 
(continued  on  page  20) 


When  is  a  haircolor  not  a  haircolor? 


When  its  Happiness . . . 
the  Beauty  Treatment  for  your  hair. 

Yes,  the  Beauty  Treatment. 

Happiness  is  the  haircolor  that 
does  lots  of  lovely,  luxurious  things 
for  your  hair  —  all  at  once. 

First,  it's  a  gentle,  no-peroxide 
haircolor  that  works  magic  on  dull, 
fading  hair.  Adds  highlights,  glossy 
gleams  and  rich  color  kicks  that  pick 
up,  perk  up  your  natural  haircolor. 


And,  at  the  same  time,  Happiness 
is  busy  conditioning  your  hair  Adding 
bounce  and  fullness.  Leaving  hair 
shinier.  Healthier-looking.  And  just 
plain  more  beautiful. 

Treat  yourself  to  Happiness 
regularly.  It  does  lots  of 
lovely,  luxurious  things 
for  your  hair  —  all  at  once. 


^k>  Peroxide 
roamin 
HairCotor 


Clairo) 


Happiness  Foam-In  Haircolor. .  j 

C.  1975.1977  CUAlROt  INC. 


Color  that  loc^  wet, 
eveny/vhen  ifs  dry! 
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Introducing  Cover  Giri' 

NAIL  SUCKS 

Color  that  conditioas 


Nails  never  had  it  so  slick!  Color  is  dripping  with  rich,  dazzling  shine. 
Dries  quick  as  a  flash  -  yet  delicious  "wet  shine"  look  lasts  and  lasts.  New  'Nail  Slicks' 
conditions  for  'long  nail  life,'  too.  So  nails  look  strong.  Last  long. 
Shades  are  super-slick.  Super-shiny.  Super-sensational. 
Go  ahead.  Spread  the  excitement.  But  be  careful.  Don't  get  blinded  by  the  shine! 
Take  your  pick  from  16  'Nail  Slicks.'  Or  try  'em  all! 


New  Cover  Girl'Nail  SUcks' 


Left  to  right:  Chocolate  Soda.  Adobe  Brick,  Iced  Pink,  Roseberry  Frost.  Bold  Bordeaux.  Coral  Beach  Frost,  Snowflake  Frost,  Iced  Sandalwood. 
Clear  Ice,  Rich  Copper.  Pink  Ember  Spiced  Cinnamon,  Windsor  Berry.  Smokey  Blush,  PeachFire  Frost,  Stormy  Sunrise. 
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feeling  of  myself  and  could  look  at  the 
things  that  other  people  say  about  me 
but  I  don't  agree  with." 

I  put  my  tape  recorder  and  butter- 
fly net  into  my  little  case  and  we  rise 
and  say  thank  you  to  each  other  and 
depart  but  please  take  my  word  for  it, 
Diane  Keaton  is  marvelous  in  Annie 
Hall.  You'll  just  have  to  believe  me. 

LOOKING  UP 

Want  a  good  thriller?  Try  Man  on  the 
Roof.  What  makes  it  gripping  is  that 
the  man  on  the  roof  has  a  machine  gun; 
that  the  roof  is  in  downtown  Stockholm 
overlooking  sidewalks  flowing  with  peo- 
ple; that  the  man  on  the  roof  is  crazed 
with  hatred  for  police;  that  the  police 
are  fallible  human  beings;  that  it  is  viv- 
idly acted  by  a  cast  of  unfamiliar  faces; 
and  that  the  director.  Bo  Widerberg,  has 
paid  such  careful  attention  to  the  tiny 
details  that  make  up  everyday  life.  Man 
on  the  Roof  begins  with  the  murder  of  a 
police  inspector  in  his  hospital  bed.  Who 
did  it?  And  what  sort  of  man  was  the 
victim?  The  police  must  find  the  killer  of 
their  colleague,  even  though  it  is  soon 
clear  that  their  colleague— the  victim- 
was  reprehensible.  If  violence  turns  you 
away,  you  may  want  to  skip  it.  But  it  is 
a  credible  vision  of  one  aspect  of  urban 
reality,  so  if  you  are  not  yet  sated  with 
the  viciousness  of  the  world,  you'll  find 
Man  on  the  Roof  worth  looking  up. 

NO  WEAK  END 

If  you  were  lured  to  last  year's  punk 
picture  called  Two-Minute  Warning 
don't  assume  that  all  death-threat  movies 
with  super  bowl  themes  are  bombs.  This 
year's,  Black  Sunday,  is  a  thriller  that 
peaks  over  the  Super  Bowl— but  it  tran- 
scends the  trivial  diversions  of  football. 
Black  Sunday  is  a  political  thriller,  the 
story  of  a  band  of  Arab-guided  terrorists 
who  plot  to  slaughter  80,000  Americans 
during  the  big  game.  Their  design  is  de- 
ciphered by  two  Israeli  secret  agents 
cooperating  with  the  FBI.  The  Arab 
brains  are  stacked  behind  the  glamorous 
facade  of  Marthe  Keller.  The  key  Israeli 
agent  is  Robert  Shaw.  By  pitting  these 
two,  director  John  Frankenheimer  has 
whipped  up  a  frenetic  thriller.  There 
are  plenty  of  gaps  in  the  plot,  but 
the  gaps  are  filled  over  by  the  su- 
perior cast,  especially  by  the  technical 
wizard,  Bruce  Dem,  chillingly  effective 
as  the  sinister,  sick  and  sad  American 
hero.  But  ultimately,  it  is  Shaw  who  is 
the  picture's  most  commanding  presence 
in  a  plot  that  never  fades.  Black  Sunday 
does  not  have  a  weak  end. 

FUNNY  BUT  GROSS 

How  about  escaping  to  a  world  of 
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bizarre  wackiness?  Yes?  Jump  at  Jabber- 
icocky,  a  jocular  jape  set  in  medieval 
England.  The  star  is  Michael  Palin,  best 
known  for  the  Monty  Python  show  on 
Public  Broadcasting.  This  character  is  a 
poor  sap,  a  born  loser,  a  plodder  in  love 
with  a  girl  who  weighs  about  300 
pounds  and  eats  raw  potatoes  like  ap- 
ples. He  sets  off  to  seek  his  fortune  and 
asks  this  NIs.  Fortune  to  wait  for  him. 
Off  he  goes  to  the  walled  city— a  medi- 
eval town  of  castles,  clutter  and  sewage 
throwm  out  of  the  window.  The  towns- 
people are  in  turmoil  because  of  a  hor- 
rifying beast— the  Jabberwocky— whose 
favorite  food  is  assorted  citizens.  The 
slapstick  scenes  ooze  with  blood  and 
gore,  and  there  are  gags  about  strangu- 
lation, defecation,  altercation,  malforma- 
tion, urination,  amputation,  stagnation 
and  expiration.  It  is  college  humor  gone 
berserk— jokes  so  far  out  that  you  need 
binoculars.  So  if  you  go  to  Jabberwocky, 
go  knowing  in  advance  that  you're  in  for 
boisterous  British  bathroom  humor.  Yes, 
I  often  laughed,  but  from  now  on  when- 
ever I  hear  about  England's  gross  nation- 
al product  I'll  know  what  gross  means. 

HIGH  HOPES 

There  have  been  so  few  fine  films  for 
young  people  that  it  is  doubly  sad  when 
talented  people  who  want  to  make  a  hit 
with  children  strike  out.  I  had  such  high 
hopes  for  Raggedy  Ann  and  Andy,  a  full- 
length  animated  movie.  The  songs  are 
by  Joe  Roposo,  whose  work  for  Sesame 
Street  has  been  popular,  and  much  of 
the  animation  is  expertly  done.  The  prin- 
cipal problem  is  with  the  weak  story  and 
dialogue.  Most  of  the  voices  are  inappro- 
priate and  the  orchestrations  are  thin. 
There  are  a  few  nice  characters:  Rag- 
gedy Ann  and  Andy  themselves,  a  teeny- 
weeny  king  who  gets  bigger  only  when 
he  laughs,  and  the  Camel  with  the 
Wrinkly  Knees.  Many  parents  may  grow 
impatient  with  all  of  this,  but  wee  tots 
may  say  Whee! 

SERIOUS  PLODDING 

It  you  want  to  see  quality  animation 
(and  leave  the  tots  at  home),  see 
Wizards  an  animated  feature  with  con- 
siderable visual  sock.  Ralph  Bashki  is  a 
master  of  animation— he  made  Fritz  the 
Cat,  Heavy  Traffic  and  Coonskin.  Now, 
in  Wizards,  his  imagination  reveals  a 

CHINS  ON  A  WINDOW 
By  Barbara  Kunz  Loots 

The  rain  tells  a  long  story 

and  wet  winds  sigh 
As  we  lean  on  our  chins  at  the  window, 

the  cats  and  I. 
Their  eyes  flash  with  the  light 

from  the  rolling  sky. 
And  their  little  thunder 

rumbles  a  lullaby. 


world  of  gnomes,  fairies,  elves,  ma; 
cians,  good  folks,  wicked  folks  and, 
course,  wizards.  Bashki's  animation 
often  marvelous.  But  the  plot  plo 
through  platitudes  and  we're  smother 
by  the  too  obvious  moral  of  the  ta 
nameh  that  evil  is  bad.  It's  a  shame  tl 
Bashki's  visual  power  and  ingenuity  ha 
been  spilled  on  so  weak  a  story.  Ev 
so,  the  look  of  the  thing  is  so  artful  a 
various  that  every  adult  interested 
animation  must  be  drawn  to  Wizar^ 

WHO  CARES? 

America  has  often  been  blessed  w 
invigorating,  iconoclastic  newspap 
that  started  locally  and  grew  to  natioi 
stature.  Unfortunately,  this  phenomer 
occurred  to  Joan  iNIicklin  Silver,  vu 
previously  afflicted  us  with  Hester  Strk 
Now  she  has  dug  a  pothole  in  Boylsj 
Street  by  inventing  an  undergroij 
newspaper  in  Boston  and  burying  it  co 
pletely.  Her  movie  is  called  Between  . 
Lilies,  made  barely  bearable  by  a  f 
gifted  performers  who  overcome  the 
plorable  script  by  Fred  Barron,  the  ar 
teurish  photography  and  Mrs.  Silver'! 
wonder-what-I-should-do-now  directi 
There  is  a  whiff  of  a  plot— will  the  pa 
be  sold  out  to  a  rich  know-nothing  ow 
who'll  sell  out  the  staff?— but  who  car 

ENERGY  LOADED 

Robert  Lipsyte  is  such  a  splendid  jc 
nalist  that  when  I  saw  he  was  the  aut 
of  the  movie  called  Shining  Star  I  ki* 
that  whatever  th«  dramatic  impact 
the  film,  I  would  learn  something  ah 
the  world  of  rock  music  and  the  rec 
business.  I  wasn't  disappointed.  Shin 
Star  does  gi\e  us  a  ton  of  informal 
and  a  chilling  view  of  how  rock  reef 
are  produced:  how  stars  are  made  on 
so-called  singers  with  voices  that  wc 
embarrass  a  shower.  They're  createc 
gimmick  technology,  brilliant  sound 
gineers  and  first-rate,  back-up  music 
whose  names  never-get  on  the  label. ' 
story  is  good,  too— a  smaller  scale  A  , 
Is  Born,  and  far  more  believable.  ' 
hero  is  a  record  producer— the  man  ' 
can  almo.st  literally  make  the  muj 
and  he  is  played  with  steely  econonv 
Harvey  Keitel,  the  kind  of  powcrf 
controlled  performance  we  expect  f 
this  exceptional  actor.  When  organ 
crime  stealthily  takes  over  the  re< 
company,  Keitel  is  forced  to  proc 
records  featuring  a  no-talent  sin: 
family  (and  I  mean  no  talent— the  faj 
is  Bert  Parks).  The  girl  in  the  gi 
Cynthia  Bostick  (a  good  actress)  ■ 
have  a  reasonable  voice  to  go  with 
conniving  mind.  She  falls  for  K( 
knowing  that  his  recording  skills 
manipulate  her  to  stardom.  All  of 
hurtles  to  an  ending  with  a  sur] 
switch:  it's  so  unexpected  that  the  m 
will  be  ruined  for  you  if  you  com 
after  it's  started,  so  see  it  from  tht| 
(continued  on  page 
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Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


Lights:  8  mg.  "tar",  0.7  mg.  nicotine 
King  Size:  16  mg.  "tar",  1.2  mg.  nicotine:  100  mm;  16  mg.  "tar" 
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skin  over  25 
look  younger. 


GDver  Girl 

*MoistureWear* 


When  you're  under  25,  a  smooth,  natural  look  nnay  be  all  you 
want  fronn  makeup.  But  over  25,  your  makeup  should  do  more. 
Smooth  out  tiny,  dry  skin  lines.  Add  a  warmer  depth  of  color  to 
put  a  few  more  roses  in  your  cheeks.  That's  why  Cover  Girl " 
created  Moisture  Wear'"  Makeup.  Makeup 
with  a  balanced  blend  of  special  moisturizers, 
and  fresh,  fresh  color  to  instantly  improve  the 
look  of  skin  over  25.  And  help  you  look  better 
than  you  have  in  years.  'MoistureWear'  is  pre- 
moisturized.  So  dewy  you  need  no  moisturizer 
underneath.  Wear  it  and  you  can  look  the  way 
you  want  to  look— younger,  fresher,  prettier! 


THE  MOISTUREWEAR' 
/WAKEUP  COLLECTION: 
CREAM  MAKEUP.  Whipped  color 
refines  your  skin  to  perfection. 
Sheer  Airy.  Un-artificial. 

LIQUID  AAAKEUP.  Flows  on  a  flaw- 
less foundation  with  edgeless 
smoothness.  Never  greasy,  never 
heavy. 

CREAM  BLUSH.  Radiant  color  for  o 
glow  so  alive,  so  fresh,  it  looks 
like  it  comes  from  within. 

MOISTURE  ENCAPSULATED 
POWDER.  Pressed  powder  with 
sealed  in  beads  of  moisture— 
freshly  released  every  time 
you  make  up  or  touchup. 


Also  available:  Nighttime  Moisturizer  Moisturizing  Under  Eye  Cover  Stick,  Moisturizing  Wrinkle  Stick. 


CcHi  this  marriage 
lie  saved? 


By  Dorothy  Cameron  Disney 


Friends  and  relatives  were 
ruining  their  marriage — until  Chad 
arsd  Lillian  learned  how  and  where  to 
draw  the  line. 

This  series  is  based  on  information  from  the  files  of 
the  American  Insiittite  of  Famihj  Relations  of  Los 
Angeles,  a  nonprofit,  educational  counseling  and 
research  organization  tcitli  a  staff  of  70  counselors. 
It  is  the  oldest  and  largest  counseling  center 
in  the  world.  The  true  stories  reported  here  are  drawn 
from  counselors'  reports  of  interviews.  Names, 
geographic  locations  and  otlicr  nnnor  details  have 
been  altered  to  conceal  identities.  The  counselor  in  this 
month's  case  was  Winifred  Gahm. 

Paid  Popenoe,  Sc.D. 

Founder  and  Chairman  of  the  Board 

American  In.stitute  of 
Family  Relations 

LILLIAN  SPEAKS 

"It  was  way  past  midnight  last  Monday  night  when 
two  neighbors  called,  each  threatening  to  phone  the 
police,"  said  28-year-old  Lillian,  a  tall,  attractive 
redhead  who  was  15  months  into  a  second  marriage 
and  the  mother  of  a  10-year-old  daughter  by  a  short- 
lived first  marriage.  "My  husband  Chad  and  his  gang, 
led  by  his  sister's  foul-mouthed  husband,  Horace,  were 
drinking  in  the  garage  and  yelling  obscenities  that 
could  be  heard  a  mile. 

"Well,  I  pulled  on  a  dress  and  marched  to  the 
garage.  Dozens  of  empty  beer  cans  and  piles  of 
cigarette  butts  littered  the  floor.  Chad,  who  for 
medical  reasons  is  supposed  to  keep  his  drinking  to  an 
absolute  minimum  and  not  smoke  at  all,  had  just  lit  a 
cigarette  and  was  opening  another  si.x  pack.  His  face 
was  pale  and  tired;  he  plainly  needed  to  be  in  bed. 

"I  told  that  bunch  of  freeloaders  they  had  worn  out 
their  welcome.  I  ordered  them  to  leave  at  once.  Chad 
was  so  appalled  he  dropped  the  six  pack  and  just 
stared.  Horace  was  furious  at  being  put  down  by  a 
mere  woman  and  showered  a  stream  of  filthy, 
chauvinistic  remarks  on  me.  Then  he  led  the  gang  to 
their  cars,  shouting  that  Chad  was  married  to  a 
blankety-blank  female  who  needed  a  good  beating  to 
show  her  who  was  boss.  Chad  didn't  say  a  word  in  my 
defense  and  slept  in  the  garage  that  night. 

"Chad's  sister  Madge  is  a  stenographer  for  the 
insurance  company  where  I'm  chief  accountant.  It  was 
Madge  who  introduced  me  to  Chad.  I  consider  her 
my  closest  friend  and  that's  why  I've  tried  so  hard  to 
put  up  with  Horace.  Before  I  could  explain  the  garage 
incident,  Madge  gave  me  the  cold  shoulder  at  the 
office  the  next  morning.  She  didn't  give  me  a  chance  to 


explain  or  apologize— but  I  still  think  I  was  right. 

"At  nine  o'clock  that  night,  Chad  wandered  in, 
bleary-eyed  and  unsteady  on  his  feet.  He  reeked  of 
tobacco  smoke  but  swore  he  hadn't  been  smoking.  It 
turned  out  that  he  and  his  father,  an  unemployed 
alcoholic,  had  stopped  by  the  small  apartment  Madge 
and  Horace  rent— Chad  and  I  own  our  beautiful  home. 
Chad  said  his  father  would  never  visit  us  again  unless 
I  got  oft  my  high  horse  and  made  up  with  Horace. 

"I  was  both  angry  and  hurt.  Chad  and  I  have  been 
very  good  to  his  father.  We  had  paid  his  rent  the 
month  before,  which  is  far  more  than  he  could  expect 
from  Madge  and  Horace,  whose  finances  are  in 
wretched  shape.  Yet  Pop  and  Madge  were  against  me. 

"I  asked  Chad  whether  he  thought  I  should 
apologize,  but  as  usual  he  evaded  the  issue.  He 
mumbled  that  the  decision  was  up  to  me,  but  then  he 
said  he  loved  me  more  than  anybody  in  the  world  and 
that  e\'erything  was  okay.  We  made  love,  and  it  was 
marvelous.  ' 

"By  Friday,  life  was  almost  normal  again.  But  that 
evening,  one  of  the  guys  phoned  and  asked  for  Chad. 
I  knew  why  instantly.  Last  year  Madge  and  Horace 
borrowed  money  to  invest  in  a  wreck  of  a  house,  120 
miles  outside  the  city.  On  weekends  the  guys  were 
helping  to  fix  it  up. 

"I  was  strongly  tempted  to  say  Chad  was  busy  and 
hang  up;  I  was  glad  I  didn't.  While  I  stood  beside  the 
phone,  Chad  explained  that  he  couldn't  join  the  gang 
that  weekend  or  any  other  weekend  in  the  near  future. 
He  said  he  had  important  family  commitments. 

"When  I  went  to  bed,  he  was  happily  at  work  in  the 
game  room.  But  in  the  middle  of  the  night,  I 
suddenly  awoke  and  missed  him.  I  found  he  had 
sneaked  out  while  I  was  asleep. 

"Though  Chad  has  always  been  evasive  about  his 
gang,  this  was  the  first  time  he  had  deliberately 
deceived  me.  I  don't  know  how  to  cope  with  trickery, 
dishonesty  and  disloyalty  in  someone  I  love.  I  was 
brought  up  to  believe  in  .honesty.  After  my  dad  walked 
out  on  us  when  I  was  only  five  years  old.  Mama  had  to 
support  me  and  two  younger  sisters.  We  were  reared 
in  an  atmosphere  of  discipline,  devotion  and,  above  all, 
trust.  It  wasn't  Mama's  fault  that  I  married  at 
seventeen  and  divorced  at  eighteen  with  a  baby  girl  to 
support  by  myself. 

"At  that  point  I  came  to  my  senses  and  justified  my 
mother's  training  with  self-discipline,  self-denial  and 
hard  work.  I  went  to  college  at  night  and  held  a 
full-time  job  by  day.  Eventually,  1  qualified  as  an 
accountant,  and  then  saved  enough  to  invest  in  a 
condominium  and  hire  a  live-in  housekeeper. 

"I  was  proud  of  myself,  my  accomplishments  and 
my  independence.  Occasionally,  I  (continued) 
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be 


continued 


wondered  whether  Janie  missed  having 
a  father,  but  I  didn't  expect  to  marry 
again.  I  hardly  reaUzed  1  was  lonely 
until  I  met  Chad. 

"Chad  gave  me  laughter  and  py, 
qualities  I  had  forgotten  existed  We 
swam  we  sailed,  we  scuba-dived.  He 
proposed  on  our  third  date  and  I  would 
have  accepted  like  a  shot,  but  he  was 
deeply  in  debt  so  we  had  to  wait.  After 
he  finally  cleared  up  his  debts-I  helped 
him  figure  out  a  sensible  budget-we 
were  married. 

"I  sold  my  condominium  and  used 
the  profits  for  a  large  down  payment  on 
the  house  we  picked  out  together.  Ac- 
tually, the  place  was  Chad's  choice;  he 
was  charmed  by  the  garage  workshop. 
He  told  me  that  he  wanted  to  work  on 
our  home  in  the  evenings  until  it  wa.s 
perfect.  I  believed  him.  I  soon  learned 
that  Chad  had  no  intention  of  staying 
home  like  a  loving  husband.  In  no  time 
at  all  he  was  spending  two  or  three 
nights  a  week  with  his  gang-wives  un- 
invited. 

"In  my  single  days,  I  had  plenty  of 
self-confidence.  Now  I've  lost  it.  I  feel 
as  if  I'm  turning  into  a  jealous,  mean- 
tempered  person.  I'm  sorry  if  I  sepa- 
rate Chad  from  his  family  and  friends. 
But  unless  he  chooses  me  over  that 
gang  of  his,  unless  he  puts  me  in  first 
place,  I'd  rather  be  single  again." 

CHAD  SPEAKS 

"I  feel  like  a  guy  caught  in  the  mid- 
dle of  a  full-scale  war,"  said  31-year-old 
Chad,  a  muscular,  but  slightly  over- 
weight man  with  thick,  short,  pale  hair. 
"Lillian  pulls  me  in  one  direction,  my 
gang  and  my  folks  in  another— and  both 
sides  think  that  they  are  one  hundred 
percent  right. 

"Personally,  I  stand  with  Lillian  be- 
cause I  love  her,  but  I  wish  she  had 
been  more  tactful  the  night  she  threw 
my  buddies  out.  It's  true  they  were 
rowdy.  But  they  had  just  installed  a 
sprinkler  system  for  the  lawn,  and  the 
beer  party  was  a  celebration.  Now  ev- 
eryliody  is  sore  at  me. 

"My  younger  sister  Madge  is  married 
to  a  little  squirt  who  likes  to  talk  big. 
Madge  outweighs  Horace  by  thirty 
pounds,  but  he  gives  the  orders  and 
shoves  her  around.  I  lived  with  them 
while  I  was  a  bachelor,  and  it  was 
Madge  who  introduced  me  to  Lillian. 

"The  first  time  I  saw  Lily  I  wanted 
her  for  my  wife  and  I  proposed  as  soon 
as  I  got  up  the  nerve.  Lily  knew  I  was 
up  to  my  ears  in  debt,  just  like  Madge 
and  Horace  and  my  poor  old  Pop.  She 
turned  down  my  proposal,  but  with  her 
help  I  climbed  out  of  debt. 

"Lily  bought  a  fine  home  for  us,  the 


best  I've  ever  lived  in.  She  made  the 
down  payment  and  then  immediately 
named  me  the  joint  owner.  I  was  tickled 
pink  by  her  generosity.  But  Horace  told 
me  I  should  have  been  full  owner  since 
I  was  the  man  and  head  of  the  house.  I 
should  have  told  him  to  mind  his  own 
business,  but  instead  I  foolishly  kept  my 
mouth  shut. 

"Lily  wrote  out  a  detailed  list  of  home 
improvements,  and  I  fully  intended  to 
start  at  the  top  and  work  my  way  down. 
I  like  to  keep  busy.  But  to  tell  the  truth, 
I  would  have  preferred  to  write  my  own 
list  and  set  my  own  pace. 

"I'm  a  maintenance  superintendent 
in  a  factory.  If  I  had  a  college  degree,  I 
would  classify  as  an  engineer-and  I 
don't  need  any  supervision  from  my 
wife  or  anybody  else.  In  fact,  I'm  the 
only  all-around  skilled  workman  in  my 
gang.  Consequently,  I  didn't  feel  free 
to  cut  loose  from  all  our  projects  just 
because  I  got  married. 

"Anyhow,  Horace  made  me  see  my 
position  in  that  light.  Mainly  because  of 
him,  I've  kept  on  running  around  with 
the  guys  when  at  times  I  would  rather 
have  stayed  home  with  Lily.  Whenever 
I'm  with  my  brother-in-law,  I  give  in  to 
him— even  though  later  on  I  wish  I 
hadn't. 

"The  other  night  I  had  no  desire  to 
sneak  out  and  make  a  hair-brained,  100- 
mile  trip  over  bad  roads  on  a  foggy 
night.  At  a  filling  station  I  started  to 
phone  Lily,  but  I  got  such  a  ribbing 
from  Horace  and  the  others  that  I  didn't 
call.  All  the  guys  seem  to  think  I'm  tied 
to  my  wife's  apron  strings,  and  in  some 
respects  I  guess  it's  true.  At  times  Lily 
can  be  very  domineering.  She  nags  and 
picks  on  me  about  things,  and  the  guys 
never  do. 

"The  doctors  say  I  should  cut  down 
on  beer  and  lose  weight— unless  I  want 
to  wind  up  with  a  heart  attack,  like 
Pop.  But  nobody  ever  said  I  ought  to 
quit  smoking  completely— except  Lil- 
lian, who  won't  allow  tobacco  in  the 
house.  It's  no  wonder  my  friends  kid 
me;  I  don't  feel  like  a  man  when  I  have 
to  smoke  on  the  sly." 

THE  COUNSELOR  SPEAKS 

"In  Lillian's  single  days,  she  managed 
a  household  and  an  arduous  job  with 
considerable  success,"  the  counselor 
said.  "In  the  process,  she  learned  to  do 
things  her  way— and  enjoyed  it.  Lillian 
did  not  realize  that  she  was  wary  of  men 
in  general,  and  suspicious  of  masculine 
intentions  and  motives— quite  likely  the 
result  of  her  father's  desertion  and  her 
walkaway  first  husband. 

"Her  mistrustfulness  and  urge  to 
dominate  were  obvious  in  the  courtship. 
Very  few  young  women  who  were  in 
love  with  a  man  and  ready  to  accept  his 
proposal  would  insist  that  the  marriage 
be  postponed  for  two  years  while  the 
prospective  bridegroom  worked  his  way 


out  of  debt.  Some  men  would  have 
taken  to  their  heels  at  such  an  ultima- 
tum. It  is  significant  that  Chad  was 
grateful,  not  resentful  for  Lillian's  bud- 
getary assistance. 

"Chad  already  was  being  manip- 
ulated by  his  brother-in-law  to  an  out- 
rageous extent.  During  his  bachelor 
days,  Chad  developed  the  habit  of  meek- 
ly following  along  with  Horace  and  the 
gang  at  the  expense  of  his  own  prefer- 
ences, and  continued  the  habit  after  his 
marriage  to  Lillian. 

"With  Chad's  marriage,  the  gang  was 
threatened  not  only  with  the  loss  of  an 
amiable  companion,  but  also  the  ser- 
vices of  a  skilled  workman.  At  Horace's 
instigation,  the  guys  jeered  Chad  for  be- 
ing henpecked.  They  accused  Lillian  of 
being  bossy  and  snobbish  because  she 
wanted  her  husband  to  herself,  regarded 
them  as  time-wasters— and  frankly  said 
so-and  because  she  was  a  successful 
businesswoman.  Indeed,  Lillian  earned 
more  than  Horace-an  unforgivable  of- 
fense in  his  eyes. 

"Chad  wilted  under  the  sconiful  com- 
ments of  his  buddies.  He  lacked  ihe 
courage  to  stand  up  and  express  his  own 
wishes  and  convictions,  to  defend  eithei 
Lillian  or  himself.  To  silence  Horace 
and  the  gang,  he  stayed  out  later  thai 
he  wanted,  drank  more  than  he  like, 
and  deliberately  refrained  from  tele 
phoning  his  plans  to  Lillian,  deepening 
their  problems. 

"Her  healthy  ego,  strengthened  b\ 
her  career,  suffered  from  his  unex 
plained  absences  and  neglect.  She  lai( 
down  too  many  rules,  making  homelifi 
unattractive. 

"When  Chad  acKiiowledged  that  hi 
primary  responsibility  was  to  his  wif' 
and  stepdaughter,  he  agreed  to  loosei 
the  ties  to  his  bachelor  existence.  Ever 
day  after  work,  Chad  had  been  drop 
ping  by  his  sister's  apartment,  where  h 
and  Horace  (and  frequently  Pop)  n 
laxed  with  a  beer.  At  my  advice,  h 
gave  up  this  practice,  driving  straigl 
home  instead,  and  in  this  simple  mai 
ner  solved  much  of  his  problem.  Almo; 
before  he  knew  it,  Jie  was  free  of  th 
gang  and  their  demands.  He  had  moi 
time  for  the  home  life  he  had  secrete! 
relished  all  along. 

"Jt  was  up  to  Lillian  to  control  ht 
bossiness,  as  she  admitted.  She  quick 
disciplined  herself  to  do  so.  Nowada; 
Chad  sets  his  own  beer  and  cigaret 
limits  without  interference  from  Lillia 
He  still  works  hard  on  the  house,  but 
a  rule  he  selects  his  own  tasks.  Much 
his  energy  is  expended  on  collei 
studies,  and  he  hopes  to  graduate  as  ; 
engineer. 

"The  family  feud  has  run  its  course 
the  in-laws  get  together  now  for  an  ( 
casional  social  evening.  Although  bo 
Chad  and  Lillian  are  very  busy,  tb 
now  enjoy  the  company  of  recenth'  : 
quired  mutual  friends."  Ei 


Ik 


Give  your  kids  Crest. 

Because  if  you  want  them  to 
fight  cavities,  you  ought  to 
give  them  a  toothpaste  that  does. 

Crest  has  proved  it  fights 
cavities  in  a  lot  of  tests  under  a 
lot  of  conditions  —  in  fluoridated 


water  areas,  with  little  kids  and 
big  kids,  with  kids  who  also  get 
fluoride  topical  treatments.  In 
test  after  test,  Crest  with  fluo- 
ride proved  it  reduced  cavities. 

And  Crest  has  been 
accepted  by  the       - 1 

I 


American  Dental  Association. 

So  get  your  kids  to  have 
regular  checkups,  watch  treats 
and  brush  after  meals  with  Crest. 
And  you  can  be  sure  they'll 
have  a  fighting 
chance. 


I^^j  "Crest  has  been  shown  to  be  on  effective  decoy-preventive  dentifrice  that  con  be  of  significant  value  when  u_sed  in  a  cpnscientiouslv  aDDlied_Dronri-im.r*f  ^r^I  h,.^:^^,^ 


Kent  Golde 


New 

Kent  Golden  Lights  lOO's 
Only  lO  mg  tar  . 

Taste  so  good  you  won't  believe  they're  lower 
in  tor  than  all  these  lOO'S: 


L  J 

mWw  ^''^  HIHM 

i  Winston  .Jf§^^ 

^^^^  ^^^^^ 
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MG  fAR 


MGTAR  MGJAt?  MGIAR  MG  TAR    "      MG  TAR         MGTAR  MGTAR  MG  TAR 

1.1  MG.  NIC.      a9MG,NlC.    lOMG.NlC.    0.9  MG  NIC     UMG.NlC.    1.3  MG.  NIC      1.2  MG.  NIC.    09  MG.  NIC 


Of  All  Brands  Sold:  Lowest  tar:  0,5  nig."tar,"  0.05  rng.  nicotine  av.  p 
vMjmUii.  n  c  Bepoft  Dm;  llT/fi  Kent  Golden  Lights  lOO's  Regular  ai 
Menthol;  10  nig."iar,"  (in  niii  iiiiioiinfi  av.  per  ciyatiJitB  by  FTC  Meihi 


HOW  TO 
FEEL 
MORE  ALIVE 

AT5.*00 


Some  days  I  used  to 
feel  really  dragged  out 
by  five  o'clock. 

You  probably  know  the 
feeling  because  you've  had  it 
yourself.  And  usually  just 
when  you  were  planning 
something  really  nice  for  the 
evening. 


Then  I  found  out 
about  Vivarin. 

Just  one  Vivarin  tablet 
perks  me  up,  makes  me  feel 
more  alive. 

You  see  Vivarin  is  a  gentle 
pick-me-up.  The  active 
ingredient  that  makes  Vivarin 
so  effective  is  the  caffeine  of  two 
cups  of  coffee  squeezed  into  one 
easy  to  take  tablet. 

So  for  those  times 
when  five  o'clock  ^^"S 
rolls  around  and  you  J|Ka^ 
want  to  feel  more      WS^'  i- 
lively,  ready  to  enjoy  ^^^E. 
the  rest  of  the  day, 
try  Vivarin. 


It  really  works.  - 


Kbur  family  % 

health 


By  David  R.  Zimmerman 


A  patient's  protection  against  prying  eyes. . . . 
New  Pill  warning  for  women  30  and  over,  etc. 

IMPERILED  PRIVACY.  The  use  of  computers  to  keep  health  records  is 
making  confidential  information  about  all  of  us  far  too  accessible. 
Information  is  leaking  from  computerized  files  to  the  police,  to  insurance 
companies  and  to  government  agencies  that  pay  for  health  care.  Some  of 
this  information— on  abortions,  for  example,  or  treatment  of  VD, 
alcoholism,  addiction  and  mental  illness— can  be  very  damaging  to  a 
person,  says  a  new  U.S.  Commerce  Department  study.  Alarmingly,  the 
report  finds  that  much  personal  data  in  the  computer  banks  is  inaccurate. 
Yet  few  people  are  aware  of  these  dossiers— and  procedures  to  allow 
them  to  inspect  and  correct  their  records  are  almost  nonexistent. 

Eliminating  health  data  banks  appears  impractical.  More  and  more 
doctors  and  hospitals  are  using  them— and  finding  them  useful— in 
providing  health  care.  The  banks  already  are  necessary  for  processing 
medical  bills  and  insurance  claims,  and  for  catching  insurance  cheats- 
doctors  and  patients  who  raise  the  cost  of  everyone's  medical  care.  Thus, 
data  banks  must  be  made  more  secure  and  must  be  run  with  greater 
concern  for  personal  privacy.  What  can  each  of  us  do? 

Political  scientist  Alan  F.  Westin,  Ph.D.,  of  Columbia  University, 
says:  resist— and,  if  possible,  refuse  to  sign— releases  that  would  open  your 
personal  health  records  to  outsiders.  When  you  buy  insurance,  seek 
work  or  apply  for  a  license,  he  explains,  you  may  be  asked  to  sign  a  form 
authorizing  the  release  of  all  your  health  records.  Say  that  you  will  not 
sign,  Westin  suggests,  unless  the  authorization  is  narrowed  to  stipulate 
the  release  of  only  those  records  that  specifically  relate  to  the  insurance 
you  wish  to  buy,  or  the  employment  or  license  you  seek.  The  beauty  parlor 
license  board,  for  example,  need  not  know  you've  had  an  abortion. 

When  asked  to  sign  a  release,  Westin  adds,  use  the  opportunity  to 
demand  to  see  the  medical  or  hospital  records  to  which  you  are  granting 
access.  "If  you  don't  know  what's  in  your  record,  how  can  you  give 
informed  consent  to  its  release?  No  one  should  sign  a  release  unless  he  or 
she  has  had  an  opportunity  to  know  what's  in  the  medical  file!" 

DOUBLE  JEOPARDY.  The  federal  government  has  warned  women 
()\  er  40  not  to  use  the  Pill  because  it  appears  to  enhance  greatly  their  nsk 
of  death  from  heart  disease.  Now  an  analyst  at  the  non-profit  Population 
Council  in  New  York  has  re-analyzed  the  data  upon  which  this  warning 
is  based.  He  finds  that  the  added  risk  for  the  most  part  is  due  not  to  the 
Pill  alone,  but  to  a  combination  of  the  Pill  and  cigarette  smoking. 
A  woman  aged  40-44  who  does  not  smoke,  and  who  does  not  use  the  Pill, 
has  only  se\'en  chances  in  100,000  of  dying  of  heart  disease,  says 
sociologist  Anrudh  Jain,  Ph.D.  But,  he  says,  her  risk  is  12  times  greater- 
about  83  chances  of  dying  per  100,000  women-if  she  uses  the  Pill  and 
smokes  heavily  (more  than  15  cigarettes  per  day ) .  The  combined  risk  is 
much  higher  than  the  risk  of  either  the  Pill  or  smoking  alone-for  unknown 
reasons.  Between  age  30  and  40,  the  risk  is  less  severe. 


OOPS!  The  name  of  the  inventor  of  a  new  poison  ivy  treatment  was 

inad\  ertently  misspelled  in  the  April  Journal.  It  is  David  P.  Borris, 

Ph.D.,  of  the  University  of  Mississippi.  End 


Read  label  foi  directions. 


find  the  $25,000  executive  without  tile  insurance. 


She's  the  working  woman.  And  she  needs  life 
surance  as  much  as  anyone  else  m  the  picture, 
j       If  you're  single,  life  insurance  is  a  solid,  sensible 
lay  to  get  ready  for  the  future.  Because  The  Equitable's 
lole  life  insurance  plans  give  guaranteed  cash 
lues  that  you  can  borrow  against.  For  a  house.  For 
jtirement.  For  emergencies. 

And  if  you're  married,  you  also  need  life 


insurance  to  protect  your  contribution  to  your  family's 
income  and  lifestyle. 

The  Equitable  has  a  booklet  for  you  that  talks 
life  insurance.  Woman  to  woman.  It's  filled  with  quotes 
from  a  recent  panel  discussion.  And  it  could  answer 
some  of  your  questions  about  life  insurance. 
It's  free.  And  it's  important  you  read  it 
Because  you  need  life  insurance  as  much  as  a  man 


It's  time  you  figured  out  how  much  your  life  is  vrorth. 

I  1 

To:  Corporate  Relations  Department 
The  Equitable  Life  Assurance  Society 
1285  Avenue  of  the  Americas 
New  York,  New  York  10019 

Please  send  me  a  free  copy  of  Life  Insurance  . . 
"Women  Speak  their  Minds." 

Name  .  


Address - 
City  


_State- 


-Zip- 


The  Equitable  Life  Assurance  Society  of  the  '  'r  it-r-d  States,  New  York  N  Y 


ROUGHING  IT 

The  call  of  the  wild.  The  thrill  of  the 
backwoods— blazing  new  trails,  back- 
packing across  precipices,  camping 
among  the  chipmunks.  But  what  do  you 
do  when  you  crawl  out  of  the  pup  tent  and  your  hair  looks 
like  a  grizzly  bear's?  Here  are  a  few  field  tips  on  how  to  cope 
for  a  night  or  two  away  from  civilization.  Hair  in  the  Open 
Air.  Combine  shampoo  and  conditioner  (saves  carrying  one 
bottle)  or  buy  one  that  is  both.  •  Before  setting  out,  shape 
up  your  hair  to  top  condition.  You'll  have  a  good  head  start. 
•  Try  wrapping  gauze  around  your  brush  to  blot  oils  out  of 
hair.  •  If  washing  your  hafr  means  a  cool  pool  or  icy  shower, 
warm  a  bottle  of  water  in  the  sun.  •  No  water  for  washing? 
Be  prepared  with  a  few  cotton  squares  for  scarfing.  Shotoing 


July — there's  no 
better  time  to  look  your 
best — beaching,  camping 
or  just  lolling  around. 


Skin.  #1— not  to  forget— insect  repellent 
to  banish  all  chiggers  and  buggers 
Replenish  every  few  hours  in  the  hea 
(perspiration  washes  it  away).  •  Brinj 
a  superfatted  soap  (holding  down  mois 
ture  loss)  or  a  cleansing  cream  for  smooth  washups.  •  Pad 
a  sunscreen  with  PABA— to  prevent  all-day  rays  from  gettinj 
you.  Or,  for  mountain  peaking,  apply  a  high-altitude  sun 
cream.  •  Be  super-safe  from  the  sun.  Wear  a  hat,  maybi 
cotton  gloves,  a  coverup  lip  cream.  Fleet  Feet.  •  Grip  th* 
ground  with  sneakers  (not  slippery  sandals).  •  Bring  flip! 
flops  for  communal  showers.  •  Back  at  the  cot— dust  on  talcuni 
powder,  check  for  blisters.  Beautij-in-the-Rough.  Keep  make 
up  on  the  natural  side.  No  heavy  mascara  or  shadows.  •  Tot 
a  non-glass  mirror.  •  Pick  wild  flowers  to  pin  in  your  hail 


I've  read  all  about  exercise.^  for  slim- 
ming down  fat  legs  and  arms,  even  fat 
fingers  and  toes— but  I've  never  seen 
one  for  my  problem,  fat  knees. 
EXERCISE      \  ^noto  any?-].].,    Clayton,  Mo. 
OF  THE 

MONTH      \   As  Yes,  if  it's  the  soft  sides 
)f  the  knees  you're  talking 
about,  those  muscles  can 
,be  tightened  this  way:  sit 
In  a  chair,  extend  one  leg 
straight  forward,  pointing 
toe.  Hold  to  the  count  of  6; 
repeat  with  other  leg.  Do 
as  often  as  possible;  mini- 
mum 5  times  each,  twice 
a  day. 

MIDSUMMER  DO'S  AND  DON'TS 

Pictuie  yourself  taking  a  siesta  break  on  the  hottest  days- 
swaying  in  a  hammock,  a  tall,  cool  tumbler  of  lemonade  in 
hand.  Think  about  these  summer  pastimes.  ...  Do  consider 
lunching  on  strawberries,  blueberries  or  whatever  fresh  fruits 
of  the  season.  It's  a  way  to  indulge,  to  splurge  without  spoiling 

your  figure  (under  100  calories  for  a  big  bowl-size  portion)  

Don't  skimp  on  liquids.  Your  body  will  need  lots  more  during 
this  month,  especially  if  you're  exercising  or  playing  sports. 
.  .  .  Assuming  you've  been  very  careful  about  not  sunbuming 
your  face,  dont  overlook  the  delicate  chest  area  that  soaks 
up  the  sun  like  a  magnet.  You  know  how  wrinkled  (crepe- 
like) or  leathery  that  V-space  can  get.  Do  use  a  sunblock 
on  the  "V"  from  this  moment  on— until  you  hang  up  your 
swim  suit.  .  .  .  Don't  think  the  beach  is  just  there  to  Ue  on. 
Walking  in  the  sand  is  one  of  the  all-time  great  exercises  for 
toning  and  firming  legs  (particularly  the  calves  and  ankles). 
Do  stand  up  and  get  striding.  Your  legs  will  love  you  for  it. 
.  .  .  And  those  feet.  Don't  be  timid  about  a  bright  polish  to 
color  your  toenails.  They  shouldn't  look  nude.  The  snap  of  a 
high-power  red  will  make  everywhere  you  step  more  dazzling. 

Border  by  Julia  Noonan.  Drawings  by  Thea  Kliros. 


PICK-UP  STICKS 

Beauty-in-a-stick  makes  extra  sense  for  summer.  Whatever  th 
choice— it  means  no  spilling,  no  leaking,  no  heavy-to-carr 
bottles  or  jars.  Here,  our  pick  of  the  sticks.  •  Fat  wooden  per 
oils  to  sketch  lines  of  color  on  cheeks,  smudge  in.  A  ret 
beauty.  Cafe  Rose.  Estee  Lauder  Cheek  Crayons,  $5  eacl 
•  Neat  and  narrow— automatic  pencil  with  a  soft  point  t 
draw  a  precise  lid  line.  Nice:  Dusky  Blue.  Revlon  Color  U 
Sticks  for  eyes,  $2.50.  •  Lipstick-sized  perfume  stick  with 
heady,  musky  scent.  Bird-of-Paradise  Perfume  Demistik  b 
Avon,  $2.  •  Out,  spot.  Away,  circles.  Handy  coverup  stick 
fair  or  medium.  Aziza.  $2.25.  •  Great  for  travel,  a  super-ric 
night  cream  in  a  stick  to  soften  and  moisturize  face  and/c 
body.  Alexandra  de  Markoff,  $12. 

LIFT  FOR  LIFE 

QS  A  few  weeks  ago,  I  had  my  eyes  "lifted"  and  feel  wot 
derfid  (like  a  new  me)  ivithout  those  droopy  lids.  Can  yc 
give  me  any  suggestions  on  how  to  enhance  my  pretty  ne 
eyes  and  even  out  my  skin  tone,  yet  still  maintain  a  natur. 
look?—R.S.,  San  Diego,  Ca. 


A"  As  your,  surgeon  probab 
advised,  cosmetics  shouldn't 
used  until  incisions  are  total 
healed.  Wait  for  his  go-ahea 
Once  healed,  you  might  want 
hide  the  scar  until  it  fades.  Eve 
then,  extreme  care  should  be  ta 
en  not  to  "pull"  the  eyelids.  \^ 
talked  to  Georgette  Klinger,  we 
known  skin  specialist,  who  su 
gested  these  tips.  •  Hold  one  finger  on  the  comer  of  the  e; 
to  prevent  any  stretching  (see  illustration).  With  other  han 
dab  liquid  foundation  over  scar.  Pat  lightly.  •  Apply  ey 
shadow  under  brow  bone,  over  foundation,  for  softest  eff^) 

•  If  you  can,  stall  off  tweezing  brows  for  a  month  or 

•  And  be  sure  to  stay  out  of  the  direct  sun  for  several  moot 
(if  not  for  life). 


AZIZA  DEMONSTRATES 
NEW  SHADOW  WITH  SEALER.  YOU'LL 
NEVER  HAVE  TO  TOUCH  IT  UR 


owyou  can  go  from  morning 
dtime  without  even  a 
e  in  your  mirror  and  new 
Shadow  with  Sealer  will  still 
I  resh.  That's  because  this 
jal  shadow  is  creaseproof , 
geproof,  fadeproof,  and 
proof,  too. 

ou  see,  some  other  shadows 
owskin  oils  to  creep  through 
ase^and  muss  your  shadow, 
^iza  Shadow  with  Sealer 
ins  a  special  complex  of 
dients  which  gently  seals 
to  help  prevent  surface  oils 
reeping  through, 
o  you  get  to  look  your  best 
\/,  without  touch-ups. 
vnd  the  new  dripless  sponge 
lets  you  glide  on  just  enough 
th,  soft,  satiny  color  with 
±  control. 


1.  Stroke  Cocoa  over  the  entire 
lid  area,  rising  slightly  above  the 
crease  and  out  toward  the  temple 
in  an  oblong  shape  that  turns  up 
at  the  end  like  the  tail  on  a  fish. 

2.  Now  with  the  custom- 
designed  contour  tip,  continue  the 


Cocoa  down,  around  and  under 
lower  lashes  as  liner.  Stop  at  the 
mid-point  of  the  eye. 

3.  Stroke  Honey  Lustre  over  the 
brow  bone  and  out  toward  the 
temple  as  a  highlight.  Blend  edges 
with  your  finger.  (For  a  beautiful, 


all-day  look,  finish  with  a  sweep 
of  Aziza  Mascara  with  Sealer.) 

We  make  these  flawless,  new, 
shadows  in  10  scrumptious 
creme  and  frosted  shades.  Which- 
ever you  choose,  it  can  h)e  easily 
removed  whenever  you're  ready. 
Just  use  Aziza  Non-Oily  Remover 
Lotion ,  Aziza  Eye  Makeup 
Remover  Pads,  or  your  facial 
cleanser. 

If  you  have  any  questions 
about  eye  makeup,  write  for  our 
free  book,  "Aziza  Demonstrates 
NX  NdoxA  Eyes!'  Simply  send  25C 
for  postage  and  handling  to 
Aziza,  Dept  736, 33  Benedict 
Place,  Greenwich,  Conn.  06830. 
Because  Aziza  Mi 

r~  -d, 

knows  all  about  eyes. 


L 

/\L\za  by  ~ 

Prince  Matchabelli. 


A  BRIDGE  TO  THE  PAST 

A  Movie  Quiz 


.a 
7. 


A  self-portrait 


Under  those  helmets  and  berets  in  the 
new  movie  A  Bridge  Too  Far  (based 
on  Cornelius  Ryan's  best-selling  book)  are 
a  remarkable  number  of  instantly- 
recognizable  faces— in  fact,  as  you  can  see 
below,  at  least  1 1  of  the  best-looking,  most 
talented  men  in  movies  today.  A  cast  listing 
of  their  names  reads  like  a  Who's  Who  of 
Hollywood  headliners.  And  each  actor  was 
alive  when  real  soldiers  from  Britain,  the 
U.S.,  Poland  and  Germany  were  shaping 


the  movie  roles.  A  Bridge  Too  Far  is  based 
on  Operation  Market  Garden,  that  all-out, 
ultimately  futile  Allied  paratrooper 
assault  designed  to  defeat  Nazi  Germany  by 
the  end  of  1944.  Though  most  of  the  star^ 
can't  remember  what  they  were  doing  33 
years  ago  while  this  battle  raged,  all  (well, 
almost  all!)  have  pictures  of  themselves 
from  that  era.  Can  you  match  the  boy  of 
'44  above,  with  the  man  of  '77  below? 
Take  this  quiz  and  see. 


A-  Dick  Bogarde      B.  Anthony  Hopkins  C.  Robert  Redford    D.  Elliott  Gould       E.  Seari  Connery    F.  Hardy  Kruger 


G.  Gene  Hackma. 


I.    Laurence  Olivier 


J.    James  Caan 


K.     Ryan  O'Neal 
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Make,, 
vourself 
happy 

with 
a  little 

Ticlde. 


'ide  ball:  Its 
fast  and  smooth. 
\nd  Unscented. 
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A  BRIDGE  TO  THE  PAST 

A  Movie  Quiz 


A  self-portrait 


Under  those  helmets  and  berets  in  the 
new  movie  A  Bridge  Too  Far  (based 
on  Cornelius  Ryan's  best-selling  book)  are 
a  remarkable  number  of  Instantly- 
recognizable  faces— in  fact,  as  you  can  see 
below,  at  least  1 1  of  the  best-looking,  most 
talented  men  in  movies  today.  A  cast  listing 
of  their  names  reads  like  a  Who's  Who  of 
Hollywood  headliners.  And  each  actor  was 
alive  when  real  soldiers  from  Britain,  the 
U.S.,  Poland  and  Germany  were  shaping 


the  movie  roles.  A  Bridge  Too  Far  is  based 
on  Operation  Market  Garden,  that  all-out, 
ultimately  futile  Allied  paratrooper 
assault  designed  to  defeat  Nazi  Germany  by 
the  end  of  1944.  Though  most  of  the  stars 
can't  remember  what  they  were  doing  33 
years  ago  while  this  battle  raged,  all  (well, 
almost  all!)  have  pictures  of  themselves 
from  that  era.  Can  you  match  the  boy  of 
'44  above,  with  the  man  of  '77  below? 
Take  this  quiz  and  see. 


A.  Dick  Bogarde      B.  Anthony  Hopkins  C.  Robert  Redford    D.  Elliott  Gould       E.  Seari  Connery    F.  Hardy  Kruger 


G.  Gene  Hackman       H.  Michael  Caine 


Laurence  Olivier       J.    James  Caan 


K.     Ryan  O'Neal 
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Answers:  'd  'IT       01  '3  6      8  'Q  L  'A  9       S  :>l  V       £  V  Z  \ 


Want  an  anti-perspirant  that's 
really  new  and  different? 

Tickle®  is  the  first  roll-on  with  a  big  wide  ball:  Its 
surface  is  just  about  4  times  the  size  of  most  others.  To  go  on  fast  and  smooth. 

Tickle  comes  in  4  fresh  fragrances:  Citrus.  Herbal.  Floral.  And  Unscented. 
Tickle  has  a  quick-drying  formula. 
And,  of  course,  Tickle  really  works:  It'll  help  keep  you  dry  all  day. 

Make  yourself  happy  with  a  little  Tickle.iM  ©i j??  Bristol  Myers co 


Regular  and  Menthol 


I  never  saw 
it  happen. 


thaf'stbebirea 


Warning:  The  Surgeon  General  Has  Determine 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Healtf 


'Tig.  !3 


The  working 
woman 


By  Letty  Coffin  Pogrebin 


How  do  people  find  jobs? 

Most  job  seekers  apply  directly 
to  the  employer  and  find  this 
method  the  most  successful  job- 
hunting  technique,  reports  the 
Bureau  of  Census.  However,  more 
men  than  women  use  either  this 
method  or  ask  friends  for  job  re- 
ferrals. Women  tend  to  use  news- 
paper want  ads  and  private  em- 
ployment   agencies,  methods 
which  are  more  effective  for  them 
than  for  men.  On  the  average, 
women  find  jobs  more  quickly 
than  men.  Women  may  favor  em- 
ployment agencies,  but  a  Univer- 
sity of  Maryland  study  found  that 
the  agencies  often  discriminate 
against  women:  All  of  the  women 
applying  to  39  different  employ- 
ment agencies  were  asked  to  take 
typing  tests;  82  percent  of  the 
jobs  offered  to  women  were  cler- 
ical while  90  percent  of  the  jobs 
offered  to  men  were  managerial. 

Another  study,  conducted  by 
sociologist  Richard  Levinson  of 
Emory  University,  found  that 
male  applicants  seeking  tradition- 


Housewife's  ulcer? 

Employed  women  experience 
less  stress  than  either  house- 
wives or  unemployed  women, 
says  Dr.  Rachelle  Warren  of  the 
Institute  of  Labor  and  Industrial 
Relations.  Her  studies  also  indi- 
cate that  unemployment  is  more 
stressful  for  women  than  for 
men.  Warren  attributes  this  to 
lack  of  support  from  women's 
co-workers,  unions  and  spouses. 


ally  female  jobs— such  as  waitress 
or  receptionist-had  a  harder  time 
getting  in  the  door  than  female 
applicants  seeking  male  jobs,  such 
as  garage  attendants  or  manage- 
ment trainees.  (This  may  be  a  re- 
sult of  employers  having  to  satisfy 
affirmative  action  requirements  to 
hire  women  and  minorities.)  But 
Levinson  discovered  that  the  male 
applicants  weren't  just  rejected 
and  left  to  wonder  about  their 
employability.  Instead,  they  were 
often  advised  by  employers  to 
apply  for  more  prestigious,  higher- 
paying  (and  traditionally  male) 
positions. 


Labor  Department: 
dogs  outrank  kids 

The  Dictionary  of  Occupational 
Titles  (DOT),  published  by  the 
U.S.  Labor  Department,  rates  dog 
trainer  higher  than  foster  mother. 
DOT'S  list  of  21,741  job  titles 
and  tasks  is  used  by  private  in- 
dustry and  government  to  deter- 
mine salary  and,  in  some  cases, 
to  attract  federal  funds  for  train- 
ing programs.  When  a  group 
called  Women  in  Wisconsin  Ap- 
prenticeship sought  federal 
money  to  train  day-care  teachers, 
they  found  that  the  DOT  gave 
"kindergartener"  the  lowest  skill 
code,  which  entitled  the  job  to 
only  one  month  of  federal  fund- 
ing. WWA  also  found  that  most 
jobs   requiring   mothering  and 


Who's  come  a  long 
way,  baby? 

Women  work  nearly  nine 
days  to  gross  the  same  earnings 
men  gross  in  five  days,  reports 
the  Women's  Bureau  of  the  U.S. 
Department  of  Labor.  In  1955, 
men  earned  56  percent  more 
than  women  who  worked  full- 
time;  today  men  earn  75  per- 
criit  more.  Looking  at  the  dis- 
cn>pancy  from  another  angle, 
\\<)inen  with  four  years  of  col- 
lege have  lower  incomes  than 
men  who  finished  8th  grade! 
We  still  have  a  long  way  to  go. 


homemaking  skills  were  classi- 
fied in  DOT  as  custodial  or  me- 
nial—and these  also  happen  to  be 
jobs  generally  held  by  women. 


Our  kids  are  doing  fine 

Whether  their  mothers  stayed 
home  or  went  to  work,  there  was 
no  discernible   difference  in  the 
health  and  school  performance  of 
2,200  children,  age  7  to  II,  studied 
by  the  Foundation  for  Child  Devel- 
opment. In  a  related  study.  Dr. 
Jerome  Kagan  of  Harvard  found 
that  children  in  day-care  situations 
do  not  differ  in  skills,  emotional  or 
social  adjustment  or  independence 
from  children  raised  at  home.  In 
the  case  of  poorly  educated  and 
culturally  deprived  families,  chil- 
dren actually  develop  better  in  day 
care  than  at  home.  The  shortage 
of  child-care  centers  makes  this  dis- 
cussion frustrating  and  futile,  but 
it   is   (continued   on    page'  50) 


Is  there  a  man  in  your 
kitchen? 

Husbands  of  non-employed  women 
spend  six  minutes  per  day  on  meal 
preparation,  reports  the  American 
Home  Economics  Association,  while 
men  married  to  job-holding  wives 
spend  12  minutes  in  the  kitchen. 

In  her  book,  Sex  Discrimination  and 
the  Division  of  Labor,  Estelle  James 
says  evidence  indicates  "a  25  percent 
drop  in  time  spent  on  household  activ- 
ities when  a  woman  takes  an  outside 
job.  Some  of  the  housewife's  services 
simply  disappear.  Others  are  replaced 
by  substitutes— prepared  foods,  com- 
mercial housecieaners,  nurseries. 


Double-standard, 
Harvard  style 

Should  the  wife  of  a  rising  exec- 
utive go  to  parties  with  dull  people 
who  may  advance  her  husband's 
career?  "Yes,"  said  70  percent  of 
1,500  Hai-vard  Business  Review- 
subscribers  surveyed.  But,  when 
the  rising  executive  is  a  woman, 
only  45  percent  of  those  sampled 
lelt  the  husband  should  enduic 
boring  parties  for  her  career. 


Scars 
Settlers  Trail  Collection 
Sunshine  for  sale 

Right  now,  almost  all  of  Sears  Settler's  Trail  Col- 
lection is  on  sale?  And  what  a  collection.  Cheerful, 
durable  Country  American  furnishings  and  ac- 
cessories, all  at  sunshine  prices. 

So  come  to  Sears  and  save  on  sunshine  for  your 
home.  Keep  these  next  ten  pages  as  your  own 
handy  guide  to  Sears  Settler's  Trail  Collection. 

The  sale's  on  now  at  most  Sears  larger  stores. 
Come  follow  the  trail  to  sunshine. 

*If  an  item  is  not  described  as  reduced  or  a  special  purchase, 
it's  at  its  regular  price.  A  special  purchase,  though  not  re- 
duced, is  an  exceptional  value. 


Spread  sunshine  wall-to-wall  with 
Soft  Reflections  carpeting 


7 

■  re 


€>aie   m  square  Yard 

reg.  $11.99  sq.  yd. 


Save  over  •4.00  on  every  square 
jrard.  Soft  Reflections.  So  soft  to  the 
touch  and  so  shimmery,  it  spreads  sun- 
shine across  any  floor.  So  durable.  Its 
deep,  100%  nylon  pile  is  heat-set  to 
retain  resiliency.  So  many  colors.  Six- 
teen in  all.  On  sale  from  June  26 
through  July  23,  1977  at  most  Sears 
larger  stores. 

all  hardwood, 
$OQ95  two  pieces,  easy-to- 
assemble,  carry- 
home,  no  delivery. 


cy?  garden  of  furniture 
makes  your  living  room  bloom 

Sale 
Sofa 


299 


reg.  $399.95 


Save  $100  on  the  big  sofa.  Hump  seat  cushions.  Deep, 
tufted  back  and  arm  pillows  for  extra  comfort.  Kiln- 
dried,  sturdy,  wood  frame.  Cheerful,  practical  100% 
rayon  floral  upholstery.  On  sale  from  June  26  through 
July  23,  1977  at  most  Sears  larger  stores. 


Save  on  Settler's  Trail  Living  Room  Furniture: 

Floral  sofa                   reg.  $399.95  Sale  $299.00 

Floral  sofa  bed  no,  sho^.^,  reg.  $519.95  Sale  $399.00 

Floral  chair                 reg.  $229.95  Sale  $179.00 

Floral  ottoman             reg.  $  89.95  Sale  $  69.00 

Solid  color  recliner       reg.  $249.95  Sale  $199.00 

Cocktail  Table             reg.$139.95  Sale  $119.00 

Magazine  End  Table    reg.  $139.95  Sale  $119.00 

Drawer  End  Table       reg.  $149.95  Sale  $129.00 

Spice  Box  End  Table  reg.  $149.95  Sale  $129.00 
Save  on  Settler's  Trail  Carpeting: 

Soft  Reflections  (per  sq  yd  i  reg.  $11.99  Sale  $7.97 
Sears  Settler's  Trail  Lamps: 

White  Federalist  table  lamp  $29.99 

AM  prices  higher  in  Alaska  and  Hawaii. 


Only  at 


Sears 


Sears.  Roebuck  and  Co  1977 


Hocker 

'29 


Save  on  Sears  Settler's  Trail  Bedroom  Furniture:* 

Crew's  Quarters  bed  reg.  $459.95       Sale  $379.00 


95 


Special  purchase, 

all  hardwood, 
two  pieces,  easy-to- 
assemble.  carry- 
home,  no  delivery, 
antities  limited. 


Canopy  bed  (twin  size 
Mate's  bed 
Four-drawer  chest 
Single  dresser 
Desk 

Large  hutch 
Sweater/Lingerie  chest 


reg.  $129.90  Sale  $  99.88 
reg.  $189.95  Sale  $139.00 
reg.  $109.95  Sale  $  89.88 
reg.  $109.95  Sale  $  84.88 
reg.  $109.95  Sale  $  84.88 
reg.  $109.95  Sale  $  84.88 
reg.  $109.95  Sale  $  84.88 
Select  hardwoods  with  plastic  lammate  tops,  hard-board 
sides  and  backs,  fiberboard  drawer  fronts  on  white  color. 
Mirrors  shown  have  simulated,  wood  frames. 
Save  on  Sears  Settler's  Trail  Tubular  Braided  Rugs: 
Gettysburg  tubular  reg.  $  99.99      Sale  $  69.99 

braided  rugs  (8'  j-ft.x  11'  j -ft.  size) 

Sears  Settler's  Trail  Lamps: 

White  Federalist  accent  lamp  $19.99 
White  Federalist  chain  lamp  $29.99 

At  most  Sears  larger  stores  from  June  26  through 
July  23,  1977.  Bedding  and  accessories  not  included. 


^11 


I 


$ 


Sale 


379 


reg.  $459.95 


Save  $80.00 on  Sears  Crew's  Quarters 
bed.  Make  his  or  her  room  as  tightly 
organized  as  a  ship  with  the  bed  that's 
an  instant  bedroom.  All  hardwood 
construction. 

With  all  the  space  and  the  dollars 
you  save,  buy  one  or  more  of  the  fleet 
of  matching  pieces  you  see  on  these 
two  pages.  Almost  all  are  available  in 
maple  or  white  color.  Beds,  too.  Many 
matching  pieces  are  now  on  sale  for 
only  $84.88  each. 


Sal, 


99 


88 


twm  size 
reg.  $129.90 


Sak 


139 

reg.  $189.95 


Save  $30.00  on  Sears  canopy  bed.  The  canopy 
frame  is  included.  Full  size  is  also  on  sale.  Choose 
from  a  huge  selection  of  matching  pieces— all  the 
ones  you  see  on  these  two  pages.  They  all  come 
in  white  or  maple  color.  Many  matching  pieces  are 
now  on  sale  for  only  $84.88  each. 


Save  $50.00  on  Sears  Mate's  bed.  Buy  two  and 

bunk  them.  Extra  drawers  are  available  for  rooms 
that  allow  access  from  both  sides  of  bed.  Choose 
maple  or  white  color.  In  white,  this  bed  and  all  its 
matching  pieces  make  a  very  pretty,  space-saving 
room  for  girls.  Many  matching  pieces  are  now  on 
sale  for  only  $84.88  each. 


Sears 


rSears.  Roebuck  and  Co 


1 

■  . 

Settler'sTrail 
}  ^ 


gears  Country Mixables  Collection 
Country  sunbeams  for  your  bedrooms 


Save  on  Seais  Country  Mixables  Collection: 

Bouffant  bedspread  twin  size    reg.  $21.99    Sale  $14.99 
Bouffant  bedspread  full  size 
Canopy  twin  size 
Canopy  full  size 
Priscilla  curtains  (96-in.  x  63-in.) 
Priscilla  curtains  (9b-in.  x  8i  in  i 
Pillow  sham  standard  size 


Percale  sheets  twin  size 
Percale  sheets  full  size 
Comforter  twin  size 
Comforter  full  size 
Bed  ruffle  twin  size 


$24.99 
$17.99 
$19.99 
$16.99 
$18.99 
$  6.99 
$  4.99 
$  5.99 
$21.99 
reg.  $24.99 
reg.  $  9.99 


reg. 
reg. 
reg. 
reg. 
reg. 
reg. 
reg. 
reg. 
reg 


Sale  $14.99 
Sale  $14.99 
Sale  $14.99 
Sale  $14.99 
Sale  $14.99 
Sale  $  6.49 
Sale  $  3.99 
Sale  $  4.99 
Sale  $16.99 
Sale  $19.99 
Sale  $  8.99 


$10.99 
$29.99 


Sale  $  9.9M 
Sale  $24.99 


Bed  ruffle  full  size  reg. 
Table  lamp  reg. 
Save  on  Sears  Settler's  Titul  Spindle  Panel  bed: 

Full  size  reg.  $114.95  Sale  $99.88 


Other  available  sizes  also  on  sale  from  June  26  through 
July  23,  1977  at  most  Sears  larger  stores. 

All  prices  higher  in  Alaska  and  Hawaii. 


3  Hocker 

special  purchase, 

all-hardwood, 
two  pieces, 
easy-to- 
assemble, 
carry-home, 
no  delivery, 
quantities 
imited. 


^ylbrightnew  world  for  your  daughter 


Sale 


$1499 


your  choice 

bedspread,  canopy  or  curtains. 


Save  from  $7.00  to  $10.00  on  Country  Patch  bouf&mt  bed- 
spreads. Now  just  $14.99  in  twin  or  full  size.  Matching  twin 
or  full  size  canopies,  now  just  $14.99.  Priscilla  curtains,  in 
two  sizes,  now  just  $14.99.  Perma-Prest*  fabric. 


c_ylnd  country  percales  for  you 


Sale 


$499 


full  size  percale 
reg.$5.99 


Twin  size  is  now  only  $3.99.  Comparable  values  in  queen 
and  king  sizes,  too.  Choose  fine,  smooth  percale  sheets  in 
the  Country  Patch  or  Calico  Garden  pattern.  50%  combed 
cotton,  50%  polyester.  Save  on  the  reversible  comforters,  bed 
ruffles,  pillow  shams  and  matching  lamps,  too.  Comforter 
now  just  $16.99  in  twin  size,  $19.99  in  full  size.  Table  lamp 
now  just  $24.99. 


Only  at 


Sears 


C  Sears.  Roebuck  and  Co  l<J77 


SetdersTrail 


Toughcord  bedspreads 
let  the  sun  shine  in 


Sale 


$Q99 


your  choice 

bunk,  twin  or  full  size 


Save  *3.00  to  $6.00.  Choose  from  many 
bright,  crisp  colors.  Easy-care,  Perma-Prest" 
fabric.  Called  Toughcord  because  they  are 
Sears  most  durable  ribcord  spreads.  Match- 
ing draperies  also  on  sale  for  $11.99  in  single 
width,  sill  length  size.  Regularly  $12.99  to  $13.99. 

And  now  there's  a  Ibughcord  version  espe- 
cially for  girls.  White  ribs,  eyelet  trim  and 
called  Angelcord.On  sale  now  for  just  $14.99 
in  twin  or  full  size.  Regularly  $16.99  to  $18.99. 
Matching  draperies  are  also  on  sale  from  June 
26  through  July  23,  1977  at  most  Seafs  larger 
stores. 


TEvery  morning  feels  sunny 
after  a  good  nights  sleep 


69 


88 


twin  size 

mattress  or  boxspring 


Now  is  the  time  to  buy  a  firm  new  mattress. 

Full  size  is  only  $89.88  for  each  piece.  Choose 
the  innerspring  version  with  312  heavy-gauge 
comfort  support  coils  in  full  size.  Or  choose 
heavy-density  Serofoam  polyurethane.  Both 
versions  are  being  offered  with  the  same 
luxurious  tickings  and  padding  that  were  used 
on  Sears  $134.95  twin  size  Sears-O-Pedic 
Luxury  in  1976.  An  outstanding  Sears  value 
from  June  26  through  July  23,  1977  at  most 
Sears  larger  stores. 


Only  at 


Sears 


Scars,  Roebin  k  and  C.J  l«77 


All  prices  higher  in  Alaska  and  Hawaii. 


Sky  blue  muslins  for  blue  sky  mornings 


$199 

H  twin  size 


Muslin  sheets  as  pretty  as  percales. 

Wake  up  to  the  same  perky  pattern 
in  avocado  green  or  lemon  yellow.  All 
three  colors  are  also  available  in 
matching  solid  colors  and  white  for 
the  same  low  price.  All  Perma-Prest" 
muslins  of  50%  cotton,  50%  polyester. 


Comparable  values  on  all  other  sizes. 
Queen  size  only  $5.99.  Matching  re- 
versible comforters  now  just  $16.99 
for  twin  size.  On  sale  from  June  26 
through  July  23,  1977  at  most  Sears 
larger  stores. 


cy?  dining  room  as  bright  and  fresh  as  the  day  is  long 


your  choice 

table  and  four  chairs  reg.  $249.95  or 
buffet  with  hutch  reg.  $250.00 

Save  $100  when  you  buy  the  complete  dining  room  set.  Here  is  a  sturdy 
dining  room  that  can  stand  up  to  3  meals  a  day,  every  day.  The  42-inch 
round  table  comes  with  a  12-inch  leaf.  Tabletop  is  easy-care  Formica" 
laminate.  The  buffet  and  hutch  are  36-inches  wide.  All  pieces  are  selected 
hardwood  solids  and  veneers.  All  in  maple  color.  On  sale  from  June  26 
through  July  23.  1977  at  most  Sears  larger  stores. 


Ironstone  dinnerware  45-piece  set 


reg.  $49.99 


Dishwasher  safe  ironstone  in  classic  and 
covintiy  shapes.  Federalist  offers  a  big  selec- 
tion of  additional  serving  accessories.  Many 
more  than  are  featured  here.  Both  45-piece 
sets  are  on  sale  from  June  26  through  July  23, 
1977  at  most  Sears  larger  stores. 
Federalist  accessories:  soup  tureen,  $34.99; 
set  of  four  large  soup  bowls,  $7.99;  pitcher, 
$7.99;  covered  casserole,  $14.99;  teapot,  $9.99; 
set  of  four  mugs,  $7.99. 


Splash  on  the  color  with  thick  thirsty  bath  towels 


Sale 
2for 

5 

bath  size 
reg.  $2.99  each 


Match  your  w^ole  bathroom  to  Matchmate  towels. 

They  come  in  all  these  matching  colors  and  patterns. 
Thirsty  terry  loops  on  both  sides  for  maximum  absorb- 
ancy  and  drying  power.  And  every  color  is  matched 
to  Matchmates  shower  curtains,  window  curtains, 
bath  rugs  and  carpeting.  All  are  on  sale  from  June  26 
through  July  23,  1977  at  most  Sears  larger  Stores. 

Save  on  Matchmates  for  your  bath: 

Bath  size  towels  reg.  $  2.99    Sale  2  for  $  5.00 

Oblong  rug  (24-in.  by  36-in.)  reg.  $  3.99  Sale  $2.99 
Bath  carpeting  (5-ft.  X  6-ft.)  reg.  $19.99  Sale  $15.99 
Double  shower  curtain         reg.  $  9.99    Sale         $  7.49 


Settler'sTrail 


Only  at 


Sears 


? Sears.  Roebuck  and  Co.  1977 


Thewrorking 


continued  from  page  39 


interviewed  in  connection  with  the 
six  full-time  mothers,  each  with  at 
least  one  pre-school  child,  would 
look  for  work  if  a  good  day-care 
center  were  available. 
Generation  gap 

Of  460  children  (ages  6  to  12) 
interviewed  in  connection  with  the 
General  Mills  American  Family  Re- 
port,   77    percent   felt  "mothers 


should  go  to  work  if  they  want."  At 
the  same  time,  63  percent  said,  "It's 
the  mother's  job,  not  the  father's,  to 
cook  and  clean."  But  for  them- 
selves, 65  percent  of  the  young 
girls  want  to  be  whatever  they  want 
to  be  and  33  percent  want  to  "earn 
a  lot  of  money."  Only  23  percent 
say  they  want  to  be  mothers. 
Blue  collar  bias 

Non-professional  women  who 
filed  sex  discrimination  complaints 
under  Title  VII  of  the  Civil  Rights 
Act  were  twice  as  successful  as  pro- 
fessional or  managerial  women.  The 
study  sponsored  by  the  Center  for 
Research  on  Women  in  Higher  Ed- 


ucation, examined  every  sex  dis- 
crimination   case    brought  under 
Title  VII  since  1972. 
Another  myth  bites  the  dust 

The  fact  that  more  wives  work 
is  often  blamed  for  the  increased 
divorce  rate.  On  the  contrary,  re- 
ports sociologist  Elwood  Carloson. 
His  study  found  the  sharpest  rise  in 
broken  marriages  were  among 
younger  women  who  did  not  have 
jobs  outside  the  home. 


To  know  us  is  to  love  us 

Women  are  more  likely  to  be 
advanced  in  their  careers  by  a  man- 
ager who  is  relatively  young  and 
who  has  himself  worked  for  a  wom- 
an supervisor,  according  to  a  study 
conducted  by  Joann  S.  Lublin  of 
The  Wall  Street  Journal.  This  study 
parallels  other  findings  where  male 
teachers  who  had  never  worked  un- 
der a  female  principal  protested 
vigorously  at  the  prospect  but  ad- 
justed quickly  when  the  situation 
was  inevitable.  What's  more,  the 
men  registered  overwhelmingly 
positive  assessments  of  the  women 
principals  after  working  for  them 
for  a  short  time. 


Great  aspirations 
(female) 

Of  incoming  college  students, 
more  than  one  woman  in  six  is 
planning  a  career  in  the  male- 
dominated  fields  of  law,  medicine, 
business  and  engineering.  Busi- 
ness is  the  most  popular. 


Where  are  the 
working  Mommies? 

About  half  of  the  children  m 
America  have  mothers  who  are  full 
time  homemaker^,  and  half  have 
mothers    who   work   outside  the 
home.  The  U.S.  Bureau  of  Laboi 
Statistics  also  reports  that,  as  ol 
March  1976,  6.4  million  children 
under  six  had  working  mothers 
Given  these  statistics,  why  do  chil 
dren's  books  show  so  few  employed 
mothers?  Buford  Steffire's  survey  ol 
first-  through  sixth-grade  primer 
found  only  19  percent  of  the  female 
adults  were  employed  outside  tht 
home,  while  in  real  life  nearly  5( 
percent    are    wage-earners.  Tht 
books'  female  characters  are  mos 
frequently   librarians    and  nurse: 
and  33  out  of  every  100  are  teach 
ers.  In  reality,  only  six  out  of  10( 
women  are  teachers. 


(cuntiniu'd  on  page  1. 
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Merit 
BneaMuDugh 
Remains 

Unduplicated 

Enriched  Flavor!  tobacco  makes  MERIT 
unique  among  low  tar  cigarettes. 


'  Since  the  introduction  of 
VlERIT,  a  number  of  other 
ow  tar  brands  have  come 
ilong.  But  MERIT  remains 
inique  — the  only  low  tar 
igarette  with  'Enriched 
-'lavor  tobacco. 

MERIT  delivers  what 
)thers  can  only  promise:  the 
1  lavor  of  higher  tar  cigarettes. 
iFhe  kind  of  flavor  made 
possible  by  a  breakthrough  in 
jobacco  technology, 
f  Here's  how  it  was  done: 
I  By  cracking  cigarette  smoke 
*ilown  into  separate  elements, 
Researchers  were  able  to 
folate  certain  flavor-rich 

1  Philip  Morris  Inc.  1977 

ngs:  8  mg'.'tar!'  0.5  mg.  nicotine  av.  per  cigarette,  FTC  Report  Dec.76 
lO's:  1 2  mg!  'tar!  '0.9  mg.  nicotine  av.  per  cigarette  by  FTC  Method. 


LOWTAR-  hNRICHED  FLAVOR' 


ingredients  that  delivered 
taste  way  out  of  proportion  to 
tar. 

These  flavor  essentials  were 
then  packed  into  MERIT, 
giving  it  extraordinary  flavor. 

Taste  tests  against  a  number 
of  higher  tar  cigarettes 
proved  it. 

Overall,  smokers  reported 
they  liked  the  taste  of  MERIT 
and  MERIT  lOO's  as  much  as 
the  taste  of  the  higher  tar 
cigarettes  tested.  Cigarettes 
with  up  to  60%  more  tar! 

Only  one  cigarette  has 
'Enriched  Flavor'  tobacco. 

And  you  can  taste  it. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


MERIT 

Kings  &  ICQ'S 


MICHAEL  LEARNED: 
A  WOMAN  IN  iWSSAGE 

Michael  Learned  was  striding  back  and  forth  across  a 
stage  in  San  Francisco  this  spring,  cursing  the  audience 
in  words  that  would  make  a  stevedore  blush.  Her  long, 
tight,  gray  slit  skirt  would  part  occasionally  to  reveal 
sexy,  black-and-red  lace  panties.  Even  blase  San 
Franciscans— who  weren't,  after  all,  expecting  Mama 
Walton— were  startled.  The  Michael  Learned  they 
remembered  appreciatively  from  her  five  years  in  the 
American  Conservatory  Theater  was  the  brilliantly 
shrewd,  contemporary  Portia,  Chekhov's  smoldering 
Masha,  the  fiercely  sophisticated  Amanda  of  Private 
Lives.  This  play.  Miss  Margarida's  Way,  was  something 
else,  and  it  was  all  Michael  Learned's.  For  two 
newe-wracking  hours,  almost  entirely  alone  on  stage  as 
a  maniacally  intimidating  teacher,  she  bludgeoned  the 
audience,  sitting  there  in  lieu  of  eighth-graders.  She 
bullied  them,  insulted  them,  wrote  obscenities  on  the 
blackboard  and  elaborated  on  her  thesis  that  life  is  a 
pain  in  the  neck.  Except  she  did  not  say  neck. 

Although  that  thought  had  indeed  occurred  to 
Michael  Learned  herself,  she  was  at  first  taken  aback  by 
the  raunchier  language.  She  was  not  so  much  worried 
about  her  Walton  "image"  as  she  was  concerned  that 
some  people  might  attend  expecting  a  drawing-room 
comedy  and  be  shocked  or  hurt.  Mainly,  she  was 
challenged  by  the  risk  of  pulling  off  the  harangue  and 
reluctant  to  reveal  the  "bullying"  side  of  her  own  nature. 
(Ellen  Burstyn  will  do  the  role  on  Broadway  this  year.) 

The  reviewers  loved  Learned.  Wrote  one:  "Physically 
and  emotionally,  there  is  almost  a  madwoman's  range  in 
her  performance,  and  that  grips  us:  but  even  more 
valuable  are  the  touches  of  incisive,  controlled  and 
undeniably  human  qualities  she  shows,  too.  She  can 
unsettle  us  with  her  contemptuous  obscenities;  she  can 
also,  recollecting  her  childhood,  show  us  a  lost  soul 
behind  her  angry  cry:  'Do  you  understand  me?'  " 

At  38,  Michael  Learned  is  losing  her  own  anger, 
beginning  to  understand  herself  and  exultantly  declares 
that  she  is  happier  than  she  has  ever  been.  Not 
euphorically  happy,  but  quietly.  With  a  settled 
acceptance  of  all  her  feelings,  both  the  pleasure 
and  the  pain.  It  is  a  time  (continued  on  page  165) 


GREGORY  PECK 

REMEMBERS  By  Molly  Haskell 

There  was  a  time  in  our  lives  when  my  mother  and  I 
could  agree  on  only  one  thing:  we  both  loved  Gregory 
Peck.  On  every  other  subject  we  held  diametrically 
opposed  opinions:  on  what  constituted  an  acceptable 
definition  of  order  in  my  IS-year-old-girl's  bedroom;  on 
what  restrictions  should  be  applied  to  my  newly- 
blossoming  social  life;  and  on  how  I  should  divide  my 
time  among  television,  telephone  and  studies.  But  on 
whether  or  not  Gregory  Peck,  whom  Mother  and  I  had 
seen  together  in  Rornat^  Holiday,  was  the  tallest  and 
handsomest  and  gentlest  and  most  gorgeous  man  on 
earth  there  was  no  dispute. 

Coming  as  he  did  between  the  Golden  Oldies  (Grant, 
Astaire,  Cooper,  etc. )  and  a  new  generation  of  stars, 
Peck  was  the  only  male  idol  for  whom  we  experienced 
overlapping  crushes.  Naturally,  even  in  this  rare  entente 
were  the  seeds  of  further  conflict. 

"Gee,"  I  may  have  said  when  I  came  home  from  a 
movie  one  afternoon,  "that  Paul  Newman  is  really  neat." 

"You  can  have  Paul  Newman,"  Mother  would  say. 
"I'll  take  my  darling  Gregory  Peck." 

"He's  not  your  darling  Gregory  Peck,"  I  would  say, 
infuriated.  "I  didn't  say  I  liked  Paul  Newman  better 
than  Gregory  Peck.  I  just  like  him,  too!" 

"Hm-mmmm,"  Mother  would  murmur,  drawing  out 
the  negative  emphatically  and  shaking  her  head.  With 
this  maddening  tactic  she  would  both  terminate  the 
discussion  and  imply  that  I,  with  my  own  fictle  words, 
had  quite  obviously  disqualified  myself  as  contender  for 
the  title  of  One  Who  Loves  Gregory  Peck  Most.  (You 
can  imagine,  then,  with  what  degree  of  sweet  revenge  I 
was  to  call  her  a  few  weeks  ago  to  announce  that  I  was 
about  to  fly  to  California  to  meet  and  interview  Gregory 
Peck  himself. ) 

Still,  though  I've  now  met  him  in  the  flesh,  Mother  did 
see  him  first.  She  was  lucky  (continued  on  page  142) 


resh  ways  to  enjoy  summer  fruits 


What  happens  when  Mother  Nature,  Cool  Whip," 
Jell-O "  Brand  Pudding  and  you  get  together? 
The  most  delicious  desserts  under  thesummer  sun. 
Not  hard  to  make.  And  so  easy  to  eat  when 
you  use  creamy,  smooth,  Jell-O  Brand  Pudding. 
Lace  it  with  the  best  of  the  fruit  crop. 
And  add  a  taste  as  fresh  as  homemade, 
Cool  Whip  Non-Dairy  Whipped  Topping. 

It  all  adds  up  to  a  delicious  summer  dessert 
for  family  and  friends. 
And  the  attached  7C  # 
coupon  makes  it  easy 


FOODS 


(5)  Rfinefol  Foods  Oomomtion  1977-  BirdsB*  Cool  WhiD.and  Jell-O  are  reaisteredtrademarte  Of  GefieralFoods  Corporation. 


LOUISE  FLETCHER  IN 
SEARCH  OF 
HERSELF 


How  an  Oscar-winning 
actress  struggled  to  be 
"Miss  Perfect"— only  to 
iscover  that  "perfection" 
has  its  flaws. 
By  Elizabeth  Kaye 


A  few  months  ago,  Lt)uiSL  i'  letcher  received  a 
teleplione  message  from  Gregory  Peck.  She  does  not 
know  Peck,  has  never  met  him.  The  call,  ohx  iously,  was 
a  trick,  some  friend's  idea  of  a  joke.  She  did  what  seemed 
sensible:  she  ignored  the  message.  A  few  days  later  there 
was  another  call  from  Gregory  Peck.  Curious  about  who 
was  playing  this  game  and  why,  she  dialed  the  number. 
"Hello,  Louise,"  said  a  deep  \'oice— Gregory  Peck. 


Which  is  to  say  that  what  has 
happened  to  Louise  Fletcher's  life  is  still  so  new  that 
there  are  times  when  she  herself  does  not  believe  it.  It 
is  not  out  of  the  question,  after  all,  for  an  Oscar  winner 
to  be  called  by  another  star  and  be  asked,  as  Peck  asked 
her,  to  work  for  his  favorite  charity.  Nor  is  it  unusual, 
when  she  calls  the  studio  commissary,  for  a  star  to  be 
asked  what  table  she  would  like.  Louise,  happily,  does 
not  have  preferences  about  tables.  Clearly  any  one  with 
legs  and  chairs  would  do.  The  preferences  she  does 
have  are  strong  ones.  But  they  are  about  other  things. 

One's  immediate  impression  is  that  there  is  something 
powerful  about  her,  which  is,  perhaps,  an  odd, 
contradictory  thing  to  say  about  a  woman  who  looks  like 
a  cross  between  Alice  in  Wonderland  and  a  lady  in  a 
detergent  commercial.  One  carries  in  one's  mind  two 
pictures  of  Louise:  a  stern-faced  Nurse  Ratched  in  One 
Flew  Over  the  Cuckoo's  Nest  and  a  chic  and  beaming 
Oscar  winner.  The  woman  at  the  Burbank  Studio  lot,  on 
this  too  sunny  California  morning,  is  neither.  The  best 
descriptive  word  for  Louise,  at  42,  would  be  earthy 
—a  word  one  would  not  especially  expect  to  use  for 
a  woman  raised  in  the  South  in  the  '30s  and  '40s,  a 
woman  whose  inevitable  ( continued  on  page  58 ) 


NICK  NOLTE  SURFACES 

TV's  "Poor  Man"  strikes  it  rich  underwater 
in  "The  Deep."  Will  he  be  the 
male  answer  to  Farrah  Fawcett  Majors? 
By  Lenore  Hershey 

He  has  been  compared  to  Robert  Redford,  but  the 
media  torrent  already  gushes  a  la  the  Farrah  faucet.  Nick 
Nolte's  the  1977  male  sex  stereotype;  bobcat  body,  deep 
sea-blue  eyes,  tangled  yellow  liair.  Already,  the  legend 
has  its  undertow.  He's  booked  for  major  movies,  wanted 
everywhere,  but  reports  of  rude  public  ruckuses  and 
irreverent  binges  also  surface.  He  calls  his  long-time 
Minnesota  farm  girl  friend  "the  old  lady,"  but  he  was 
(or  was  not?)  also  involved  with  Jacqueline  Bisset,  his 
leading  woman  in  The  Deep,  the  first  film  he  has  made 
since  coming  into  stardom  as  the  black  sheep  brother 
Tom  Jordache  in  TV's  Rich  Man,  Poor  Man. 


It  is  on  the  Bennuda  set  of  The  Deep  that  I  meet  Nick 
Nolte  for  the  first  time.  We  are  near  the  world's  largest 
underwater  set,  a  130-foot-long  tank  carved  out  of  solid 
coral  and  filled  with  a  million  gallons  of  sea  water  every 
12  hours.  It  has  been  built  especially  for  Peter  Yates' 
version  of  Nathaniel  Benchley's  best-seller,  the  novelist's 
first  book  since  Jaivs.  I  have  been  escorted  through  the 
technical  splendors  of  the  set,  have  even  been  persuaded 
to  jump  in  ( with  a  faceplate;  not  scuba  tanks )  and  watch 
a  scene  being  shot  at  the  bottom.  Now  I  am  sitting  in  the 
hot  press  shack,  watching  Nolte  clown  with  the  diving 
crew,  obviously  avoiding  me  and  the  long-scheduled 
interview.  He  gives  my  press  escort  a  hard  time.  In  his 
rugged,  sullen  way,  Nick  Nolte  is  obviously  saying  no 
to  our  meeting. 

I  am  about  to  give  up.  Spencer  Tracy  and  Clark  Gable 
didn't  beha\  e  like  this.  Even  Redford,  that  tower  of 
reticence,  has  been  cordial.  Who  (continued  on  page  57) 


In  colon  and  black  and  white. 


For  16  years  now,  Chevy  Nova's  been 
an  American  favorite. 

Over  3V2  million  of  them  have  been 
bought  by  satisfied  people  like  you  and  the 
Smiths  and  the  Joneses. 

Nova's  also  become  the  policeman's 
friend.  For  the  last  three  years  Nova's  been 
the  number-one  selling  compact 
police  car  in  America.,Police 
departments  in  47  states  of  the 


Union  are  now  driving  Novas.  Certainly, 
some  of  the  things  they  like  about  Nova  are 
the  same  things  you  and  the  Smiths  and  the 
Joneses  like  about  Nova. 

Namely,  a  strong,  handsome  car  that 
starts  when  you  want  it  to,  rides  comfortably 
all  day  long,  and  keeps  going  on  and  on 
from  one  day  to  the  next. 

The  Chevy  Nova.  It's  a  wanted 
car.  Now  more  than  ever. 


Chevrolet 


CHEVY  NOVA 


"Ever  since  I  started  selling  Avon,  I  feel  like 
a  new  person.  I'm  involved  in  something  I  love 
and  I  have  a  new  confidence  in  myself." 


Bored  and  very  little  self-confidence. 
That's  how  I  would  describe  myself  two  years 
ago.  Then  I  started  selling  Avon  and  every- 
thing changed. 

I  began  to  feel  involved,  challenged. 
A  new  life  opened  up  for  me  and  I  came  out  of 
my  shell.  I  discovered  I  had  lots  more  energy 
around  my  children.  And  my  husband  Jim  and 
I  had  many  new  things  to  share  and  talk  about. 

Going  into  the  cosmetics  business  was  a 
turning  point  in  other  ways.  I  had  just  moved 
to  a  new  neighborhood  and  didn't  know  a  soul. 
Avon  helped  me  make  friends.  Also,  having 
money  of  my  own  opened  the  way  for  me  to  en- 
roll in  art  school— something  I'd  only  thought 


If  you  ever  feel  you  don't  have  enough  con- 
fidence to  go  out  and  do  what  you  want  to  do, 
think  of  me  becoming  an  Avon  Representative. 
If  I  did  it,  you  can  too!" 


If  Cheryl  Tomlen's  story  interested  you, 
why  not  find  out  how^'OM  can  become  an  Avon 
Representative.  Simply  caU  800-325-6400*  (toll 
free)  and  someone  from  Avon  will  be  in  touch 
with  you  as  soon  as  possible  to  answer  all  your 
questions.  Of  course,  there  is  no  obligation. 
*(In  Missouri  call:  800-342-6600) 


Avon 


NICK  NOLTE 

continued 

leeds  tliis  new  breed  of  gritty,  profane, 
ontemptuous  leading  man? 

Then  he  walks  over.  The  shoulders 
re  even  huskier  close-up.  The  face  has 
haracter;  the  catlike  eyes  appraise. 
Jick  Nolte  is  obviously  exhausted.  The 
tories  of  how  hard  he  has  been  working 

1  the  underwater  scenes  ha\  e  not  been 
xaggerated.  In  spite  of  myself,  I  mur- 
lur  something  about  how  boring  it  must 
e  to  go  through  all  this  press  junk,  over 
nd  over  again. 

"It  I.S'."  The  eyes  warm  up,  the  l)ody 
slaxes  and  he  stretches  out  in  a  chair. 
There  are  just  so  many  times  you  can 

0  through  the  same  stories." 

So  I  put  down  my  notes  and  we  talk, 
bout  books,  plays,  movies,  acting.  He 
iscusses  playwright  William  Inge, 
'horn  he  knew,  and  the  possibility  of 
oing  a  remake  of  Hemingway's  Farc- 
cIJ  to  Arms.  He  is  also  a  John  Steinbeck 
in  and  says  some  interesting  things 
bout  Cannery  Roto,  which  he'd  like  to 
^e  as  a  TV  series  some  day.  I  mention 
edford,  whom  he  admires  but  has  not 
?t  met,  and  we  slide  into  a  discussion 
F  the  star  syndrome— and  the  power  of 
le  spotlight  to  corrupt.  (Later,  I  find 

2  has  spoken  to  other  reporters  about 
le  dangers  of  losing  his  perspecti\'e 
id  losing  sight  of  the  craft  of  acting; 
>  obx'iously  fears  super-success. ) 

Perceptible  intelligence 

!  Somewhere  in  the  process,  the  reality 
Nick  Nolte  comes  through— the 
maha  boy  who  at  36  is  in  the  throes 
making  it  big.  The  physicality  and 
'fiance  hide  a  perceptible  intelligence, 
may  be  the  gray-haired  editor  of  a 
i)man's  magazine,  but  the  rapport 
■  lilds— and  I  am  willing  to  accept  the 
lesence  beside  me  on  his  own  terms. 
j)t  just  a  media  creation.  An  actor.  A 
ir.    Especially    if    he    doesn't  self- 

1  struct. 

The  pressures  will  be  great.  He's  al- 
idy  working  in  a  new  film  about  Viet- 
m  veterans,  The  Dog  Soldiers  (for 
lich  he's  shaved  off  his  moustache), 
in  he  moves  on  to  S/.V  Weeks,  where 
;ck'  Nolte  will  play  against  Tatum 
iNeal  in  the  role  of  a  cancer-stricken 
ild.  He  himself  will  have  the  role  of  a 
lator. 

Eventually,  we  come  back  to  discuss- 
j!  his  adventures  on  location  for  The 
\'ep,  in  which  Nick  won  tremendous 
miration  from  the  crew  by  not  only 
rning  how  to  dive,  but  also  how  to 
while  wearing  a  mask  covering  his 
e  and  with  tons  of  water  inhibiting 
body  movements.  He  prides  himself 
it  The  Deep  is  more  than  an  action 
1,  that  it's  a  showcase  for  the  relation- 
ps  among  characters  played  by  Robert 
iw,  Jacqueline  Bisset,  Lou  Gossett 


and  himself.  (He  almost  turned  down 
The  Deep,  but  they  rewrote  the  main 
part  of  David  for  him,  making  the  char- 
acter more  of  an  outdoor-type  man,  and 
he  took  it. ) 

I  ask  him  about  his  private  life.  At  first 
I  am  confused  by  his  constant  references 
to  his  "old  lady."  Square  that  I  am,  I 
think  he's  talking  about  his  mother,  but 
it  turns  out  to  be  Karen  Ecklund,  with 
whom  he's  lived  for  six  years  on  a  six- 
acre  rural  estate  50  miles  from  Los  An- 
geles. Also  present:  a  huge  menage  of 
dogs,  horses,  chickens  and  old  cars. 
(There  was  an  earlier  five-year  marriage, 
which  he  chooses  not  to  discuss.)  His 
real  "old  lady,"  his  mother,  of  whom  he 
spoke  with  warmth,  runs  an  antique 
shop  in  Phoenix,  Arizona. 

No  effete  namby  pamby 

Nick  Nolte  is  no  effete  namby-pamby. 
After  graduating  from  Westside  High  in 
Omaha,  he  won  a  series  of  football  schol- 
arships and  insists  that  one  Arizona  col- 
lege kicked  him  out  after  he  was  caught 
in  the  girls'  dorm.  At  Pasadena  City 
College,  he  met  an  actor  named  Bryan 
Byrne,  who  somehow  convinced  him  to 
try  the  stage  instead  of  the  gridiron. 
From  then  on,  Nolte  says,  "I've  been 
committed.  And  when  you're  committed, 
you  work  at  it,  and  you  discipline  your- 
self. When  you're  not  committed  and 
don't  gi\e  a  damn,  that's  a  different 
story." 

Football  was  the  first  commitment. 
Following  in  his  father's  footsteps,  Nick 
Nolte  became  the  heart-and-soul  jock,  a 
football  player  always  involved  with 
winning  and  losing.  After  his  conversion 
to  acting,  at  21,  this  too  became  the 
overwhelming  drive.  He  did  theater  all 
over— in  small  repertory  companies, 
earning  $75  to  $125  a  week,  as  com- 
pared with  his  six-figure  income  of  to- 
day. He  even  had  an  off-Broadway  fling, 
in  the  Cafe  la  Mama  workshop.  Even- 
tually, he  headed  for  Los  Angeles,  and 
tele\'ision,  first  in  small  parts,  and  then 
on  to  Rieli  Man,  Poor  Man. 

What  kind  of  future? 

What  does  the  future  hold  for  Nick 
Nolte?  Some  say  his  rebellious,  often 
raunchy  behavior  will  tone  down  as  he 
learns  to  li\'e  with  his  new  success.  Un- 
doubtedly, The  Deep  will  produce  chor- 
uses of  "oohs"  and  "'ahs"  from  females 
of  all  ages— and  more  interminable  "press 
junk"  for  him  to  face.  If  he  can  keep  his 
head  .  .  .  and  his  commitment  to  his  craft 
.  .  .  he  will  be  more  than  just  another 
pretty  face.  He  will  be  an  actor  and  a 
genuine  star.  I  hope  he  makes  it.  I  hope 
lie  hopes  he'll  make  it.  End 


Marriage  is  popidar  because  it  com- 
bines the  maximum  of  temptation 
with  the  ma.ximum  of  opportunity. 

-G.B.  Shaw 
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ADVERTISEMENT 


Do  People  Guess 
Kbur  Age  Too  Easily? 


You  don't  pretend  to  yourself  tliat  you 
still  look  like  an  untouched-by-life 
twenty-\  ear-old.  In  fact,  you  and  those 
who  love  you  probably  think  you're  in- 
finitely more  interesting-looking  tlian 
you  used  to  be.  Experience  and  emo- 


tion have  gi\'en  you  your  own  very 
special  look.  But  it's  still  an  unpleasant 
surprise  if  someone  you've  just  met 
guesses  your  age  too  easily.  Or,  worse 
still,  thinks  xou're  older  than  you  are. 
That  is  definitely  the  moment  for 
\()u  to  discox  er  a  secret  shared  b\' 
kno\vledgeaI)le  women  fiom  around 
the  world,  the  secret  of  a  mysterious 
beaut\  fluid  that  can  help  you  look 
Nounger  1)\  creating  a  moist  climate  for 
yom-  skin.  This  remarkable  licjuid  is 
known  in  the  United  States  as  Oil  of 
Ola\  beaut>  lotion. 

Simply  smooth  Oil  of  Olay  over  your 
face  and  throat.  As  \  ()ii  watch,  the  pre- 
cious fluid  disappears  into  your  skin, 
beginning  to  help  \  ou  look  younger  bv 
easing  diyness.  Diyness,  you  know, 
inevitably  makes  you  appear  older  than 
necessary,  because  it  accents  little 
wrinkle  lines.  But  the  veiy  first  da\ 
you  use  Oil  of  01a>',  those  little  lines 
can  be  less  noticeable.  People  wijl  be 
able  to  see  the  difference.  ..perhaps 
those  same  people  who  once  found  it 
too  easy  to  guess  \  our  age. 
The  skin-pampering  beauty  fluid 
pcjietrates  your  skin  remarkably 
quickly,  bringing  a  wealth  of  pure 
moistmc,  hopical  oil  and  precious  emol- 
lients that  work  with  natme  in  a  mys- 
terious way.  Within  moments,  you'll 
notice  a  radiance  and  lustre.  Your  face 


takes  on  a  fiesh,  dewy  glow... a  look 
you  might  not  have  expected  to  see 
again. 

Oil  of  Olay  not  onl\  helps  maintain 
your  skin's  moisture  balance.  It  is  also 
beneficial  in  maintaining  natiual  mois- 
ture in  your  skin,  letting  \'Our  complex- 
ion become  softer,  smoother,  Nounger 
looking. 

When  will  you  use  Oil  of  Olay?  An> 

time  that  \()ur  skin  feels  dn  and  \  ()u 
would  like  to  increase  tlie  moisture 
content  is  an  ideal  time  for  Oil  of  Olay. 
But  most  devoted  users  like  to  make 
the  beaut>  fluid  an 
integral  part  ot 
their  beaut>  ritual 
morning  and  night. 
In  the  morning, 
fast-penetrating, 
non-greasy  Oil  of 
Olay  is  maivelous 
luider  makeup.  Or 
if  vou  like  to  let 


\'()iu-  face  feel  free  and  easy,  the  skin- 
loving  licjuid  lets  your  skin  li\e  in  a 
man  elously  moist  climate  and  imparts 
a  natural  kind  of  glow  that  some  women 
prefer  to  a  made-up  look.  At  night,  at 
l)edtime,  to  cherish  your  skin  into 
lovely  hours  of  sleep. 

VVh\  let  people  guess  yoiu'  age  too 
easiK  ?  Let  Oil  of  Ola>  become  a  beau- 
tifid  part  ol  \ our  lite. 

Beauty  Secrets 

If  you're  going  out  for  the  ex  ening 
after  a  tiring  day,  even  a  ten-minute 
soak  in  the  tub  can  be  relaxing  and  re- 
freshing. Those  private  all-to-yourselt 
moments  are  perfect  tor  gentlingon  Oil 
ofOlav. 

^        ^  * 

Don  t  pu 1 1( )( )  much  1  )lame  t( )r dr\  skin 
on  your  additional  l)irthdays.\Vind,  sun, 
too  little  humidity  in  the  air . .  .all  these 
things  can  cause  diyness.  It's  a  good 
idea  to  get  in  the  habit  of  applying  Oil 
ol  Olay  whenever  you  come  in  from 
harsh  weather. 

^  * 

Perhaps  the  sudden  realization  that 
you  looked  older  than  you  realized  has 
prompted  you  to  plan  an  overall,  self- 
improvement  program,  complete  with 
diet,  exercise  and  time  set  aside  for  in- 
tensive grooming.  When  you'reexercis- 
ing,  giving  yourself  a  manicure  or  while 
you're  figuring  out  your  calorie  count 
lor  the  day,  is  a  good  time  for  an  exha 
application  of  Oil  of  Olay.® 


LOUISE  FLETCHER 

continued  from  page  54 

model  for  the  right  kind  of  woman  was 
that  lady-like  great  lady  in  Gone  With 
the  Wind,  Miss  Melanie. 

Louise's  quality  suggests  great 
strength.  It  gi\'es  the  appearance  of  a 
woman  who  is  "together."  "Seeming  to- 
gether has  always  been  my  thing,"  she 
says.  '  I've  been  practicing  that  one  for 
\'ears."  That  she  had  said  "seeming"  was 
something  I  thought  about  later  that  da\- 
when  I  watched  her  work  in  one  of  the 
final  scenes  of  The  Heretic,  the  film  se- 
quel to  T/ic  Exorcist.  The  stage  had 
been  pumped  full  of  smoke.  A  ruined 
house  la\'  collapsed  behind  her.  Louise, 
playing  the  role  of  a  psychiatrist,  had  to 
cry  at  the  exact  right  moment,  and  re- 
main weeping  as  the  camera  closed  in 
on  her.  It  was  a  complicated,  highly 
technical  shot.  There  was  take  after  take 
after  take.  "What  we're  doing,"  the  pro- 
ducer explained,  as  Louise  stood  there 
still  crying  through  one  of  the  intemii- 
nable  pauses,  "is  waiting  for  the  smoke  to 
clear."  And,  as  Louise  wept,  I  felt  in  her^ 
a  pain  she  is  able  to  summon  and  main- 
tain with  such  intensity  it  suggests  some- 
thing that  is  not  always  the  case  with 
celebrities:  that  there  is  much  more 
here  than  meets  the  eye.  Something,  the 
realness  of  these  tears  suggests,  is  hap- 
pening in  this  woman.  And  it  is. 

Her  life  a  story 

She  will  ne\'er  play  a  character  with 
a  life  more  interesting  than  her  own.  It 
is  somewhat  hard  to  believe,  after  all,  a 
story  about  a  woman  who  is  not  only  a 
Southern  minister's  daughter,  but  also 
the  child  of  totally  deaf  parents,  a  girl 
who  leaves  home  to  become  an  actress, 
becomes  one,  marries,  has  two  children, 
then  abandons  her  career— only  to  return 
to  it  12  years  later— and,  with  her  second 
role,  win  an  Academy  Award.  And  the 
story  continues:  this  woman,  heretofore 
known  to  her  friends  as  the  perfect  wife 
and  mother,  decides  (with  her  husband) 
that  a  separation  is  necessary,  that  to 
realize  themselves  fully  they  must— for  a 
time  at  least— leave  one  another.  Still, 
while  the  facts  are  unique,  the  story  has 
a  theme  in  common  with  the  lives  of 
many  women  of  her  time— possibly  yours 
—and  certainly  mine.  Namely,  that  in 
the  course  of  her  life  she  had  learned 
many  things  that  she  would  be  forced 
to  unlearn  later  in  order  to  achieve 
survival. 

The  house  in  Birmingham,  Alabama, 
where  Louise,  her  parents,  older  brother 
and  two  younger  sisters  lived  is  still  oc- 
cupied by  her  parents.  The  sun  still 
comes  in  the  leaded  windows  and  shines 
on  the  antique  furniture,  on  the  many 
pieces  of  china  hand-painted  by  her 
mother,  and  on  her  mother's  paintings 
(continued  on  page  134) 


WE  WORKED  TEN  YEARS 
TO  COME  UP  WITH  A 
LOW  TAR'  YOU  WON'T  GIVE  UP 
IN  TEN  MINUTES. 


A  lot  of  smokers  never  get 
-irough  their  first  pack  of  low  'tar' 
igarettes.  And  if  they  do,  they  usually 
on't  come  back  for  more. 

The  reason,  of  course,  is  taste. 
)riginally,  you  couldn't  get  real  ciga- 
^tte  taste  without  what  has  come  to 
e  known  as  tobacco  'tar!  The  prob- 
?m  of  reducing  this  'tar'  to  5  mg. 
'hile  maintaining  taste  is  enormous. 
)ecade  is  the  first  low  'tar'  to  have 
icceeded  in  doing  just  that. 

The  Decade  "Total  Systemr 

How  were  we  able  to  keep  the 
i6te  in  a  low  'tar'  when  so  many 
thers  have  failed?  Mainly  by  devel- 
ping  our  unique  "Total  System"  in 
'hich  every  part  of  a  Decade  cigarette 
;  arranged  in  perfect  balance  with 
ach  other.  The  tobacco,  the  filter, 
nd  even  the  paper.  Only  by  concen- 
"ating  on  these  parts  were  we  able  to 
icrfect  the  whole. 


The  Tobacco.  "Flavor  Packings- 
plus  fifteen  tobaccos  boost  taste. 

Take  the  tobacco,  for  example. 
Its  taste  is  boosted  by  a  very  unique 
method  called  "Flavor  Packing"  which 
allows  us  to  concentrate  a  special 
patented  tobacco  flavorant  in  each 
Decade  cigarette. 

The  Filter. 
Unique  "Taste  Channel"  gives 
first  puff  impact. 
Our  filtration  process  is  also 
unique.  Simply,  we've  created  a 
"Taste  Channel"  within  the  filter  to 
give  you  that  first  puff  impact  you've 
come  to  expect  from  only  the  higher 
'tar'  cigarettes. 

The  Paper.  High  porosity  paper 
controls  bum  rate. 

Even  our  high  porosity  paper  is 
specifically  designed  to  give  an  effi- 
cient bum  rate  that  delivers  optimum 
taste  with  a  minimum  of 'tar! 


The  result. 
A  completely  new  kind  of  low 


'tar'  cigarette. 


So  try  a  pack  for  yourself  Regular 
or  Menthol.  And  you'll  find  out  why 
your  first  pack  of  Decade  won't  be 
your  last. 


20FUH?0GftREnES 


Regular  and  Menthol. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Snnoking  Is  Dangerous  to  Your  Health. 


Liggeii  Group  inc  1977  5  mg.  "lar",  0.5  mg.  nicotine  ave.  per  cigarette  by  FTC  method. 


Margaret  Trudeau's  own  story 


Canada's 
controversial  First  Lady 
speaks  out  about 
herself  and  her  marriage. 

By  Robin  Leach 


Editors'  note:  At  press  time,  the 
fate  of  Margaret  and  Pierre  Tru- 
deau's maiTiage  is  still  in  doubt. 
Were  he  not  Prime  Minister  of  Can- 
ada, their  problems  would  have 
remained  private.  But  because  they 
have  become  public,  and  because 
Margaret  Trudeau's  stonny  struggle 
for  individuality  reflects  some  of  the 
()\  erall  tensions  aflecting  women  to- 
day, we  lielicN'e  readers  will  be  in- 
terested in  her  inteipretations  of 
her  six-year  marriage  "to  a  man 
and  not  the  institution  of  Prime 
Minister." 


Ten  years  ago,  Margaret  Sinclair, 
18,  vacationed  with  her  family  at  the 
exotic  Club  Med  in  Tahiti.  While  swim- 
ming she  met  a  future  prime  minister 
and  her  future  husband.  She  says  of 
that  meeting,  "I  saw  a  sexy  figure  with 
sleepy  eyes  and  he  asked  me  to  sit  with 
him.  We  talked  about  Plato,  revolution. 


With  .sous  Ju.stiu  (left),  Michel  and 
Sacha:  "I'd  love  to  have  a  little  girl." 

logic  and  the  mystical  English  poet, 
Robert  Blake.  I  was  captivated  by  this 
man,  but  there  was  no  romantic  inter- 
est on  my  part.  We  talked  for  four 
hours,  and  that  night  I  was  in  pain 
from  the  worst  sunburn  of  my  life.  My 
mother  told  me  that  I  had  been  dally- 
ing with  Canada's  Justice  Minister, 
Pierre  Trudeau— and  I  hadn't  even 
realized  it!  My  reaction  was  'yuk'— 
I  wasn't  too  keen  on  politicians.  My 
fatlier  had  been  Minister  of  Fisheries 
in  the  1950's,  and  I  was  uncomfort- 

60 


able  in  the  world  of  politics.  There  was 
no  romance  then,  although  we  con- 
tinued to  see  each  other  at  the  club 
until  the  end  of  vacation." 

Trudeau  returned  to  one  end  of  Can- 
ada—the capital  city  of  Ottawa— and 
Margaret  returned  to  the  other  to  finish 
her  studies  in  political  science  and  so- 
ciology at  Simon  Eraser  Uni\  ersit>'  in 
Vancouver,  British  Columbia.  After- 
ward, she  toured  Morocco  and,  as  she 
describes  it,  "blossomed  in  the  genera- 
tion of  flower  children." 

In  the  spring  of  1968,  Trudeau  cam- 
paigned for  prime  minister  and  while 
in  Vancou\'er  recei\ed  a  kiss  from 
Margaret,  who  had  wondered  if  he 
would  remember  her  from  their  week 
at  Club  Med. 

Trudeau  hadn't  forgotten. 

The  bachelor  politician,  who  had 
dated  Barbra  Streisand  and  other  ce- 
lebrities, started  a  secret  courtship  of 
Margaret.  They  spent  Christmas  1969 
with  his  mother  in  Ottawa.  The  follow- 
ing Easter  he  stayed  with  her  parents 
in  Vancouver.  By  August  1970,  they 
were  secretly  engaged.  In  March  1971, 
they  were  married  in  a  small,  private 
ceremony  at  Vancouver's  St.  Stephens 
Church.  Margaret  baked  her  own 
three-tiered  wedding  cake,  made  her 
wedding  dress  and  picked  daisies  from 
her  yard  for  the  bridal  bouquet. 

Margaret  says  of  her  romance:  "Pi- 
erre is  so  sensitive  and  understanding. 
When  I  met  him  again  in  \'ancouver,  I 
saw  in  him  what  he'd  seen  in  me.  Peo- 
ple think  we  are  the  odd  couple,  and 
if  opposites  attract,  we're  the  perfect 


illustration  of  the  rule.  I'm  spon- 
taneous and  impulsive;  Pierre  is 
the  opposite— reasoned,  thoughtful, 
\  cry,  very  disciplined  and  rational. 
There's  no  problem  because  of  the 
ditterence  in  age  (Trudeau,  57,  is 
nearly  30  years  older  than  his  28- 
\ear-old  wife),  because  he's  fitter 
and  younger  than  men  half  his  age. 

"I  was  always  thought  of  as  a 
black  sheep  because  I  constantly 
rebelled  against  authority.  Pierre 
ne\  er  told  me  what  I  should  do  or 
who  I  should  be.  I  liked  that,  and  I 
respected  his  desire  for  absolute 
pri\acy  between  us.  He  respected 
the  things  I  stood  for  as  a  person- 
being  an  individual  and  being  free.  I 
lo\e  Pierre  more  than  any  person  I 
have  ever  loved  in  my  life." 

"But  I  was  completely  unprepared 
for  mo\'ing  into  the  prime  minister's 
home  after  our  marriage, "  she  says.  "It 
was  a  total  catastrophe  in  terms  of  my 
own  identity.  I'd  never  had  servants  at 
home  and  I  didn't  even  know  if  they'd 
l)e  my  friends  or  not.  I  wanted  to 
ser\e  them  instead  of  letting  them 
ser\'e  me.  Also,  there  was  so  much  sud- 
den interest  in  me  and  I  just  wasn't 
ready  for  it.  I'd  prepared  myself  for 
marriage  to  Pierre  Tmdeau,  but  I 
didn't  prepare  myself  fer  marriage  to 
the  prime  minister.  He  (continued) 


Calf-length  at  the  White  House. 
"President  Charter  didn't  frown  at  it.' 


THE  BRATHAT  MAKES  YOU 
EEL  LIKE  A  NATURAL  WOMAN. 


Bali  is  named  after  a  place  that  was  famous  for  barebreasted 
women.  The  island  of  Bali.  Where  women  have  been  feeling  free 
for  centuries.  And  completely  natural. 
Right  from  the  start,  it  was  more  than  our  name.  It  was  our 
philosophy.  Because  when  a  bra  fits  perfectly,  it  should  feel  like 


you're  wearing  no  bra  at  all. 

That's  a  beautiful  feeling.  A  feeling  Bali  wants  every  woman 
to  know.  That's  why  Bali®  makes  bras  for  just  about 
every  size  and  shape.  Come  to  Bali. 
It  makes  you  feel  like  a  natural  woman. 


Margaret  Trudeau 

continued 

helped  me  through  a  lot  of  it  because  it 
was  so  frightening.  He's  a  beautiful  man 
and  not  your  average  prime  minister.  He 
likes  to  wear  jeans  as  much  as  I  do." 

Life  for  the  Tmdeaus  revolved 
around  the  official  government  residence 
at  24  Sussex  Drive  in  Ottawa.  The  60- 
year-old  stone  mansion  originally  was 
owned  by  a  rich  lumber  baron.  To  make 
it  more  personal,  Margaret  furnished 
one  wing  of  her  second  floor  quarters 
with  a  small  kitchen  to  make  her  own 
tea  and  snacks  for  visitors. 

The  three  Trudeau  children— Justin, 
5,  Sacha,  3  (both  born  on  Christmas 
Day),  and  Michel,  1— have  their  own 
playroom  in  a  soundproof  basement  of 
the  house.  Their  father  works  above 
them  in  a  study  on  the  ground  floor. 

Despite  the  lavish  surroundings  of 
the  20-room,  three-story  house,  Mrs. 
Trudeau  says,  "I  felt  a  prisoner.  I 
couldn't  really  go  anywhere  by  myself. 
Two  Royal  Canadian  Mounted  Police 
were  always  there.  I  wanted  to  walk  for 
once  without  hearing  four  footsteps  in 
formation  fifty  feet  behind  my  every 
move.  I  envied  my  friends  who  could 
drive  their  own  cars  and  pick  up  their 
kids  from  school. 

"My  whole  life  became  formal  and 
set.  Between  politics  and  business,  I  had 
only  ninety  minutes  alone  with  my  hus- 
band after  dinner.  Even  when  we  went 
to  bed  at  night,  two  guards  were  outside 
on  the  patio.  They  could  have  stood  at 
the  foot  of  the  bed  if  any  closer." 

The  Trudeaus  retreated  from  the  pub- 
lic eye  to  a  wooded  country  home  on 
Harrington  Lake  in  Ottawa.  'The  govern- 
ment-owned residence  has  only  one 
guest  house  and  that's  separated  from 
family  quarters.  The  couple  seems  to 
enjoy  the  privacy  of  their  retreat  and 
once  back-packed  through  a  secluded 
area  to  find  the  perfect  spot  to  build 
their  own  hideaway  home. 

But  the  two  things  the  Trudeaus  say 
that  they  value  a  great  deal-freedom 
and  privacy— are  often  denied  them. 
Margaret  remembers  one  day  they 
claimed  for  themselves  during  an  official 
visit  to  Japan:  "Pierre  and  I  were  able 
to  go  for  a  walk  all  by  ourselves  in  the 
woods.  We  were  just  two  lovers,  alone 
in  the  world.  It  was  like  a  first  date  all 
over  again.  We  held  hands,  ran  and 
jumped,  threw  ourselves  into  each 
other's  arms.  Even  when  we  walked 
back  to  where  we  were  staying,  Pierre 
took  off  his  shirt  and  we  wrapped  our 
arms  about  each  othei's  waists.  Some 
Canadian  cameramen  spotted  him  bare- 
chested  and  he  just  walkc>u  right  up  to 
the  camera  without  a  car(  in  the  world. 
He  gave  one  of  his  rare  impromptu  in- 
terviews and  afterwards  a  lot  of  people 
said  they'd  seen  the  real  Pierre  Trudeau. 


We  were  as  nature  ourselves  right  in 
the  middle  of  nature." 

Both  Trudeaus  are  natural  enthusi- 
asts. Pierre,  a  non-smoker  and  non- 
drinker,  uses,  the  indoor  pool  every  day 
for  a  nude  swim  with  the  children.  Mar- 
garet breast-fed  all  three  boys  ("It's  the 
greatest  gift  a.  mother  can  give  to  her 
child"),  strains  her  own  baby  food  and 
forbids  the  use  of  white  sugar.  She's 
fond  of  simple  pleasures,  like  making 
her  children's  clothes,  and  would  prefer 
to  do  her  own  housework,  which  is  an 
impossibility  in  an  official  government 
residence.  Pierre  splits  child-care  duties 
with  her,  chopping  up  fresh  fruit  for 
the  children's  breakfast,  sometimes  even 
changing  diapers  for  their  youngest  son. 

In  the  first  years  of  her  marriage, 
Margaret  Trudeau  protected  her  family 
life  from  public  view.  She  never  gave 
interviews  and  avoided  most  political 
events.  Then,  in  November  1974,  Pi- 
erre launched  his  re-election  bid  and 
Margaret  decided  to  join  the  campaign. 

"I  could  have  stayed  out  of  his  cam- 
paign and  remained  a  private  person," 
.she  says,  "and  I  would  have  if  I  didn't 
think  it  could  have  really  helped  him.  I 
knew  him  so  well  as  a  warm  human 
being,  and  I  didn't  think  the  image- 
makers  really  understood  what  kind  of 
man  was  offering  himself  to  run  the 
country.  I  felt  that  perhaps  by  being  at 
his  side  I  would  round  out  the  hard 
edges.  I'm  private,  but,  boy,  he's  so  shy 
and  so  private  that  it's  very  hard  for 
him  to  let  people  know  how  much  he 
cares  inside.  I  was  so  happy  that  it 
worked  so  well,  but  afterward  I  was 
completely  let  down." 

Birthday  in  hospital 

Two  months  after  Trudeau's  election 
victory,  Margaret  .spent  her  26th  birth- 
day in  a  private  rest  area  of  Montreal's 
Royal  Victoria  Hospital.  "I  was  very, 
very  frightened  when  I  actually  went  to 
the  hospital,  because  we're  all  afraid  to 
say  we  need  help,"  she  says.  "There  is 
an  unwarranted  social  stigma  around 
psychiatric  help  and  I  never  thought  I 
would  need  it.  I  was  afraid  that  some- 
thing else  would  be  taken  away  from 
me,  but  I  was  completely  wrong  be- 
cause I  just  received  help. 

"I  had  reached  a  crisis  stage  in  my 
life.  After  the  election,  I  found  myself 
very  thoughtful  about  what  I  as  a  hu- 
man being  could  do.  I  didn't  want  to 
just  be  caught  up  in  the  role  of  a  poli- 
tician's wife.  I  wanted  to  have  a  chance 
to  think  about  things  and  be  away  from 
the  strains  of  politics,  household  and 
children.  In  part,  it  was  a  reaction  to 
tender  feelings  that  had  been  scraped 
raw.  At  the  same  time,  I  was  going 
through  what  obstetricians  call  post- 
natal depression.  Every  woman  goes 
through  it  after  she  gives  birth  and  feels 
the  responsibility  of  another  life.  The 
psychiatrist  told  me  that  (continued) 
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speaking  of  family, 
we've  got  one  now! 
Jamie's  5  months  tfiis 
week.  See  him  asleep 
in  his  little  cradle'^ 
That's  from  Ethan 
Allen,  loo. 

Now  with  Jamie.  I 
can't  always  browse 
around  the  Gallery,  so 
I  browse  through  their 
Treasury.  392  pages 
of  pictures  and  ideas, 
free.  They  never  let 
you  go  home  empty- 
handed  at  Ethan  Allen. 

This  is  our  town  house. 


VERB  PARTICULAR 

AND  THE  ONE  STORE  THAT  GIVES  US  THE 
OWN-TO-EARTH  VALUE  WE'RE  LOOKING  FOR  IS  jr^ 
THAN  ALLEN  | 


Vhen  Judd  and  I  decided  to 
wvate  this  townhouse,  we 
ew  it  would  mean  a  lot  of 
rk.  But  to  us  it's  worth  it.  Not 
t  because  the  neighborhood 
worth  preserving,  but  be- 
jse  these  houses  stand  for 
(  kind  of  values  that  are  im- 
rtant  to  us. 

that's  how  we  feel  about  our 
niture,  too.  And  it  's  why  I  fell 
ove  with  the  things  at  Ethan 
3n.  They  seem  committed  to 
king  really  fine  furniture,  in 
fes  that  never  go  out  of  style, 
i  this  canopy  bed  Judd  and  I 
ked  from  their  Heirloom 
llection.  Sometimes  I  lie 
ake  imagining  it  was  handed 
vn  to  us  by  a  great-  great- 
ndmother 

Vhen  I  think  about  what  life 
s  like  years  ago,  when 
opie  cherished  their  few 
'^sessions,  I  realize  it  's  not  so 
erent  now.  Judd  and  I  think 
wt  every  piece  before  we 
'  it,  to  make  sure  we  get  the 
d  of  quality  and  value  we 
It.  You  can  tell  just  by  look- 
at  it,  this  furniture  is  going 
ast  a  long  time -I  bet  Jamie 
ihts  this  bed!  Then  it  really 
be  an  heirloom. 


You  know,  when  our  friends  come  over  they  can't  believe  we  can  afford  to  buy  such  good  furniture. 
When  I  tell  them  it's  all  from  Ethan  Allen,  they're  even  more  impressed.  They  don't  realize  how 
affordable  Ethan  Allen  really  is.     ^ 

Ethan  U4  ^ 


Allen 
Galleries 

COME  ON  OVER  TO  OUR  HOUSE  AND  FURNISH  YOUR  HOUSE,  YOUR  WAY, 


Margaret  Trudeau 

continued 

there  was  nothing  to  worry  about  as  far 
as  my  emotional  health  was  concerned. 
After  ten  days  of  complete  peace  and 
quiet,  one  of  the  Mounties  simply  diove 
me  home  in  a  squad  car.  I  knew  all  along 
it  wasn't  a  nervous  or  mental  break- 
down." 

Once  out  of  the  hospital,  Margaret 
won  her  husband's  backing  to  be  self- 
expressive.  A  $3,000  gift  of  cameras, 
lenses  and  light  meters  from  Jordan's 
King  Hussein  propelled  her  into  pho- 
tography. As  she  pursued  her  interest, 
she  gained  more  personal  freedom  and 
was  allowed  to  travel  without  security 
escorts.  "I  won  the  right  to  be  Mrs. 
Margaret  Trudeau,"  she  says,  "taking 
ordinary  planes,  ordinary  taxis  and  do- 
ing ordinary  things." 

However,  Mrs.  Margaret  Trudeau 
soon  caught  criticism  from  the  press. 
During  an  official  Latin  American  tour 
last  year,  she  broke  protocol  on  several 
occasions:  proposing  an  unscheduled 
toast  in  Mexico,  wearing  a  Liberal  Party 
T-shirt  at  a  public  rally  in  Cuba  and 
insisting  that  she  be  allowed  to  talk  to 
people  on  the  street  in  Venezuela.  Back 
home,  she  responded  to  critics  by  say- 
ing, "Protocol  turns  people  into  robots 
and  I'm  going  to  be  more  than  just  a 
rose  in  my  husband's  lapel." 

In  February  1977,  her  respect  for 
protocol  was  again  questioned  when  she 
appeared  at  a  formal  White  House  din- 
ner given  by  President  and  Mrs.  Carter 
wearing  a  calf-length  dress.  She  later 
explained,  "President  Carter  didn't 
frown  at  it  and  Pierre  had  picked  out 
the  dress  to  start  with— not  me." 

After  the  hemline  incident,  "I  made 
a  decision  to  retire  from  public  life  and 
go  to  work,"  she  says.  "Pierre  gave  me 
one  hundred  percent  support  in  finding 
a  job.  At  Christmas  I'd  given  him  a  col- 
lection of  photographs  that  I'd  been 
quietly  taking.  He  thought  they  were 
fantastic  and  told  me,  'You  have  some- 
thing to  say-go  say  it.'  He  just  asked 
that  I  didn't  make  headlines. 

"It's  Tiot  set  down  anywhere  that  a 
prime  minister's  wife  has  to  run  a  coun- 
try," she  adds.  "That's  why  I  slowly 
withdrew  from  official  functions.  I'd 
been  given  power  and  influence  that  I 
never  wanted  and  didn't  know  how  to 
use  anyway.  I  took  a  leave  of  absence 
for  good  behavior— not  knowing  how 
long  it  would  be  until  I  was  ready  to  go 
back  to  the  official  role.  All  I  want  is  to 
be  useful,  doing  something  that's  good. 
Many  people  still  don't  understand  my 
search  for  freedom.  But  many  women 
have  sent  me  wonderful  letters  of  sup- 
port for  the  decisions  I've  made.  I  just 
had  enough  of  being  public  property. 
But  I  will  definitely  continue  my  inter- 
est and  support  of  Canada's  National 


Ballet  and  mental  health  programs." 
( Margaret  wants  to  work  with  Rosalynn 
Carter  on  joint  U.S. -Canadian  health 
projects. ) 

One  of  Margaret's  first  photography 
shootings  was  at  a  Rolling  Stones  appear- 
ance in  Toronto.  Headlines  disap- 
proved of  her  work  with  the  rock  group. 
Margaret  says,  "The  controversy  started 
because  my  trip  began  on  our  sixth 
wedding  anniversary.  I've  never  been 
one  to  celebrate  anniversaries,  and  the 
private  luncheon  Pierre  and  I  had 
planned  was  canceled  because  of  some 
unexpected  meeting— so  I  took  off.  The 
scandal  tabloids  tried  to  make  a  ro- 
mance out  of  me  and  the  musicians.  It 
was  vile  innuendo  and  suggestion— abso- 
lutely distasteful.  Apparently  women 
aren't  even  allowed  to  talk  with  a  man 
without  the  level  being  interpreted  as 
sexual.  I  have  men  friends  and  Pierre 
sometimes  takes  out  women  friends,  but 
we've  drawn  the  line  at  anything  else.  I 
have  never  had  a  romantic  involvement 
with  anyone  other  than  him,  and  he  has 
never  felt  threatened  by  vicious  rumors 
of  alleged  extra-marital  affairs.  I  have 
been  faithful  to  my  husband." 

Not  unusual 

Following  the  Rolling  Stones  contro- 
versy, Margaret  announced  that  she 
planned  to  work  part-time  in  New  York 
City  and  would  commute  back  and 
forth  to  Ottawa.  "A  lot  of  people  can't 
go  along  with  the  idea  of  me  working, 
but  there's  nothing  wrong  with  a  wom- 
an getting  out  of  her  home  and  doing 
something  totally  for  herself,"  she  says. 
"I'm  not  unusual.  Many  young  mothers 
today  seek  jobs  once  their  children  get 
close  to  two-years-old.  I'm  doing  the 
same,  freely,  as  a  modem  woman.  Even 
if  there  were  no  household  help  around, 
I'd  share  babysitting  chores  with  a  friend 
or  young  mother  who  also  wanted  the 
occasional  break  like  me. 

"Pierre  never  had  any  expectations  of 
me  always  being  at  his  side.  I  didn't 
have  any  expectations  of  him  to  always 
be  at  mine.  It's  still  possible  to  love 
your  husband  and  also  go  to  work.  I 
don't  believe  I  have  to  be  a  24-hour, 
round-the-clock  wife  and  mother.  I  have 
beautiful  children  who  have  grown  up 
in  love  and  security.  I've  made  the  chil- 
dren and  my  husband  as  comfortable  as 
I  could  when  we  decided  that  I  could 
go  out  and  have  an  alternative  lifestyle. 
He's  around  with  them  when  I'm  off 
working  and  I'm  with  them  when  he's 
busy.  They  haven't  been  abandoned. 
The  children  are  really  excited  about  my 
photography.  They  understand  there's  a 
real  life  outside  of  our  front  door,  and  I 
want  them  to.  I  think  we've  become 
closer  because  I'm  away  working  for  a 
few  days.  I  really  believe  I  can  be  a  wife, 
a  woman,  a  mother  and  a  creative  per- 
son." She  adds:  "People  thought  that  I'd 
actually  run  away  to  New  York  because 


I  was  pregnant  and  wanted  an  abortion. 
It's  not  true.  If  I  had  been  pregnant  I 
would  have  had  the  baby.  Pregnancy  is 
such  a  wonderful  thing,  and  someday 
I'd  love  to  have  a  little  girl  to  go  with 
my  three  sons." 

In  the  wake  of  criticism,  the  Trudeaus 
(both  Roman  Catholics)  have  agreed  to 
a  three-month  trial  separation.  She  says, 
"we  needed  some  time  and  space  apart 
in  our  marriage  in  order  to  breathe 
again  and  to  learn  how  to  give  again.  I 
can't  go  that  far  ahead  to  think  about 
what's  going  to  happen. 

"I  feel  that  I've  had  tremendous  grow- 
ing opportunities  in  the  last  six  years. 
The  only— not  regret— but  concern  is  that 
when  I  married  (at  age  22)  I  was  not 
a  finished,  complete  person.  I  was  still 
growing  and  I  hope  I'll  continue  to  grow 
and  have  strong  principles  and  opinions 
of  my  own.  I've  done  my  best  to  try  and 
do  my  public  role  graciously  and  with 
dignity,  but  I  still  am  young  and  feel 
that  I  don't  have  to  go  along  with  a  lot 
of  old-fashioned  ideas.  I  insist  on  being 
free,  but  I'll  still  be  faithful  to  those  I 
love.  I  do  respect  Pierre  and  my  chil- 
dren. I'm  not  going  to  hurt  them  or 
humiliate  them. 

"I  realize  if  I'd  just  stuck  to  my  horse- 
riding  and  skiing,  my  actions  would  not 
have  touched  the  political  establish- 
ment. Regrettably,  I  became  a  political 
freak  because  people  couldn't  relate  to 
me  and  can't  accept  rtiy  candor.  But  I 
know  my  greatest  asset  is  my  wide-open 
eyes  and  my  gieatest  liability  is  my  in- 
nocent faith  in  the  goodness  of  others. 

"At  28,  I'm  full  of  life  and  peaking 
in  terms  of  my  own  energies.  It  has 
never  been  easy  to  be  a  politician's  wife 
—living  in  a  goldfish  bowl  under  constant 
public  examination.  At  this  point  in  my 
life,  I  had  to  make  a  stand  for  myself 
and  my  interest  in  working  and  doing 
something  positive.  I'm  not  going  to  let 
his  job  press  me  down  into  the  ground. 

"Our  six  years  together  have  been 
great,  and  I  hope  I  stay  married.  I  also 
hope  that  Pierre  isn't  pressured  to  choose 
between  me  and  his  commitment  to  his 
country.  I  know  how  loyal  he  is  to  Can- 
ada and  how  dedicated  he  is  to  his 
office.  /  live  for  the  day  when  he's  not 
prime  .minister— just  Pierre  Tmdeau.  I'd 
fall  in  love  with  him  all  over  again— and 
we'd  win  each  other  back."  End 

ARGUMENT  BETWEEN 
SIBLINGS 

By  Jonellen  Heckler 

//  has  the  sound  of  pnict'/ce: 

words  ii  hacked  repeatedly  at  boards, 

players  hojiing  necessary  skills 

before  important  matches  of  their  lives; 

no  true  opposition, 

fust  the  resilient  backstop 

returning  a  tentative  serve. 
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Knox  Blox  are  quick  to  make, 
great  tasting,  and  neat  to  eat.  No 
melt.  No  mess.  Even  at  room 
temperature.  You  can't  make  them 
with  ordinary  flavored  gelatine 
alone.  You  need  Knox  to  make 
them  firm  and  fun.  So  quick  and 
easy,  you  can  make  them  every  day 


Knox  Blox 

4  envelopes  Knox'^  Unfavored  Gelatine 
3 packages  (3  oz.  ea.)  flavored  gelatine 
4  cups  boiling  water 
In  large  bowl,  combine  Knox 
Unflavored  Gelatine  and  flavored 
gelatine,  add  boiling  water  and  stir 


until  gelatine  is  completely  dis- 
solved. Pour  into  large  shallow 
baking  pan  (for  example,  13"  x  9") 
and  chill  until  firm.  Cut  into 
squares  to  serve.  Makes  about  100 
one-inch  squares. 


nox  Blox:The  only  bite-size  gelatine  snack 
kids  can  eat  with  their  lingers. 


Going  gray  just  isiA  me. 

But  using  peroxide  isrft  either. 

Help! 


Recently,  while  shopping  with 
a  friend,  1  caught  a  glimpse  of 
"me"  in  a  mirror.  EEEK!  I 
realized  those  few  straggly  strands 
of  gray  were  making  me  look  a 
little  bedraggled.  And  a  lot 
older  than  I  am! 

Oh  No!  "None  of  my  friends 
are  gray!  Why  me?" 

I'm  too  young  to  be  gray.  But 
what's  the  solution?  How  can  I 
use  a  hair  coloring?  I'm  a  scaredy- 
cat  when  it  comes  to  putting 
some  other  color  on  my  chestnut 
brown  hair.  And  the  whole  idea 
of  peroxide  makes  me  nervous. 

That  was  the  day  my  friend 
told  me  she  used  Clairol's  Loving 
Care®  Color-Lotion.  And  I 
couldn't  believe  it.  Not  only  was 
her  hair  absolutely  beautiful  and 
natural  looking,  she  told  me 
Loving  Care  has  no  peroxide. 
It  actually  covers  gray  without 
changing  your  natural  hair  color. 

In  seconds,  we  picked  out  my 
shade  from  the  15  available. 
I  went  straight  home.  Followed 
the  easy  directions.  And  when 
I  washed  in  my  Loving  Care, 
I  couldn't  believe  my  hair. 

I've  got  my  own  natural  color. 
All  over.  Not  one  ugly  hint  of  gray. 


Ctairol* 


NoPefoxide 
Color  Lotion 
Washes  Away  Only 
The  Gray<!|> 


What's  more,  my  hair  s  in 
terrific  shape.  More  body.  Softer 
and  shinier.  Loving  Care  is 
actually  good  for  my  hair. 

I  love  it.  And  now  when  I 
catch  a  glimpse  of  myself  in  a 
mirror,  I  like  that  person  who's 
looking  back  at  me. 


It's  good 
for  your  hair 
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Once  upon  a  time,  she  was 
a  fairy-tale  princess.  Today 
she  is  celebrating  her  25th 
year  as  a  beloved  queen. 
An  appreciation  by  a 
well-known  British  novelist. 

By  Norah  Lofts 

The  English— and  possibly  they  are 
not  alone  in  this— like  their  Queens 
Regnant  to  be  either  touchingly  young 
and  pretty,  or  very  old  and  presum- 
ably wise.  Elizabeth  I  and  Victoria 
had  qualified  on  both  scores;  Mary  I, 
Mary  II  and  Anne  had  not.  Elizabeth 
II  came  to  the  throne  when  she  was  26 
and  pretty,  as  portraits  show.  That  was 
an  advantage.  Another  was  that  she 
had  been  trained  to  the  job— quite  the 
most  trying  one  in  the  world;  a  job  no 
rational  person  would  envy;  a  rubber 
stamp  to  be  applied  to  other  people's 
decisions,  and  the  everlasting  demand 
for  the  rubber  stamp  to  be  perfect. 
She  is  Queen  of  England,  Scotland, 
Northern  Ireland,  titular  head  of  many 
countries  that  once  formed  an  Em- 
pire, but  she  has  no  more  say  in  how 
things  should  be  run  than  the  woman 
who  makes  her  bed— far  less  if  there  is 
a  Bed-Makers'  Union  and  this  Bed- 
Maker  is  a  fully  paid  up  member.  The 
Queen  must  go,  regally  clad,  to  each 
opening  of  Parliament  and  make  what 
is  called  the  Queen's  Speech,  a  concoc- 
tion of  sentiments  that  vary  according 
to  which  party  is  in  power;  she  must 
receive,  with  every  courtesy,  people 
who  are  boring,  even  repellent.  The 
wonder  is,  as  Dr.  Johnson  said  of  a 
dog  dancing,  that  it  is  done  at  all. 

But  done  it  is,  because  from  the 
time  when  she  was  ten  years  old,  duty 
was  impressed  upon  her  by  her  ^lar- 
ents,  George  VI  and  Elizabeth,  and  by 
her  grandmother.  Queen  Mary.  And, 
for  the  next  16  years,  she  had  before 
her  her  father's  example  and— but  at  a 
different  level— her  mother's. 

It  is  said  that  at  the  age  of  ten,  in 
that  momentous  year  1936,  she  saw 
an  American  divorcee,  Wallis  Warfield 
Simpson  (later  to  become  known  as 
the  Duchess  of  Windsor)  at  a  recep- 
tion and  asked,  "Who  is  she?"  Some- 
one could  have  said,  "She  is  the  woman 
who  will  put  the  crown  of  England  on 
your  head  and  the  burden  of  being  a 
monarch  on  your  shoulders." 

Three  years  later.  Princess  Eliza- 
beth, hardly  out  of  childhood  herself, 
made  a  broadcast  to  all  the  children  of 
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Britain  whom  the  war  had  made  evac- 
uees. Nobody  who  heard  it  will  ever 
forget  it.  Somebody  handy  with  words 
put  the  speech  together,  but  she  de- 
livered it  perfectly,  in  a  clear,  natural, 
girlish  voice,  and  with  sincerity. 

The  Queen  of  England  was  an  ob- 
vious target  for  unkind  observers  and 
one  remembers— with  rage— how,  soon 
after  she  became  Queen,  odious  peo- 
ple were  criticizing  her  diction.  She 
was  shy  to  begin  with;  it  was  an  in- 
herited trait;  her  grandmother  Queen 
Mary  was  shy,  so  was  her  father 
George  VI,  and  criticism  merely  in- 
flames the  condition.  If  the  Queen, 
required  to  make  even  the  briefest 
formal  speech,  clutches  a  bit  of  paper 
and  seems  to  read  from  it,  the  critics 
are  to  blame;  that  bit  of  paper  is  de- 
fensive. The  Queen  is  incapable  of 
producing  that  straight,  untroubled 
look,  which  is  her  mother's  trademark. 
She  looks  at  the  dogs,  at  the  children, 
or  whatever  thing  is  on  exhibit. 


She  was  fortunate  in  finding,  quite 
early,  a  man  she  could  love,  and  who 
would  make  an  acceptable  Prince  Con- 
sort. It  is  often  overlooked  that  Philip 
Mountbatten,  when  he  decided  to  take 
on  British  nationality,  sacrificed  cer- 
tain rights  to  the  throne  of  Greece— 
not  of  much  value  at  the  time— and  to 
the  throne  of  Denmark,  which  were. 
He  was  therefore  in  a  stronger  position 
than  Prince  Albert,  Queen  Victoria's 
consort,  had  ever  been,  and  a  further 
advantage  was  that  since  Elizabeth 
was  not  yet  a  reigning  monarch,  he 
was  able  to  propose  to  her,  having 
gained  her  father's  consent.  His  British 
citizenship  cost  him  £10,  plus  two 
shillings  and  sixpence  to  a  Commis- 
sioner of  Oaths. 

It  is  impossible  not  to  suspect  that 
Prince  Albert's  ghost  walked  in  the 
corridors  of  Prince  Philip's  mind  and 
had  influence  on  some  of  his  attitudes. 
He  need  not  have  bothered;  seldom 
have  two  men  been  more  unlike; 
Philip  was  popular  from  the  start  and 
has  gone  on  to  prove  that  he  is  a  per- 
.son  in  his  own  right;  faced  with  a 
crowd  he  has  as  much  confidence  as 
his  mother-in-law.  He  has  wit.  Royal 
speeches  may  often  be  pre-prepared, 
but  nobody  except  the  speaker  can 
control  the  timing  and  the  intonation; 
in  that  art  Philip  is  a  past  master  and 
there  is  also  that  pungent  astringency 
that  must  be  his  own  since  it  could 
have  no  other  origin.  One  is  always 
happily  certain  that  had  his  destiny 
led  otherwhere,  he  would  have  been  a 
success— like  Elizabeth  Tudor,  who 
once  said  that  turned  out  of  England 
in  her  petticoat  she  would  be  able  to 
make  a  living. 

And  surely  the  finest  compliment 
that  Prince  Philip  could  ever  receive 
is  that  his  son,  Charles,  Prince  of 
Wales,  imitates  him— not  consciously 
but  intuitively. 

George  VI  helped.  In  1947,  on  the 
day  before  the  wedding,  he  bestowed 
a  number  of  titles  on  his  prospective 
son-in-law;  only  one  of  them,  Duke  of 
Edinburgh,  came  into  general  use. 

The  match  was  popular  with  the 
people,  thousands  of  whom  spent  the 
night  on  the  pavements— despite  the 
wedding  day  being  on  November 
20— in  order  to  get  a  good  view  of 
the  procession.  The  Princess  was 
calm  enough  to  refuse  the  sustaining 
drink  ofi^ered  to  her  by  the  King,  and 
afterwards  he  wrote  to  her,  "you  were 
so  calm  and  composed  (continued) 
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during  the  service  and  said  your  words 
with  such  conviction  that  I  knew  every- 
thing was  all  right."  He  had  picked  out 
the  three  quaHties  that  were  to  go  with 
his  daughter  along  the  years:  calmness, 
composure  and  conviction. 

Although  the  wedding  was  properly 
ceremonious,  it  was  not  without  its 
share  of  gaiety.  One  does  not  usually 
associate  Elizabeth's  grandmother. 
Queen  Mary,  with  the  light  quip,  but 
when  she  saw  the  tablecloth,  woven  by 
Gandhi,  amongst  the  plethora  of  wed- 
ding presents,  she  said  that  he  had  sent 
Elizabeth  a  loincloth! 

A  favorite  corgi  accompanied  the 
couple  on  their  honeymoon.  (One  thinks 
of  the  Empress  Josephine's  dog,  actu- 
ally on  the  bridal  bed,  removed  by  the 
great  Napoleon,  and  biting  back!  One 
thinks  of  Queen  Victoria,  ending  one  of 
the  most  momentous  days  of  her  life  by 
bathing  her  favorite  dog. ) 

By  May  of  the  following  year,  the 
Princess  was  pregnant,  but,  disciplined 
still,  she  went  to  open  the  Anglo-French 
Exhibition  in  Paris;  and  as  any  woman 
who  has  ever  had  a  baby  knows,  the 
first  three  months  are  the  worst. 

(Recently,  as  a  tribute  to  her  50th 
birthday,  a  popular  magazine  inter- 
viewed five  other  working  women  who 
would  be  50  at  roughly  the  same  time. 
Every  one  of  them  agreed  that  Elizabeth 
did  a  good  job;  and  not  one  of  them 
would  have  wished  to  change  places 
with  her,  the  main  reason  being  the  lack 
of  privacy,  of  always  being  on  show.) 
Of  her  pregnancy,  she  said  that  she 
might  read  about  it  in  the  papers  before 
she  really  knew  herself. 

Later  that  summer,  symptoms  of  the 
King's  illness  made  themselves  appar- 
ent, but  it  was  decided  to  keep  the 
truth  from  the  Princess  until  after  the 
baby  was  born.  Prince  Charles  missed 
arriving  as  a  first  wedding  anniversary 
present  by  a  mere  six  days.  It  has  been 
said  that  the  present  royal  family  prefer 
to  think  of  their  Stuart  rather  than  their 
Tudor  ancestry— though  both  are  closely 
connected.  If  this  is  fact,  the  choice  of 
the  Stuart  name  Charles  is  understand- 
able as  a  gesture,  yet  puzzling  in  a 
woman  superstitious  enough  as  never  to 
sit  down  13  at  a  table,  for  among  the 
Stuarts,  neither  Charles  I  nor  Charles  II 
had  a  happy  story.  Still,  the  Prince  has 
three  other  names.  (His  full  Christian 
name  is  Charles  Philip  Arthur  George. ) 

Laying  the  foundation  of  her  reputa- 
tion as  a  good  family  woman,  the  Prin- 
cess nursed  her  baby  for  a  few  months, 
then  handed  him  over  to  expert  hands. 
Up  came  the  critics  again!  Why  not  rear 
her  own  child?  The  answer  was  obvious. 


When  her  baby  was  four  months  old 
her  father  had  his  first  operation  foi 
lung  cancer  and  some  of  his  duties  fel 
to  his  daughter;  only  accredited  witchei 
can  be  in  two  places  at  the  same  time 

The  year  1949  brought  her  what  wer( 
probably  the  happiest  and  most  care 
free  days  since  childhood.  The  Duke  o 
Edinburgh  resumed  active  service  ii 
the  Navy  and  was  stationed  at  Malta 
and  like  many  another  naval  wife,  thi 
Princess  leased  a  house  there  and  ii 
between  necessary  official  visits  to  Eng 
land— always  scrupulously  made— livei 
for  a  little  while  an  almost  private  life 
free  of  the  ever-present  press  and  th( 
TV  cameras. 

It  would  be  so  easy  to  make  a  diar 
of  it;  the  Canadian  tour;  the  King's  seq 
ond  operation;  his  brave  show  of  bei] 
well  again— a  day's  shooting  with  t 
Duke  of  Edinburgh  on  New  Year's  D; 
1952;  his  seeing  his  daughter  and  h 
husband  off  on  their  African  tour,  th 
tour  which  was  to  end  at  a  place  niadj 
for  tourists,  a  hotel  built  into  a  tree  of 
size  only  possible  in  the  tropics. 

Philip  breaks  news 

News  flew  fast,  even  in  1952;  some 
body  told  the  Duke  of  Edinburgh  tha 
the  King  was  dead,  and  Philip  brok 
the  news  to  Elizabeth. 

Wearing  the  black  that  makes  a  nec 
essary  if  unobtrusive  part  of  all  royi 
luggage,  the  Queen  flew  home  an 
walked  down  the  steps  of  the  aircrai 
alone  to  meet  her  ministers— and  int 
the  glare  of  publicity  and  criticism 

She  wasn't  trendy  enough;  she  wj 
compared  unfavorably  with  her  siste: 
Margaret  Rose,  aqd  with  Jacquelin 
Kennedy.  She  refused  to  send  her  chi 
dren— she  had  two  more  after  Anne— f 
public  schools.  (She  refused  to  mail 
even  the  false  token  gesture  of  those  s( 
called  left-wingers  who  send  their  chi 
dren  to  a  public  school  for  one  term  c 
two  and  then  move  them  to  an  exclusi\ 
boarding  school  like  Eton.) 

She  isn't  this;  she  didn't  that.  Wh 
she  is  and  what  she  has  done  is  t( 
often  overlooked.  N^  names,  no  lecture 
but  the  people  who  stand  up  in  publ 
and  ask  what  purpose  does  she— ai 
the  monarchial  system  .she  represents 
serve;  and  does  the  ordinary  taxpay 
get  his  money's  worth,  should  take  a\ 
other  look.  What  she  gives  is  a  perm) 
nent  center  that  no  president  or  prim 
minister— or  their  wives— could  possib 
provide;  she  may  have  no  power  I 
change  things,  but  she  must  be  kept  ii 
formed  of  all  government  procedure 
and  is  therefore  a  living  repository 
yesterday's  information,  which  can  1 
drawn  upon  by  "new  boys "  who  coir 
to  office  today.  She  really  does  read  tl 
contents  of  those  dispatch  boxes  thi 
have  only  two  keys,  one  held  by  tl 
relevant  minister  and  one  by  her,  an 
( continued  on  page  12{ 


68 


GE  gives  you  the  economical  Mini-Basket  Tub:  2  washers  in  1. 

Save  money  and  energy  with  this  GE  washer  within  a  washer: 
the  Mini-Basket  Tub.  It  washes  up  to  IVt  lbs.  with  30%  less  hot  water 

and  detergent  than  the  low  water 
setting  of  the  washer's  big  tub.  And  does  a 
beautiful  job  of  it. 

Use  it  for  baby  clothes  or  your  lingerie. 
It's  the  way  to  do  small  loads  you  care  about. 
The  Mini-Basket  Tub:  it's  a  clean  savings 
from  General  Electric.  --WA 
And  it 's  backed  by  i^JBa 
the  care  you  get  with  GE^ij^ 
Customer  Care:'  service. 


GE  WITH  MINI-BASKET  TUB 
FOR  SMALL  LOADS 


GENERAL 


ELECTRIC 


Psychiatrist^ 
notel>ooic 

By  Tiieodore  1.  Rubin,  M.D. 


''Having  a  terrible  time.  Wish  I  weren't 
here/'  Dr.  Rubin  talks  about  how 
you  can  overcome  the  vacation  blues 
and  learn  to  enjoy  yourself  more. 

"Why  arc  vacations  such  bummers?  I  always  look 
forward  to  them  and  I'm  always  disappointed."  "I 
come  home  early  every  time— and  to  tell  you  the  tmth. 
I'm  always  glad  it's  over." 

Many  people  feel  this  way.  Vacations,  which  are 
supposed  to  be  fun-filled  days,  often  turn  out  to  be 
vaguely  depressing  or  unsatisfying.  Is  there  any  remedy 
for  the  sufferer  of  "vacation  blues?"  What  causes  this 
gap  between  our  hopes  and  realities? 

One  reason  for  our  discontent  is  that  we  are  a  nation 
of  "workaholics,"  addicted  to  the  goals  of  labor, 
achievement  and  visible  productivity.  But 
this  work  ethic  can  get  in  the  way  of  the  less 
tangible  goal  of  pleasure,  making  it  difficult  for  us  to 
enjoy  our  leisure.  If  we  are  work-addicted,  "lazying 
around"  can  make  us  tense,  anxious,  guilty,  even 
depressed.  Some  addicts  dilute  their  vacation 
withdrawal  symptoms  by  a  variety  of  interesting 
tactics:  phoning  the  office  from  a  vacation  hotel, 
turning  their  "play"  into  "work"  by  assigning  goals  to 
it  (I'm  exercising,  or  I'm  getting  to  know  the  children 
better,  or  I'm  improving  my  marriage) ,  or  even  bringing 
work  along  with  them  on  vacation. 

Some  people  will  rationalize  the  need  for  a  vacation 
by  waiting  until  they  desperately  need  one— when  they 
are  physically  and  emotionally  exhausted,  or  gravely  ill, 
for  example.  Others  handle  their  guilt  self-destructively 
by  drinking  or  gambling  excessively  on  holidays, 
getting  sick  or  having  an  accident,  or  picking  a  fight 
witli  a  spouse.  All  these  behavior  patterns  represent  an 
attempt  to  assuage  guilt. 

Another  reason  for  an  inability  to  enjoy  vacations 
is  that  we  are  brainwashed  into  believing  that  leisure 
time  and  vacation  activity  is  our  reward  for  hard 
work.  We're  supposed  to  enjoy  this  reward,  and  if  we 
don't,  we  feel  anxious:  What's  the  matter  with  us? 
The  best  way  to  avoid  this  seeming  conflict,  we 
decide,  is  to  avoid  or  deny  the  prol^em. 

Yet,  if  we're  to  change  and  grow  and  learn  to 
enjoy  ourselves  more,  it's  important  to  recognize  that 
we  have  difficulty  with  leisure  time.  A  large  part 
of  the  solution  to  any  problem  lies  in  an  honest 
recognition  that  it  exists.  This  awareness  may  lead  to  a 
change  in  our  behavior,  and  that  prospect  is  fright- 
ening. But  the  risk  is  worth  taking.  What  specific 
steps  might  help  the  victim  of  vacation  blues? 

1.  Examine  and  reassess  past  vacations  and  deter- 
mine if  you've  suffered  from  vacation  blues. 

2.  If  you  are  a  victim,  it's  necessary  to  develop  a 


compassionate  rather  than  a  harsh  view  of  yourself. 
Don't  vilify  yourself,  no  matter  how  your  vacations 
turn  out.  Do  what  you  can.  Take  a  chance.  Be  grateful 
for  small  changes  in  the  form  of  pleasurable  moments. 

3.  Try  not  to  set  up  disastrous  traps.  Don't  wait 
until  you're  sick,  tired  or  about  to  be  divorced, 

for  example,  before  taking  off.  Do  not  go  on  vacation 
with  "friends"  who  will  use  you  poorly  (to  solve  their 
problems,  to  exploit  you  for  various  services,  etc. ) . 

4.  Have  reasonable  expectations  rather  than 
impossible  ones  that  will  invariably  lead  to  disappoint- 
ment. You're  taking  a  vacation,  not  a  trip  to  paradise. 
A  vacation  will  not  necessarily  make  you  a  new 
person  or  salvage  a  troubled  marriage.  It  will,  however, 
give  you  a  beneficial  change  of  scene. 

5.  Take  short  vacations  if  long  ones  make  you 
homesick,  especially  when  you  first  begin  to  solve 
the  problem.  But  do  not  expect  to  unwind  fully 
unless  you  take  off  enough  time.  This  means  at  least 
three  or  four  days  to  get  used  to  a  change 

of  pace  and  activity. 

6.  Go  ahead  and  call  the  office  or  home  if  that 
makes  you  more  comfortable. 

7.  If  you  feel  a  loss  of  identity  while  on  vacation, 
either  stay  at  home,  close  to  home  or  at  a_  place  similar 
to  home.  Do  not  impose  a  foreign  language  or  an 
exotic  locale  on  yourself  if  you're  already  in 

the  middle  of  an  identity  crisis. 

8.  Leave  the  kids  home  if  you  can.  If  this  creates 
too  much  anxiety,  take  them  along— don't  fight  it. 
But  separation  is  usually  good  for  you  and  for  them. 
You  need  the  relief  and  renewal.  They  need 
separation  to  grow  up. 

9.  Choose  the  vacation  place  and  activity  with 
care,  based  on  past  experience,  appetites  and 
feelings.  You  are  entitled  to  be  with  people,  at  a  place 
you  like  and  doing  what  and  with  whom  you  like. 
This  can  be  learned  from  past  history,  -though 
there's  nothing  wrong  with  trying  new  experiences. 

10.  Forget  such  maxims  as  "Hard  work  deserves 

a  rest."  Remember:  A  vacation  has  nothing  at  all  to  do 
with  "just  desserts"  and  has  everything  to  do  with 
how  you  feel.  If  you  want  it,  that  is  reason  enough  to 
do  it.  With  practice,  this  kind  of  compassionate  be- 
havior with  one's  self  gets  easier.  End 


Dr.  Rubin  is  a  well-known  psychoanalyst  who  practices 
in  New  York.  He  is  also  the  author  of  "Reflections  in  a 
Goldfish  Tank"  (Coward,  McCann  if  Geoghegan,  Inc.).  If 
you  have  questions  you  would  like  Dr.  Rubin  to  answer 
in  his  column,  please  address  them  to  him  in  care  of 
Ladies'  Home  Journal,  641  Lexington  Ave.,  Neiv  York, 
N.Y.  10022.  We  regret  that  only  letters  selected 
for  use  in  the  column  can  be  answered. 
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TASTE  THE  GOOD  TIMES. 

RALEIGH 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


4^ 


Good  news!  Raleigh  now  packs  twice 
the  coupons  —  2  on  every  pack,  8  extra 
in  every  carton.  So,  you  get  any  of  more 
than  1,000  Raleigh  gifts  twice  as  fast. 
Genuine  tobacco  flavor  plus  Double  Gift 
Coupons.  That's  Raleigh.  For  free  gift 
catalog,  call  now,  toll  free:  (1-800) 
626-5510.  (Ky.  residents  call  collect: 
(502)  774-7563.) 


iffir  Kings,  16  mg.  "tar,"  1 .1  mg.  nicotine;  Longs,  18  mg."tar,"  1 .3  mg.  nicotine,  av.  per  cigarette,  FTC  Report  Dec.  76 


c  B&WTCo. 


Petk 


Working  cats 


By  Karen  Larson 


Not  all  cats  are  house  pets  who  spend  their  days  lounging  in  sunny  windows.  Some,  like 
these  four,  work  for  their  room  and  board — and  love  every  minute  of  it. 


Tlie  one-cat  reception  committee  at  the  Feline  Inn, 
a  cat  hotel  in  Chicago,  is  Luv,  a  12-year-old  seal 
point  Siamese.  From  her  comer  on  the  front  coun- 
ter, Luv  greets  guests  and  helps  sell  her  favorite 
food— dried  fish.  ("If  Luv  loves  it,  your  cat  will, 
too!")  "She  rules  the  roost,"  says  owner  Peg  O'Boyle 
—and  rightly  so;  Luv  had  about  60  kittens  before  she 
was  spayed.  Her  favorite  holiday:  Thanksgiving, 
when  the  whole  "family"  shares  a  turkey  stuffed 
with  dry  cat  food  moistened  in  chicken  broth. 


Delicately  -  boned, 
curly-coated 
Opus,  a  seven-year- 
old  Rex  cat,  models 
for  her  owner,  animal 
illustrator  Marj  Estes, 
in  Richardson,  Tex. 
Opus,  short  for  d'Este 
Opus  of  Rachel,  takes 
after  her  mother,  who 
posed  'for  this  pastel- 
on-velour  portrait 
commissioned  last 
year  by  a  cat  maga- 
zine. Like  her  mother. 
Opus  is  a  Grand 
Champion;  she  won 
1971-72  Best  of  Breed 
title.  When  blue-eyed 
Opus  isn't  striking 
poses  or  winning 
shows,  she's  watching 
her  weight  or  curling 
up  in  a  warm  spot  for 
a  beauty  rest.  At 
night,  she  sleeps  un- 
der Marj's  arm. 


  ^ammm' 

piorciRc  (,Ii;uKvick,  a  14-year-okl  American  Slioi (liair, 
m  works  the  late  shift  in  a  New  York  veterinarian's  of- 
fice. After  9  p.m.,  when  the  human  nurses  leave,  Flo 
(named  after  the  Channel  swimmer  because  her  swaying 
walk  resembles  swimming)  offers  companionship  to  the 
patients.  During  the  day,  Flo  sees  that  every  cat  receives 
a  cat-shaped  card  "signed"  by  Flo.  Nurse  Renee  Nitzberg, 
Flo's  secretary,  handles  the  actual  writing,  but  Flo  scans 
the  incoming  mail  (last  Christmas  she  received  300  cards 
and  letters) .  Special  messages-including  Valentin es-from 
as  far  away  as  LoTidon  are  tacked  on  Flo's  very  own 
bulletin  board  behind  her  Howered  pillow. 


Sixteen-year-old  Peter,  an  American  Shbrthair,  is  the 
rodent  control  officer  at  the  Newcomb-Macklin  pic- 
ture framing  company  in  Chicago.  Prized  and  pampered, 
I'eter  is  the  only  employee  that  gets  to  sleep  on  the  job- 
on  soft-toweled  baskets,  desk  mail  bins  or  oriental  rugs. 
When  bored,  Peter  plays  with  a  drawer  full  of-stuffed  toys, 
or  wanders  through  the  building  via  cat-size  openings  spe- 
c  ially  cut  in  the  doors.  At  night,  he  relaxes  in  the  lighted 
windows  among  the  framed  paintings,  waiting  for  two 
neighboring  poodles  to  peer  in  during  their  evening  stroll. 
Of  course,  no  life  is  perfect,  and  on  weekeiTds  Peter's  se- 
renity often  is  spoiled  by  the  noisy  parades  that  start  out- 
side the  office  and  send  him  fleeing  to  the,  back  for  quiet. 
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Morris 


C  AT  FOOD 


eat  your 


a  celebrity! 


REE  MORRIS  BOWL 

With  any 20  9-Liyes  labels 

or     plus  10  labels  or  '2"and  no  labels. 

(Only  1  free  bowl  per  household) 


Some  dish!  The  Morris  Bowl 
for  din -din— complete  with 
finicky  philosophy— for  your 
VQvy  own  fussy  eater. 

This  dishwasher- safe  bowl 
2W  high, base  diameter  6W) 
LS  chip-resistant  plastic  that 
nakes  for  neater  eating  all 
iround. 

So  stock  your  9-Lives®  cup- 
board. And  order  the  Morris 
Bowl.  It's  definitely  a  collector's 
tern  for  cats! 

1977  Star-Kist  Foods.  Inc. 


r 


Mail  to: 

Morris  Bowl  Offer 
9-Lives,  P.O.  Box  2497 
Reidsville,  North  Carolina 
27322 

Total  number  Morris  Bowls  ordered, 

(a)  @  Free,  20  labels  (limit:  1). 

(b)  @  $1.00,  10  labels  each  (no  limit). 

(c)  @  $2.75  each,  no  labels  (no  limit). 


total  amount 


Total  complete  labels  enclosecL. 
enclosed  


Make  check  or  money  order  payable  to  Morris  Bowl.  (Do  not 
send  cash.) 

NAME  


ADDRESS- 
CITV  


-APT.  ff_ 


.STATE- 


.ZIP_ 


Original  order  form  must  accompany  your  order.  (No  photocopies  or 
facsimiles  accepted.)  Only  1  free  bowl  per  group  or  household.  Allow 
4  to  6  weeks  for  deliver)-.  Offer  ends  April  30, 1978.  Void  where  prohibited, 
taxed  or  restricted  by  law.  Star-Kist  Foods,  Inc. 

2-01  Terminal  Island,  California  90731 


WHAT  KIND  OF  PARENT  ARE  YOU? 

Recently,  a  big  national  polling  organization*  set  out  to 
study  how  we're  raising  our  children  today.  After  prelimi- 
nary samplings,  they  decided  that,  for  the  puiposes  of 
analysis,  they  could  break  us  down  fairly  neatly  into  two 
groups— the  "new  breeds"  and  the  "traditionalists." 

As  a  parent,  you  may  wonder  which  label  the  pollsters 
would  have  assigned  to  you  had  you  been  one  of  the  2,102 
people  with  children  under  age  13  they  questioned.  The 
test  below  will  provide  a  good  clue.  Of  the  following  state- 
ments abstracted  from  the  survey,  commissioned  by  Gen- 
eral Mills,  check  only  those  that  most  closely  correspond 
to  your  own  views. 

Qi  1.  Parents  should  sacrifice  to  give  their  kids  the  best, 
n  2.  Saving  money  is  not  an  important  value  to  you. 
□  3.  You're  concerned  that  your  child  be  outstanding. 
Q  4.  Boys  and  girls  should  be  raised  alike. 
Q  5.  The  most  important  characteristics  in  a  child  are,  in 
order:  •  good  manners  •  responsibleness  •  good  sense 
and  judgment  •  respect  for  elders. 
Q  6.  In  contrast  to  question  5,  you  believe  the  most  im- 
portant characteristics  in  a  child  are,  in  order:  •  good 
sense  and  judgment  •  responsibleness  •  good  manners 
•  independence, 
n  7.  It's  up  to  the  man  to  be  the  main  family  provider. 
[J  8.  The  offspring  who  should  go  to  college  are  the  ones 

who  ai'e  the  best  students,  regardless  of  sex. 
[n  9.  People  who  want  no  children  are  basically  selfish. 
10.  It's  okay  for  parents  to  have  a  pal-like  relationship 
with  their  children. 

Now  for  an  interpretation  of  responses: 
If  you  tended  to  check  more  even-num- 
bered statements,  according  to  survey 
criteria,  you're  new  breed,  along  with 
43%  of  other  parents.  If  the  reverse 
is  true,  and  you  generally  checked  the 
odd-numbered  statements,  you're  a  tra- 
ditionalist, along  with  a  57%  majority. 
In  summing  up  their  report  entitled, 
"Raising  Children  in  a  Changing  Society,"  the  pollsters  ob- 
served that  new  breed  parents  are  more  "self-oriented" 
than  "child-oriented."  Better  educated  and  richer  than  the 
traditionalists  as  a  group,  they  place  less  importance  on 
marriage,  religion  and  saving  money.  They  believe  in  equal 
rights  for  parents  and  children,  are  less  strict  and  believe 
that  boys  and  girls  should  be  raised  alike. 

In  comparison,  traditionalists  feel  marriage,  religion, 
saving  money  and  hard  work  are  still  very  important;  they 
are  both  stricter  with  their  children  and  more  willing  to 
make  sacrifices  for  them. 

The  traditionalists,  however,  have  changed,  too.  While 
they  believe  that  boys  and  girls  should  be  raised  differ- 
ently, this  attitude  is  breaking  down  in  practice.  And 
while  they  value  marriage  highly,  they  don't 
believe  unhappily  married  parents  should 
stay  together  for  the  children's  sake. 

"Yankelovich,  Skelly  and  White,  Inc. 
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PRESCHOOLERS  AND  READING: 
What  role,  if  any, 
should  parents  play? 

(Part  I  of  a  ttvo-part  series) 

"It's  an  'A'!  "  screeched  the  two-and-a-half-year-old  as 
the  animated  letter  gyrated  across  the  Sesame  Street  sky. 

Never  before,  it  would  seem,  have  so  many  children  re- 
ceived so  much  information  at  such  an  early  age.  By  the 
time  they're  ready  for  kindergarten,  today's  TV-educated 
youngsters  are  often  old  friends  with  the  alphabet  and  the 
Space  Age  lingo  of  launching  pads  and  rockets. 

To  some  it  seems  incongi'uous  to  keep  these  super  so- 
phisticates down  in  the  sandbox.  This  view,  along  with 
the  failure  of  many  children  to  leam  to  read  properly  once 
they  start  school,  has  created  pressure  to  introduce  them 
to  academic  subjects,  especially  reading,  at  an  earlier  age. 

Should  nursery  schools  begin  to  look  like  first  grade? 
Are  children  ready  to  read  at  the  tender  age  of,  say  two, 
as  one  recent  book  proposes?  Moreover,  should  parents 
try  to  teach  them?  Professional  opinion  is  divided. 

Hitting  the  low  end  of  the  age  spectrum,  Canadian 
writer  Sidney  Ledson's  book  Teach  Your  Child  to  Read 
in  60  Days*  tells  how  parents  can  teach  toddlers  and  pre- 
schoolers. In  the  book,  Ledson  describes  the  way  he  in- 
structed his  two  daughters,  then  aged  2/2  and  4,  in  pho- 
nics, teaching  theni  to  sound  out  a  total  of  186  words  in  60 
days.  Taking  a  cue  from  the  behavior  modification 
school,  Ledson  offered  his  girls  rewards  such  as  raisins, 
cornflakes  and  oranges  for  correctly  performing  the 
reading  games  he  devised. 

Many  experts  take  excep- 
tion to  Ledson's  proposal: 

Dr.  Priscilla  Lynch,  edu- 
cation constiltant  to  Scholas- 
tic Magazines,  objects  to 
training  normal  children  like 
laboratory  animals. 

Noted  reading  specialist, 
Professor  Dolores  Durkin  of 
the  University  of  Illinois, 
thinks  many  children  are 
ready  to  read  before  school 
age.  However,  she  thinks 
parents  should  avoid  acting 
as  teachers;  the  impetus  to 
learn  to  read  should  come  from  the  children. 

Early  education  specialist  Dorothy  Cohen  of  Banks 
Street  College  in  New  York,  is  skeptical  about  the  rush  to 
read.  She  says,  "There  are  so  many  more  ipiportant  things 
young  childi'en  have  to  leam."  , 
Part  II:  Parents  can  lay  the  groundwork  for  reading. 

•Published  by  W.W.  Norton  &  Co.,  New  York:  1975.  $7.95. 


Have  you  ideas  to  share  with  us? 
Write  Mothering,  LHJ,  641  Lex- 
ington Ave.,  N.Y.,  N.Y.  10022. 


CLOSED  CARS:  Summer 
Safety  Hazard  for  Small  Children 

It's  a  balmy  summer  day  and  the  baby  is  asleep  in  the 
back  seat  of  the  car.  For  a  parent  who  has  a  quick  errand 
to  perform,  it  may  be  tempting  to  lock  the  doors,  open 
the  windows  a  little  and  leave  the  child.  Baltimore  pedia- 
trician Kenneth  Roberts  warns  that  leaving  small  children 
in  a  closed  car  can  cause  injury  and  even  death.  When 
a  19-month-old  girl  died  of  heat  stress  after  her  mother 
had  left  her  in  a  locked  car  for  an  hour,  Dr.  Roberts  ex- 
perimented on  a  breezy,  83°  day,  with  a  parked  car 
whose  windows  were  slightly  rolled  down. 
In  15  minutes  the  mercury  soared  to  110° 
F.;  in  45  minutes  it  reached  a  sweltering 
130°  F.  The  car  acted  like  a  radiant  oven. 


Oi\ce  ii\  a  cKildKood 
tKeres  a  doll  tKats  your  very  best  f  rieixd. 

TKats  why  FisKerPrlce  created 
My  Frieixd  Maixdy. 


She's  a  little-girl  doll.  Not  too  babyish, 
too  grown-up.  Her  body  is  soft  enough  to 
hug,  yet  you  can  stand  her  up  or  sit 
her  down,  and  turn  her  dimply 
smile  in  your  direction. 

My  Friend  Mandy  has 
thick  shiny  hair  to  wash, 
brush  or  curl.  And  she 
comes  dressed  as  you  see 
her  here,  complete  with 
stretchy  pink  tights. 

My  Friend  Mandy 
brings  along  her  own 
nightgown,  too,  because 
she  always  sleeps  over. 

You  can  buy  her  the  other 
well-made  outfits  on  this 
page.  Or  if  you're  handy 
with  a  needle,  Fisher-Price 
includes  a  clothes  pattern 
with  each  purchase. 
All  we  ask  is  that 
you  meet  My  Friend 
r     Mandy  face  to  face. 
Because  to  see  her  is  to  love  her. 


^Zju^  oC*.^e>C>^  y£z>ou<j^<^ 
v^;^  -^tt.Uju  ^v>^  ^^^^ 


The  above  sentences  are  excerpts  taken  from  hidden  camera  interviews 
of  Kay  Bruner  At  that  time,  v/e  asked  her  to  bathe  pictures  of  herself, 
like  the  ones  above,  in  her  favorite  soap  and  Zest®  We  also  asked  her  to  try 
Zest  at  home.  She  found  out  Zest  made  her  feel  cleaner  than  her  soap. 

Try  Zest.  Like  Kay  Bruner,  you'll  find  Zest  makes  you  feel  cleaner  than  soa 
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TELLING  ALL 


By  HARRIET  LA  BARRE.  Once 
upon  a  time,  in  the  uptight,  Vic- 
torian days  of  Freud's  Vienna, 
when  total  reserve  was  admired, 
a  woman  would  rather  shoot  her- 
self than  expose  her  personal 
problems — sexual,  marital,  inti- 
mate. Better  to  put  on  a  lying, 
falsely  smiling  face,  women  felt, 
than  to  reveal  deeper  emotional 
feelings,  even  to  their  husbands! 
Nobody,  unless  agonizing  on 
Freud's  own  couch,  admitted  to  a 
sexual  fantasy — and,  tortured  by 
guilt  or  not,  people  hid  their  in- 
fidelities and  other  venalities. 
Right  through  the  1950's  and 
60's,  our  hearts  were  still  weighed 
down  with  unshared  confidences 
and  repressed  true  feelings  be- 
tween friend  and  friend,  lover 
and  lover,  husband  and  wife. 

Now,  however,  we  tell  .  .  .  and 
tell.  The  1970's  is  a  spill-all-the- 
beans  decade.  Neck-deep  in 
psychotherapy  and  group  en- 
counters ("Disclose !"  . . .  "Reveal 
yourself!"  .  .  .  "Communicate!"), 
we  tell  all.  The  encounter  move- 
ment, designed  to  get  us  to  ex- 
pose our  genuine  emotions  and 
exchange  honest  feelings,  has 
some  people  indiscriminately 
(and  with  some  awful  results) 
confiding  and  confessing  whole 


Confession  may  be  good 
for  the  soul,  but  it  can 

be  bad  for  a  marriage, 
a  friendship— even  for 
you.  A  vital  vi^arning 
about  the  dangers 
of  the  "new  openness." 


basketfuls  of  emotional  feelings 
and  problems  to  acquaintances, 
friends,  husband  or  wife.  Suscep- 
tible to  pop  psychology,  yearn- 
ing for  the  promised  closeness 
and  intimacy,  we  may  fall  into 
the  trap  of  across-the-board  "tell- 
ing all" — and  end  by  telling  too 
much.  Often  to  the  wrong  person. 

Yet  what  woman  hasn't  sus- 
pected that  telling  too  much  can 
be  perilous?  Or,  as  one  psychia- 
trist says,  "Too  much  self-expo- 
sure is  unattractive  and  danger- 
ous— within  marriage  or  with 
friends.  Discriminating  exposure 
is  wiser."  Yet  how  are  we  to 
judge?  Exactly  where  do  we 
draw  the  line,  button  our  lip,  keep 
our  own  counsel? 

Let's  consider  one  aspect  of 
marriage.  Self-exposure  within 
marriage  has  been  widely  encour- 
aged. So  it's  not  surprising  that 
many  of  us  have  swallowed  the 
belief  that  the  more  we  tell  our 
husband,  the  more  intimate  our 
relationship  will  become,  until 
we  are  a  veritable  Heloise  and 
Abelard.  A  just-married  friend  of 
mine,  Marilyn,  who  is  28,  brags 
that  she's  even  told  her  husband 
about  her  premarital  affairs.  "I 
hated  to  do  it,  but  I  did  it!"  she 
says  (continued  on  page  128) 


My  mother  cut  the  world  in 
half  and  ^ave  half  to  me  and 
half  to" Alice.  She  brought  us  up 
to  believe  in  scarcity:  it  was 
the  onI>  religion  she  insisted  on. 
And  SQ,  Alice  would  have 
beauty  and  love;  I  would  have 
brains  and  success.  That  was 
simply  the  way  it  was,  partly 
inevitable,  because  Alice  had 
curls  and  my  hair  was  straight. 

Perhaps,  looking  back  on  it. 
Alice's  curls  were  the  only  real 
given.  That  is  unfair:  she  had 
pleasing  ways.  We  wert 
designated  different  modes  ol 
goodness.  Hers  was  tht 
unstudied,  mine  the  considered. 
It  made  the  first  fifteen  year* 
of  Alice's  life  infinitely  easiei 
than  mine.  But  it  was  hintec 
that  I  would  have  the  better  olc 
age,  if  only  I  could  wait  for  it 
What  I  have  often  asket 
myself  is  why  Alice  and  I  were 
so  accepting,  so  willing  to  takt 
only  half  for  so  many  years 
Perhaps  it  was  that,  choosini 
or  rather  accepting  only  half 
yqu  were  sure  of  that  half,  as  i! 

you  could  count  on  beini. 
ewarded  for  your  righteousnes- 
in  giving  up  the  other  by  beini 


>ne  was  brilliant,  the  other 
eaiitiful.  For  the  heart  that 
uvied,  there  was  a  surprise  at 
le  end  of  the  road, 
short  story  by  Mary  Gordon 

lurilnteed  what  you  had  l)een 
ven.  The  question  arises: 
as  it  «j;ifl  or  choice?  An 
iposition^  like  a  grant  of  land 
oni  the  kinf>,  or  a  decision: 
all  I  eat  cornllakes^  shall  I  eat 
imburjiers? 

Believinf»  in  invincible  greed 
we  did,  as  we  had  been  taught 
do,  we  believed  in  the  evil 
choice.  For  it  one  could 
oose,  one  would,  of  course, 
oose  everything.  Leaving 
thing  for  the  other.  Only  a 
iverse  of  monsters  could 
ow  of  such  a  possibility: 
l  edom  to  eat  in  the  land  of 
(nine.  We  believed  ourselves 
l)e  spared  the  ugly  spectacle 
fighting  each  other  over 
icken  bones  at  the  end  of  the 
'<  rid.  I'or  our  mother  was 
;n  to  the  danger:  starvation 
s  just  around  the  corner; 
one  c(»uld  afford  to  be  rich. 
«)  we  divided  everything, 
ri  our  parents.  She  got 
tlicr,  I  got  father.  I  got  both 
'  >  of  grandparents,  who  were 
?>ressed  t)y  my  patience  and 
thoughtfulness;  she  got  the 
linger  cousins,  who  were 
•iri/uuul  on  pai;e  150) 

I  ration  by  Robert  Hemcjel 


P^^TOf^  fancifiii  chalice,  forgo  rtic  ftomi  iNNiquets  iiid  decorate 
iiwteiid  witli  batdies  of  whiimy.  (Jatlier  inspiration  fn>iii  the  good  earth: 
hari  e^l  from  the  ptrden . . .  wild  ferns  from  the  w  a>  side.*.  <  \  \ 
curly  heads  from  Fanner  Brown's  cabbage  patch. ..or  bake  your  owif  \ 
seulpliired  loavi.\  Go  fn)ni  the  ground  up- setting:  out  " 
i«  point  h  or  patio  c6i  ucr-^or,  smaller  scale,  centering  an  infomial  t able. 


FSiitliiiii  iV  landelbaum.  Director  of  Interior  Design.*;  x      ^  -i. 


Farmer's  fancy,  opposite  page. 
The  beauty  of  garden-fresh 
vegetables  .  .  .  they  can  be 
arranged  for  a  lush  display  one 
light,  become  salad  on  the  morrow, 
"hese  are  banked  and  tied  with 
latural  ropy  cord  in  a  sturdy  go-to- 
aarket  basket.  Look  for  the  pick 
f  the  crop— choosing  a  variety  of 
extures  and  shapes.  The  satin-y  gleam 
f  eggplants,  fringes  of  scallions  and 
om  silks,  mffles  of  parsley  and 
hicorv,  fingers  of  caiiots  and  so  on. 


Surprise  visitor,  left,  or.  Who's 
been  nibbling  in  the  cabbage 
patch?  Have  some  fun  with 
a  ceramic  bunny  ( Brer  Rabbit, 
perhaps?)— setting  the  stage  in  an 
overturned  hutch  of  wicker  hampers. 
Try  for  hybrid  cabbages  with  frilly 
leaves  or,  the  ordinary  tightly 
furled  heads  will  work,  too. 
Below:  A  baker's  dozen  and  then  some 
are  stacked  piggy-back  in  a  perky 
wooden  llama.  A  whole  make-believe 
zoo  of  planters  (cui'ly-hcjrned  ram  with 
ferns,  also  shown)  come  plainly 
made  of  unvamished,  unstained  pine. 
Buy  or  bake  the  daily  breads— yard- 
long  breadsticks,  twists,  stars,  braids— 
of  rye,  whole  wheat,  whatever.  For 
smaller  tabletop  ideas:  pile  rolls, 
pretzels,  sesame  sticks,  etc.  Sur- 
round with  a  dense  jungle  of  greenery. 

Shopping  information  on  page  119. 

Photographs  by  Fred  Lyon  at  the  Greenery.  San  Francisco. 


Peaceable  Kingdom,  below, 
nestles  forest  ferns,  wildwood 
mosses  and  ever-searching 
ivy  in  a  barnyard  of  terra-cotta 
creatures.  House  a  snooty  piglet, 
pastoral  lamb  and  other  gentle  farm 
animals  in  a  rustic  chicken  coop  made 
of  stripped  twigs.  The  mix  of  patterns 
—from  the  lacy  greens  to  the  tree-like 
architecture— give  an  imaginative 
look  to  any  space  you  can  spare.  Search 
for  quirks  of  the  eye— to  create  a 
happy  paradise. 


FEEL  FIT 

Easye)®rcises 
to  look/live  better 

At  last— a  shape-up  plan  where  you  don't  huff-and-puff,  tense- 
and-tire,  but  instead,  slim-and-trim  with  a  series  of 
almost  effortless  movements  called  body  rhythms.  These 
techniques,  a  selection  of  which  is  on  these  four  pages,  are 
fully  explained  in  a  new  book  called  Body  Rhythms  by  Manya 
Khan  (Russian-born  dancer,  physical  therapist,  fitness 
expert).  Her  philosophy  is  simple.  She  believes  a  strong  spine 
("the  lifeline  of  the  body")  is  the  key  to  a  state  of  well- 
being.  Feels  "correct  breathing  is... a  lost  art."  Her  naturally 
healthful  1 0-day-to-forever  program  teaches  you  to 
stretch/ breathe/ relax.  Follow  the  basics  here— demonstrated 
by  very  limber  Khan  instructor,  Kathy  Cunningham. 
By  Maureen  Lynch,  Health  and  Beauty  Editor. 


Double  Leg  Stretch 


Full  Body  Stretch 

start  by  lying  flat  on  slantboard.  hands  at  sides.  Flex 
toes,  keep  knees  straight. 


Flex  both  feet  pulling  toes  toward  head,  pushing 
heels  out.  Breathe  in  while  moving  both  arms  out 
sideways,  then  straight  back,  stretching  elbows 
and  fingers  Hold  one  second  Breathe  out.  slowly 
returning  to  starting  position  Relax.  Repeat  5  times. 


'hotographs  by  Joel  Baldwin.  Leotacds  and  tights  by  Cape;io  Ballet  Makers 


Copyright©  1977  by  Manya  Khan.  Eicerpted  from  MANYA  KHAN  BODY  RHYTHMS, 
it<y  permission  of  the  publisher,  E.P,  Dutton  t  Co.,  Inc. 


Breathe  in  and  bring 
both  legs  straight  up  to 
vertical  (right  angle) 
position  Take  care  to 
hold  feet  together 
and  in  a  parallel  line 
with  your  body 


Bounce  back  and  forth 
three  times  from  hip 
joints  (toward  your  head). 
Keep  legs  together  (see 
larger  picture,  left).  Single 
leg  movements  can 
stretch  the  spine  unevenly. 
Breathe  out  and  slowly 
lower  legs  to  starting 
position  Relax 
Repeat  5  times 


A  slantboard  is  not 
essential  for  these 
exercises,  but  does 
speed  up  circulation. 

You  can  substitute 
—use  a  3-inch- thick 
floor  mat,  blankets 
doubled  over, 
or  a  firm  mattress. 
Also,  you  can  buy  a 
slantboard  (Sears, 
under  $20)  or  make 
one  (directions  In 
the  book).  But  never 
work  out  on  a  hard 
floor  (bad  for  the  spine). 


Double  Knee  Stretch 

^  From  starting  position  (previous  page),  breattie  in. 
bend  both  knees,  place  feet  flat  on  slantboard. 


2  Breathe  out.  bringing  both  knees  into  chest. 
Bounce  knees  back  and  forth  3  times,  toward 
chest  from  hip  joints.  Breathe  in.  stretching  legs 
straight  up  (see  Double  Leg  Stretch,     2  previous 
page)  Flex  feet:  bring  both  legs  slowly  down 
while  breathing  out.  Relax.  Repeat  5  times. 


Torso  Bends 

^  Sit  on  floor,  spine  as 
straight  as  possible, 
shoulders  relaxed,  legs 
stretched  wide  apart 


if 


This  is  a  front  view  of 
the  first  position.  Note: 
both  knees  straight  on 
floor,  hands  resting  lightly 
on  knees  Toes  are 
pointed  out  like  a  ballet 
dancer's.  It's 
geared  to  strengthen, 
revitalize  the  spine. 


3  Breathe  in  as  you  lightly 
place  your  fingers  on 
shoulders,  raising 
elbows  up  and  straight  out 
at  shoulder  level.  Keep 
back  straight,  body  in  line. 


Flex  your  feet  Breathe  out 
t\Aoving  from  hip  joints, 
stretch  torso  forward  and 
down  as  far  as  you  can 
Bounce  up  and  down  3  times. 
Breathe  in:  return  to  start: 
breathe  out. 
Repeat  5  times. 
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Breathe  in.  Bend  torso  forward  from 
hip.  Stretch  arms  up.  too.  Hold  back 
straight,  abdomen  pulled  in.  Breathe 
out  Bounce  3  times:  breathe  in: 
return  upright:  breathe  out  Repeat 


5  times.  iffe. 


Double  Leg 
Extension 

•\  start  in  half-sitting 
position.  Knees  straight, 
heels  flat  on  floor  toes 
pointed  Place  palms 
down,  fingers  pointing 
toward  body. 


2  Breathe  in.  bending 
both  knees  toward  chest. 
Hold  head  up:  pull 
abdomen  in. 


3  Breathe  out. 

stretching  both  legs 
straight  up.  Knees 
in  line,  toes  pointed 
(see  larger  picture, 
left).  Keep  buttocks 
firm.  This  is 
especially  good  for 
toning  up  abdomen, 
legs,  thighs 


^  Breathe  in.  flexing  both  feet.  Breathe  out 
(easily,  rhythmically)  bringing  both 
legs  slowly  down  to  starting  position. 
Relax  Repeat  5  times. 


"This  princess  of 
pure  while,  this  seal 
of  bliss! . . .  "  Very 
special  nightgown 
(or  charming  sun- 
dress), three  tiers  of 
old-fashioned  eyelet. 
By  Parisian  Maid; 
polyester/cotton,  S50. 


". . .  most  hi 
white  of  hue  . Prim 
httle  nightdress, 
in  wispy-thin  batiste 
with  innocent  crochet 
yoke,  beading  and 
ruffle  trim.  By 
rorm  fitRoge  rs; 
polyester/ cotton,  S24. 


>  ■ 
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"LulI  H  in  these 
flowers ...  Uppe 
oeniure  but  sexy 
camisole  ($24)  :  lace 
dgecl  shorts  ($20). 
By  Fernando 
Sanchez:  Dacron/ 


cotton. 


"Goddess,  nymph, 
perfect,  divine!  ..." 
Lower:  he{;;uihng 
long  gown  with  deep 
lacy  plunge.  New 
cotton-hke  labric 
flows  with  the  curves 
of  the  body.  By  Olga; 
nylon  tricot,  $25. 


JH  Pick-a-pack-<)f-pocket-breads  for  picnic  basket  or  lunchtime 
break.  Called  pita  (or  peetah,  Syrian,  Near  Eastern),  each 
holtowed  round  is  a  single  loaf  that's  slit  open  to  hold  a  choke  of  fillings. 
Snugly.  Without  leaking.  Perfectly  portable.  Shown,  left  to  right.  Back  row: 

sausage  and  peppers;  bologna/Swiss  cheese.  Center:  Chinese  pork;  fake 
falafel;  egg  and  sardine.  Front:  franks  and  beans;  ratatouille.  Recipes, 

Including  one  for  homemade  bread  (for  pita's  sake!),  page  120. 

Pliotograptr  byTlick  Samjrige 


Barbecuetime  A.: 
a  summer  phenomenon 
where  grills  light  up  all 
over  the  land  for  good 
food  and  good  times.  In 
the  backyard  of  the 
Journal,  a  certain  spark  in 
the  air  has  called  one  and 
all  to  join  in  the  fun  of 
outdoor  cooking. 
From  left  to  right: 

Getting  Ribbed 

Managing  Editor  John 
Stevens  pokes  around 
(trying  to  dog-nap'r')  while 
the  sparenbs  sizzle.  Very 
innocent:  the  sweet  and 
pungent  sauce  is  plumped 
with  baby  food  plums. 

Operation  S.WA.T. 

"What's  Happening"  edi- 
tor-writer-reviewer Gene 
Shalit,  stands  ready  to 
fend  off  all  perpetrators 
from  his  perlectly-grilled 
fan  of  franks  and  healthy 
(vegetable-wheat  germ- 
beefed)  hamburgers. 

Chicken-Go-Round 

Executive  Editor  Dick 
Kaplan  cries  "Fowl!"  as 
he  keeps  his  birds-in- 
hand  (or  rather,  on-the- 
spit)  ever  so  tenderly 
basted  with  wine,  lemon 
and  rosemary. 

Lurking  Turkey 

Art  Director  Don  Adamec 
(seemingly  friendly)  won't 
fork  over  this  crowd- 
pleaser— a  splendid  whole 
turkey  ghlled  to  a  savory 
golden  brown. 

Hot  Steak- Out 

Western  Sales  Manager 
Bob  Thomas  (his  back  to 
the  antics)  takes  to  the 
tongs  for  strip  steaks  with 
an  herb-butter  sauce. 
These  grilling-can-be- 
thrilling  recipes  and 
others,  page  107. 

Photograph  by  Ken  Regan/Camefa 


Barbecue  ^77 


Five  masters  of  grillmanship 
work  new  wonders  with  Americans 
top  cookout  foods. 


A  backyard  basic— light 
enough  to  be  portable. 
Kelly  "Big  Boy"  model  2401; 
price  ranges  from  $16  to  $20. 


Cooking  with  gas— clean  and  easy. 
Charmglov/  model  3000  on  a  patio  base; 
$234.  Electronic  ignition;  $31. 
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lournal  Men  on  the  Grill 
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SWEET 
CORN  OF 
SUMMER 


Nothing  says  summer 

faster  than  golden  ears 
of  country-fresh  corn. 

It's  July— when  the  corn  is  as  high  as 
a  you-know-what's  eye.  Everyone's  favonte  way 
of  eating  this  in -season  treat  is  the 
simplest— plunged  into  a  pot  of  water  slathered 
with  butter  and  crunched  right  off  the  cob.  But 
there  are  other  delicious  ways  of  serving 

the  amazing  maize— in  relishes,  chowders,  breads, 
succotash  and  more.  Here,  clockwise: 

deep-fried  corn  kernel  fritters;  tomato  cups  of 
corn  salad;  south-of-the-border  stew  with  corn, 
pork,  bananas,  sweet  potato.  Corn... corny... 
corniest  recipes,  page  94. 

By  Sue  B.  Huffman.  Food  Editor 

Photograph  by  Irwin  Horowitz 
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SWEET  CORN 
OF  SUMMER 

continued 

CORN  FRITTERS 
pictured  on  page  92 

IIoiD  long  has  it  been  since  you've  had 
fresh  corn  fritters?  Great  for  breakfast 
or  as  a  go-along-with  at  dinner. 

5  to  6  ears  of  corn  (3  cups  of  kernels) 

IVz  cups  unsifted  all-purpose  flour 

2  teaspoons  double-acting  baking  powder 

1  teaspoon  salt 

Pinch  cayenne  pepper  (optional) 

2  eggs,  beaten 
V2  cup  milk 

Salad  oil  for  deep  frying 

Maple  syrup  or  confectioners'  sugar 

Remove  the  husks  and  silks  from  corn; 
rinse.  Remove  kernels  from  the  cob  by 
cutting  with  a  sharp  knife.  Measure 
kernels  to  equal  3  cups.  In  medium 
bowl,  combine  flotu\  baking  powder, 
salt  and  cayenne  pepper.  Combine  eggs 
and  milk  with  corn.  Add  to  dry  ingredi- 
ents and  stir  just  until  flour  is  moist- 
ened. In  electric  deep-fat  fryer,  heat  1 
inch  of  salad  oil  to  375°F.  (Or,  in  large 
saucepan,  heat  salad  oil  to  375 °F.  on 
deep  fat  thermometer.)  Drop  batter  by 
talilespoonfuls  into  hot  oil.  Fry  a  few  at 
a  time,  until  golden  brown,  about  3 
minutes.  Remove  fritters  with  slotted 
spoon  and  drain  on  paper  ttnvels.  Ser\  e 
with  maple  syrup  or  confectioners'  sug- 
ar. Makes  about  36  fritters.  About  50 
calories  each. 

CORN  SALAD  STUFFED  TOMATO 
pictured  on  page  92 

Don't  overcook  the  corn;  it  sJtouhl  be 
crunchtj. 


Sa/ad 

3  to  4  ears  of  corn  (2  cups  of  kernels) 

4  tomatoes 

cup  diced  radishes 
Vi  cup  diced  green  onions 
Dressing 

1/3  cup  salad  oil 

2  tablespoons  lemon  juice 

1  teaspoon  paprika 

1  teaspoon  salt 

1  teaspoon  Worcestershire  sauce 
1  small  garlic  clove,  crushed 
V2  teaspoon  basil 

Remove  the  husk  and  silk  from  corn; 
rinse.  Remove  kernels  from  the  cob  by 
cutting  off  with  sharp  knife.  Measure 
kernels  to  ecjual  2  cups.  In  small  sauce- 
pan, boil  1  cup  water.  Add  corn,  return 
to  boiling  and  simmer  2  to  3  miiuites  or 
until  still  slightly  crunchy.  Drain  and 
cool.  Cut  tops  off  tomatoes.  Carefully 
scoop  out  pulp  and  seeds  to  form  shell; 
invert  to  drain.  (Reserve  pulp  for  use  in 
soups  or  sauces. ) 

In  medium  iiowl,  combine  corn,  rad- 
ishes and  green  onions.  In  small  bowl, 
combine  ingredients  for  dressing;  beat 
lightly  with  whisk  or  fork.  Pour  over 
com  mixture  and  toss  gently.  Cover  and 
refrigerate  until  well  chilled. 

To  serve,  spoon  com  mixture  into  to- 
mato shells,  mounding  slightly.  Makes  4 
servings.  About  270  calories  per  serving. 

CORN-PORK  STEW 
pictured  on  page  92 

A  delicious  entree  with  a  definite  Latin- 
American  influence. 

2  pounds  boneless  lean  pork,  cut  into  1 

inch  cubes 
Va  cup  flour 
2  tablespoons  salad  oil 

1  cup  chopped  onions 

2  garlic  cloves,  crushed 
4  cups  chicken  broth 

1  can  (16  oz.)  whole  tomatoes,  undrained 
1  teaspoon  oregano 
1  teaspoon  salt 


Chckicise:  Arkansas  Don  n-liuinc  tried  Corn,  Corn  Relish  and  Corn  ShisI,  Kabob.s. 
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'A  teaspoon  pepper 

2  bay  leaves 

1  pound  zucchini,  cut  into  1-inch  slices 

3  ears  of  corn,  cut  into  1-inch  slices 

2  green  bananas,  cut  into  1-inch  slices 
1  can  (16  or  18  oz.)  sweet  potatoes, 

drained,  cut  into  IVa-inch  pieces 

Coat  meat  witli  flour  and  set  aside. 
5-quart  Dutch  oven,  heat  oil.  Add  po 
and  brown  quickly  on  all  sides,  turni: 
frequently.  With  slotted  spoon,  remoi 
meat  to  a  dish;  set  aside.  To  remaini 
drippings  in  pan,  add  onions  and  gar! 
saute  over  medium  lieat  for  about 
minutes,  until  tender.  Pour  in  liroi 
Heat  to  boiling  over  high  heat,  serapi 
any  brown  bits  clinging  to  the  bott< 
and  sides  of  the  pan.  Return  meat 
pan.  Add  tomatoes  and  seasonings.  F 
duce  heat  to  low;  cover  and  simmer  I 

1  hour  or  until  meat  is  tender.  A. 
zucchini.  Simmer  for  10  minutes.  A 
corn  and  cook  5  minutes.  Add  banar 
and  sweet  potatoes  and  cook  until  th 
are  heated  through,  about  5  minut 
Remove  bay  leaves.  Skim  off  any  f 
Serve  immediately.  Makes  6  sen'in; 
About  660  calories  per  serving. 

ARKANSAS  DOWN-HOME  FRIED  CORf 
pictured  on  page  94 

Our  food  editor's  cousin  Bcn/I  Brcu 
of  Murfreesboro,  Ark.,  has  been  maki 
this  for  years.  We  at  LI  I J  concur  tl 
it's  best  tcitJi  bacon  grease. 

3  to  4  ears  of  corn  (2  cups  of  kernels) 

3  tablespoons  bacoh  grease,  butter  or 

margarine 

2  teaspoons  sugar 
V2  teaspoon  salt 

2  tablespoons  water 

Place  corn  on  end.  With  sharp  kni 
cut  off  outer  portion  of  corn  kerne 
Place  in  medium  bowl.  Scrape  oH 
maining  kernels  and  liquid  into  sai 
bowl.  Set  aside.  In  medium  skillet.  In 
bacon  grease  or  butter.  Add  corn,  sug 
salt  and  water.  Fry^)\'er  medium  he 
5  to  7  minutes,  stirring  frequently.  Sen 
hot.  Makes  2  cups  or  4  servings,  abc 
170  calories  per  serx  ing.  1 

CORN  SHISH  KABOBS 
pictured  on  page  94 

Cook  on  Imrbecuc  grill  or  under  t 
broiler. 

Marinade 

V2  cup  red  wine 

V3  cup  salad  oil 

1  tablespoon  chili  powder 

1  teaspoon  salt 

V2  teaspoon  dry  mustard 

1  garlic  clove,  crushed 
1 V2  pounds  sirloin  steak,  cut  into 

1-inch  cubes 

4  ears  of  corn,  cut  into  1-inch  slices 
2  red  peppers,  cut  in  chunks 

2  green  peppers,  cut  in  chunks 

In  medium  bowl,  combine  all  ingre 
ents  for  marinade;  mix  well.  Add  nv 
to  marinade  and  toss  until  well  coati 
Cover  and  refrigerate  at  least  2  hoi 
or  longer,  turning  meat  occasionally. 

(continued  on  page  1'. 
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lunt's  Prima  Salsa! 
It's  thicker  and  zestier  than  Ragii" 


We're  delighted  when  spaghetti  sauce  lovers 
like  Boston's  Mr.  Joseph  D'Amelio  tell  us, 
"Hunt's  Prima  Salsa**  is  thicker  and  zestier  than 
regular  Ragu''' Spaghetti  Sauce'.' That's  because 
he's  pretty  fussy  about  his  spaghetti  sauce. 
If  Hunt's  Prima  Salsa  pleases  him, 
imagine  how  it  will  please  you! 

The  fact  is,  among  people  who 
really  like  their  spaghetti  sauce, 
most  preferred  Hunt's  Prima  Salsa 
to  Ragu. 

Next  time  you're  looking  for  spa- 
ghetti sauce,  try  delicious  Hunt's 
Prima  Salsa.  You'll  find  it  thicker  and 
zestier  than  Ragu. 


iETOGCHED  PHOTO  SHOWS  THE  DIFFERENCE. 


Joseph  D'Amelio 
4  Prince  Street 
Boston,  Mass. 


.^I^  THICK 


I  U-See  how  the  regular  Ragu  HUNTS  PRIMA  SALSA- It's  thicker 

«  ]hetti  Sauce  begins  to  come  and  zestier  than  Ragu.  It  even  looks 

t  igh  the  strainer  in  a  matter  of  a  better-it  stays  in  the  strainer. 

|i  ,ecOndS.  ©1977  Hunt-WessonFoods,  inc. 


■rodemark  of  Rogu  FocxJs.  Inc 


Available  in  Three  Flavors:  Regular,  With  Mushrooms,  and  Meat  Flavored. 


ENJOY 

A  FRUITY 
MONTH 


is  f^Stpneots.  lUook  for  plump,  firm  ones  with  an  innocent 
blush  ihi)^  yields  to  light  pressure.  B's  are  the  ^berries.  Blue- 
berries ne^d  no  peeling  or  pitting.  Seek  ODifonn  size  with  ^ 

    sUvery^^ioom.  Raspberries  and  blackberries:  fiwd  free  of  ' 

»tems;  not  biws<^  qtr  moldy.  Currants  (red,  white,  bj|la%)  i^iould  be 
firm  and  ripe  foir  preserving  (or  they  don't  jell  as  WeU>.  For  C,  we 
have  cantaloupes,  inspect  for  no  trace  of  stem,  thick  netting  over  a 
golden  hue.  Sniff  for  musky  aroma.  Listen  for  slight  rattling  of  seeds 
(sign  of  maturity).  On  to  P.  Peaches  that  look  good,  taste  go<^.  Steer 
clear  of  hard  gteenies.  Plums  come  in  2,000  varieties  but  2  basic  types : 
European  (smidi,  bluo-purple)  or  Japanese  (larger,  juioTer).  Soft  is 
okay.  The  big  'W— a  good,  ripe  watermelon  has  a  yellowish  under- 
belly, an  even  sbap^:-  If  cut,  check  for  dark  seeds,  no  white  streaking. 


KITCHEN  REMEDIES 

Just  a  reminder  of  the 
miracle  workers— cos- 
metics and  cleansers 
—right  in  your  own 
kitchen.  •  That  trusty 
old  pal,  baking  soda. 
By  now,  many  people 
have  a  box  sitting  in 
the  fridge,  deodoriz- 
ing. But  remember  to 
stir  it  every  week  to 
expose  new  surfaces. 
Also,  for  cabin-by-the- 
sea  living,  baking  soda 
works  hard  to  quell 
mildew.  The  gentle 
abrasive  is  terrific  for 
scouring  a  barbecue 
grill— and  for  squelch- 
ing a  fat  fire.  •  Mak- 
ing a  stuffed  avocado 
for  lunch?  Rub  the 
slippery  skin  over 
your  hands  for  a 
smoothing  moisturiz- 
er. •  Flushed  with 
sunburn  (or  a  crying 
jag)?  Be  cool-as-a-cu- 
cumber  by  setting 
slices  of  same  over 
your  skin  or  eyes. 
Wait  a  few  minutes, 
splash  with  lemon- 
juiced-up  water.  •  Af- 
ter a  spicy  supper, 
sweeten  your  breath. 
Drop  mint,  rosemary 
or  anise  seed  in  hot 
water  (10  minutes), 
stir,  strain  and  rinse. 


JULY  CAKE 


Star  of  any  Fourth  of 
July  party.  According 
to  package  directions, 
prepare  1  (18.5  to  19 
oz.)  yellow  cake  mix 
and  bake  in  13x9- 
inch  pan.  Cool  15  to 
20  minutes;  remove 
from  pan  onto  cake 
rack.  When  cool  in- 
vert onto  plate,  whip 
IV2  cups  heavy  cream 
until  soft  peaks  form. 
Add  3  tablespoons  su- 
gar, 1  teaspoon  vanilla 
extract;  beat  until  stifj 
peaks  form.  Spread  all 
but  %  cup  cream  over 
sides  and  top  of  cake. 
Arrange  IV2  to  2  pints 
sliced  strawberries  in 
overlapping  rows.  With 
remaining  whipped 
cream  and  star  tip, 
pipe  a  6-inch  star  out- 
line in  center.  Fill 
with  1  cup  blueberries. 
Refrigerate  until  serv- 
ing up  to  2  hours. 
Serves  18. 


FAN-TASTIC 

Some  people  don't 
like  the  refrigerator 
chill  of  air  condition- 
ing—preferring in- 
stead the  cool  breezes 
wafting  from  a  fan. 
Here,  some  of  the 
newest  things  blowing 
in  the  wind.  •  Sleekly 
modern,  a  white  plas- 
tic fan  with  clear 
green  blades,  steel 
grilling.  Speeds:  high, 
medium,  slumber  low. 
From  Sears;  12",  $32; 
16",  $44.  •  Great  for 
the  office,  a  noiseless 
desk  fan  to  cool  your 
face  but  not  blow  your 
papers.  White  or 
brown.  Braun,  $22.  • 
Neat  little  box,  just 
one  foot  square.  Por- 
table, has  a  plastic 
grill.  3  speeds.  Breeze 
Box  by  Edison,  $25.  • 
Those  tropical  heat 
wavers  — ceiling  fans 
are  back  in  motion. 
Cool  by  circulating 
air.  To  look  for:  the 
longer  the  blade,  the 
greater  volume  'of  air 
gets  moved.  Low  ener- 
gy users.  Some  come 
with  a  light  socket 
and  globe.  Prices 
range  from  around 
$60  way  up  to  $300. 
Illustration  by  David  Palladini 


How  to  eat  well 
and  keep  it  simpl 

You  love  cooking  for  your  family.  But  tonight  take  it  a  little  easy 
Reach  for  KRAFT  Macaroni  and  Cheese  Dinner. 
The  cheese  sauce  is  rich  and  hardy.  Only  about  1 1 C  a  serving, 
but  nobody  ever  thinks  you're  skimping.  You'll  feel  good 
about  putting  dinner  on  the  table. 


^  The  good  cooks  way 
/         to  make  ends  meet. 


BACH'S  LUNCH 


PICNIC  SEASON  IS  HERE! 

CELEBRATE  WITH  THIS  COOKBOOK  CLASSIC 


July  in  any  part  of  the  States  means,  among  Other 

things,  the  height  of  picnic  season.  In  Cleveland,  Ohio,  some  of  the  best-laid 
picnics  we've  seen  are  spread  on  the  beautifully  landscaped  grounds  of  Blossom 
Music  Festival,  summer  home  of  the  world-renowned  Cleveland 
Orchestra.  Chances  are  that  ingredients  of  these  picnics — simple 
or  deluxe — derive  from  the  best-selling  community  cookbook, 
Bach's  Lunch,  published  by  the  Junior  Committee 
of  the  Cleveland  Orchestra.  First  published  in 
1971  and  now  in  its  sixth  printing,  (continued) 


AI  fresco  at  Blossom  Music  Festival,  summer  home  of  the  Clt-v^-hmd  Orchestra.  Menu:  Icy  Lemon  Soup,  Salade 
Niqoise  Peas  Pizzicato  and  Brownies  for  Thin  People  Only.  Picnickers,  all  from  the  Orchestras  Junior  Committee: 
front-Mario  Harwood  (left),  Helen  Greenleaf  (right).  In  the  background:  D.D.  Klaus,  Suzanne  Ruf,  Cinny  Eppes. 


Next  whip  up  our  new  Pink  Cloud 
dressing  in  your  blender:  V2  cup  low 
fat  plain  yogurt,    cup  low  fat  straw- 
berry yogurt,  1 V2  teaspoons  fresh 
lemon  juice,  and  a  dash  of  salt.  Blend 
till  smooth.  Only  20  calories  in  two 
tablespoons  of  dressing.  Or  326  in  the 
entire  salad.  Go  ahead,  indulge 
yourself. 

For  a  new  banana  recipe  booklet,  send  your 
name,  address,  zip  code  to:  Patricia  Collier, 
Dept.  Bi,  Castle  &  Cooke  Foods, 
RO.  Box  7758,  San  Francisco,  CA  94119. 


The  Dole  Banana. 
As  a  snack,  it's  a  natural. 


COMMUNITY  COCaCBOari^ 


PICNIC,  PATIO  OR  PORCH, 
THIS  IS  FOOD  THAT  TASTES  BEST  OUTDOORS. 


Lunch  is  a  delightful  col- 
lection of  over  200  recipes, 
from  appetizers  (gathered 
under  the  subtitle  "Pre- 
ludes") to  desserts  (col- 
lectively called  "Suites"). 
Sampling  the  book  and 
meeting  the  women  of  the 
Junior  Committee  is  tht 
substance  of  this  month's 
installment  of  our  Com- 
munity Cookbook  series. 

Just  as  the  orchestra  and 
its  loyal  following  leave 
downtown  Cleveland  for 
the  summer,  we,  too,  set 
out  for  the  bucolic  sunny 
slopes  surrounding  the 
music  shed  at  Blossom. 
There  had  been  a  rock  con- 
cert the  night  before,  and 
the  great  sweep  of  the 
shingled,  shell-like  roof 
seemed  mired  in  debris. 
But  as  we  spread  our  pic- 
nic cloth  and  assembled 
food,  the  cleanup  was  done 
with  miraculous  efficiency 
by  the  grounds'  staff.  The 
star  of  this  picnic  was  a 
many-splendored  Salade 
Nigoise,  something  we'd 
never  thought  of  as  picnic  r-j,, 
fare  until  the  women  of  the 
Committee  opened  their 
picnic  basket  and  showed 
us  how  easy  it  was  to  ar- 
range all  the  separately 
wrapped  elements  in  a 
beautiful  pinwheel  on  a 
giant  platter — green  beans 
and  potatoes  in  their  oil 
and  vinegar  dressing,  to- 
matoes, purple  onions, 
hard-cooked  eggs,  tuna, 
anchovies,  olives  and  pi- 


Top,  on  thf  put  it 
sert  kabobs  with 


coconut-dipped  bits  of  an- 
gel food  cake.  Tabbouleh, 
a  near-Eastern  salad  of 
cracked  wheat  in  mint  and 
parsley  dressing,  was  also 
on  the  menu  and  is  now 
a  favorite  in  our  Journal 
repertoire. 

Our  third  menu  could  go 
to  picnic  or  patio,  or  in  our 
case,  porch — the  great 
open  veranda  of  Robin 
Ottmann,  all  set  about 
with  white  wicker.  Cold 
Shrimp  Quiche  led  the 
way,  accompanied  by 
Green  Beans  in  Country 
Dressing — a  dressing  that 
can  travel  safely  to  any 
outdoor  situation.  Blue- 
berry cake  squares  finished 
off  things  nicely. 

All  proceeds  from  book 
sales  go  to  the  Orchestra, 
with  particular  emphasis 
on  building  young  audi- 
ences. A  series  of  so-called 
key  concerts  has  been  par- 
ticularly successful  with 
children  from*  five  to  nine 
— in  it,  the  kids  are  given 
classroom  background 
about  the  music,  a  chance 
to  meet  orchestra  members 
and  their  instruments  just 
before  concert  time,  and 
then  a  sophisticated  con- 
cert of  brief  but  fully  sym- 
phonic selections.  A  proj- 
ect we  can  all  support. 

As  you  can  tell,  outdoor 
eating  in  Cleveland  is  not 
your  usual  hot  dog  and  po- 
tato chip  sort  of  thing. 
With  Bach's'  Lunch  in 
hand,    imagination  and 


lamb  s/i;s/i  kabob  and  gnllt-cl  des- 
tabbouleh  salad.  Below:  on  the 
mientos.  Icy  Lemon  Soup  porch  ior  cold  Shrimp  Quiche,  Green  Beans  in  Coun-  flair  are  the  order  of  the 
came   out   of   a   thermos,   ^''V  Picnic  Dressing  and  Melt  in  Your  Mouth  Blue-  -p^  order  your  copy. 

Peas  Pizzicato— tiny  peas,  ^^''^  ^^^^    "  -       •    -  ^,     .  , 

green  onions  and  bacon  in 
a  sour  cream  dressing,  and 


Everyone  here  /s  from  the  Cleveland  ■ 
Orchestra  Junior  Committee. 


"Brownies  for  Thin  People  Only."  A  colorful,  deli- 
cious and  hearty  prelude  to  a  symphony  concert 
or  alfresco  celebration  anywhere. 

Lunch  is  subtitled  "Picnic  and  Patio  Classics," 
and  it  was  to  the  latter  we  turned  for  a  kabob  spec- 
tacular. Debbie  Blossom  was  our  hostess  and  the  ta- 
bles had  been  handsomely  decorated  by  members 
of  the  committee,  one  of  the  many  extra-food 
dividends  of  a  trip  like  this.  Traditional  lamb 
shish  kabob  was  featured,  along  with  more  unusual 
dessert  kabobs  of  mixed  fruit  and  of  jam-and- 


see  coupon  below;  to  sam- 
ple some  recipes,  turn  the 
page. — John  Stevens 


TO  ORDER  YOUR  COOKBOOK 

Bach's  Lunch  contains  oxer  200  recipes  for  picnic 
and  patio  classics.  The  146  pages  also  give  helpful 
tips  for  more  successful  outdoor  dining.  To  order  your 
copy,  send  $4,  plus  500  postage  and  handling  to: 

Bach's  Lunch 

Severance  Hall 

Dept.  LHJ 

Cleveland,  Ohio  44106 

Make  checks  payable  to  The  Junior  Committee. 
Ohio  residents  add  220  sales  tax. 


inn 


The  same  old  thing  ^ 
/ill  never  tas^  the  scime  again. 


Who'd  expect  mmm!  from 
1  an  easy  sauce? 
m'll  get  used  to  it,  when  you 

with  Hunt's  Tomato  Herb 
;e.  Italian  herbs,  onion,  garlic 
Romano  cheese  make  it  rich 
zesty. 

u  add  the  meat  and  mush- 
is  and  serve  up  Spaghetti 
ady  to  a  chorus  of  oohs 
ahhs. 

r  a  whole  new  way  to  love 
I  old  chicken,  plain  old  vege- 
s,  or  the  same  old  meatloaf, 
ur  other  Hunt's  Creative 
es. 

mato  Sauce  Special  has 
vegetables  like  onion, 
y,  tomato  and  green  pepper, 
ito  Sauce  with  Tomato  Bits 
)ig  bits  of  tomato  for  extra 
flavor. 

th  Hunt's  Creative  Sauces, 


12  ounces  spaghetti,  cooked 

and  drained 

Parmesan  cheese 
In  large  skillet,  lightly  brown 
meat.  Add  Tomato  Herb  Sauce, 
mushrooms,  salt  and  pepper.  Bring 
to  boil;  simmer  5  minutes. Turn  hot 
spaghetti  onto  serving  platter.  Pour 
sauce  on  top.  Sprinkle  with  cheese. 

Makes  6  servings. 


Hunts  Creative  Sauces 

A  whnlp*  rw>ui7  ii/ritj  to  look  at  the  same  old  thina. 


BACH'S  LUNCH 

continued 

ICY  LEMON  SOUP 
pictured  on  page  98 

Take  in  a  thermos  on  a  picnic. 

2  cans  (10^4  oz.  each)  condensed  cream 

of  chicken  soup,  undiluted 
2  cups  milk  or  light  cream 

2  tablespoons  water 

4  teaspoons  curry  powder 

(or  more  to  taste) 

cup  lemon  juice  (about  3  lemons) 
Lemon  slices,  for  garnish 
Salt  to  taste 

Into  blender  container,  place  soup, 
milk  or  cream,  water  and  curry  powder. 
Cover  and  blend  at  high  speed  for  one 
minute.  Chill  for  several  hours.  At  the 
last  possible  minute  before  serving,  stir 
lemon  juice  into  the  soup.  Ser\e  very 
cold  garnished  with  thin  slices  of  lemon. 
Makes  4  servings.  About  210  calories 
per  serving. -A/r,s.  Michael  E.A.  Ward 

SALADE  NICOISE 
pictured  on  page  98 

One  of  our  favorite  suninier  entrees. 

Vz  cup  olive  or  salad  oil 

3  tablespoons  red  wine  vinegar 
Vz  teaspoon  salt 

Freshly  ground  pepper 
1  teaspoon  Dijon  mustard 

1  garlic  clove,  pressed 

2  cups  green  beans,  fresh,  frozen  or 
canned 

3  new  potatoes,  cooked,  peeled  and  diced 
(IVz  cups) 

1  red  or  green  sweet  pepper,  cut  into 

julienne  strips 
3  sweet  pickled  yellow  banana  peppers, 

cut  into  julienne  strips 
8  anchovy  fillets,  drained  and  chopped 
1  small  red  onion,  sliced  in  rings 

1  can  (6Vz  or  7  oz.)  tuna,  drained 
12  small  tomatoes,  halved 

12  ripe  pitted  olives 

3  hard-cooked  eggs,  quartered 

In  a  jar  with  tight-fitting  lid,  place  fu^st 
6  ingredients.  Cover  and  shake.  Let 
stand  to  let  flavors  blend.  Cook  fresh 
or  frozen  green  beans  until  barely  ten- 
der; drain.  Drizzle  a  few  drops  of 
dressing  over  potatoes  while  warm. 
Chill  all  ingredients.  At  serving  time, 
toss  beans,  potatoes,  peppers,  anchovies 
and  onions  with  about  half  of  the  dress- 
ing. Add  salt  and  pepper  to  taste.  Place 
tuna  in  center  of  platter;  spoon  potato 
mixture  around  tuna.  Garnish  with  to- 
matoes, olives  and  eggs.  Serve  with  re- 
maining dressing.  Makes  6  servings. 
About  380  calories  per  serving.— T/iOi/i- 
as  Augustus  Cliarles  Leonce,  Victor 
Frarjcois  Du  Bois  De  Villiers  De  Broglie 

PEAS  PIZZICATO 
pictured  on  page  98 

Simple— and  simply  delicious. 

2  packages  (10  oz.  each)  frozen  baby 

peas,  thawed 

1  cup  sour  cream 

2  green  onions,  chopped 

6  bacon  slices,  cooked  and  crumbled 
Vz  teaspoon  salt 
Freshly  ground  pepper 


Thaw  peas,  drain  (do  not  cook)  and 
toss  with  remaining  ingredients.  Makes 
8  servings.  About  135  calories  per  serv- 
ing.—A/rs.  Gerald  R.  Doser 

BROWNIES  "FOR  THIN  PEOPLE  ONLY" 
pictured  on  page  98 

These  won't  last  long— especially  if  there 
are  chocolate  lovers  at  your  hotise. 

4  eggs 

2  cups  sugar 

1  cup  butter  or  margarine 

4  squares  (1  oz.  each)  unsweetened 

chocolate 
1  cup  all-purpose  flour,  sifted 
1  package  (6  oz.)  semisweet  chocolate 

chips 

Preheat  oven  to  3.50 °F.  Grease  and 
flour  an  12.\8-inch  baking  pan;  set  aside. 

Beat  eggs  and  sugar  together  until 
thick  and  light  and  sugar  is  dissolved. 
Melt  butter  and  chocolate  together; 
cool  slightly.  Add  to  egg  mi.xture;  beat 
until  well  mixed.  Mix  in  flour.  Add 
chocolate  chips.  Spread  e\  enly  into  bak- 
ing pan.  Bake  for  35  to  45  minutes.  (If 
using  a  glass  pan,  bake  in  a  325 °F. 
oven. )  While  warm,  cut  into  24  pieces, 
About  340  calories  each.— Mrs.  Stephen 
M.  Gage 

COLD  SHRIMP  QUICHE 
pictured  on  page  100 

Nice  for  a  first  course  or  as  a  luncheon 
entree. 

1  unbaked  9-inch  pie  shell 

2  tablespoons  minced  green  onions 

3  tablespoons  butter  or  margarine 
Vi  pound  cooked  shrimp,  chopped 
IVz  teaspoons  salt 

Pepper  to  taste 

2  tablespoons  white  wine  or  vermouth 

3  eggs 

1  cup  heavy  or  whipping  cream 
1  tablespoon  tomato  paste 
cup  Swiss  cheese,  grated 

Preheat  oven  to  375  °F.  Bake  pie  .shell 
for  10  minutes;  cool  slightly. 

In  medium  skillet,  cook  onions  in 
butter  or  margarine  until  soft.  Add 
shrimp,  salt  and  pepper.  Cook  o\'er  low- 
heat  3  minutes,  stirring  constantK-.  Add 


wine  and  heat  to  boiling;  remove  fro 
heat.  In  medium  bowl,  beat  eggs  wi 
cream  and  tomato  paste.  Add  shrin 
mixture.  Pour  into  partially  baked  pn 
try  shell.  Sprinkle  cheese  on  top.  Bal 
for  30  minutes  or  until  puffed.  Serve 
room  temperature.  Makes  6  serving 
About  480  calories  per  serving.— A// 
Robert  Small 

SHISH  KABOB  SCHEHERAZADE 
pictured  on  page  100 

We  found  Mrs.  Nahra's  explanation 
the  icord  ".■shish  kaboh"  fascinating  (s 
recipe). 

2  pounds  lean  lamb,  cubed 
4  small  onions,  quartered 
8  mushrooms 

1  green  pepper,  cut  in  squares 

1  small  eggplant,  cubed 
Tomatoes  (optional) 

2  tablespoons  vinegar 

2  tablespoons  olive  oil 
1  teaspoon  salt 

Vz  teaspoon  thyme 
Freshly  ground  pepper 

Combine  all  ingredients  and  marine 
at  least  one  hour,  preferably  o\-ernig 
in  refrigerator.  Place  on  skewers,  alt 
nating  lamb  and  \egetables.  Gr\\\ 
inches  over  hot  coals  about  15  minul 
turning  frequently.  ("Shish"  is  the  A 
bic  word  for  skewer,  and  "kabob"  is  i 
word  for  meat.  Shish  kabob  is  a  st 
of  cooking  developed  on  the  battlefi 
by  hungry  soldiers  gathered  around 
open  fire.)  Makes  4  servings.  Ab 
535  calories  per  lierving.— A/r.s.  }os( 
Nahra 

TABBOULEH  (Mint  and  Parsley  Salac: 
pictured  on  page  100 

It's  a  lot  of  icork  k>  chop  all  these  v< 
tables,  hut  worth  it  for  an  unusual  sat 

1  cup  bulgur  or  finely  cracked  wheat 
IVz  cups  chopped  parsley 

(2  or  3  bunches) 
Vz  cup  minced  fresh  mint  leaves 

3  tomatoes,  peeled  and  chopped 
1  green  pepper,  chopped 

1  cucumber,  peeled  and  chopped 
(optional) 

(eonfini 


^low  everyone  can  have  an  elegant  dessert, 
use  Sara  Lee  has  created  the  Cake  Cart:  8  of 
lost  luscious  cakes  you  ever  tasted, 
bu'll  find  them  in  your  supermarket  freezer 
any  one  of  them  can  transform  an  ordinary 


evening  into  something  really  special. 

So  have  an  elegant  dessert  tonight.  You  don't 
need  a  butler  or  a  baker 

All  you  need  is 
Sara  Lee.  ^   

A  Consoliddted  Foods  Company 
responsive  to  consumer  needs. 


lessen  lonigni.  you  aont 

Sara/ee 


Lipton  brings  a  great  new  flavor  to  a  grand  old  traditi( 


How  do  you  make  the  Great 
American  Barbecue  even  greater? 
Simple.  Try  these  zesty,  new  Lipton 
recipes. 

But  be  careful. That  delectable 
Lipton  aroma  may  turn  your  back- 
yard into  the  most  popular  spot  in 
the  neighborhood. 

Oniony  Barbecue  Glaze 

(Pictured  Above) 

1  envelope  Lipton  Onion  soup  mix 

1  jar  (12  oz.)  peach  or  apricot 
preserves 

%  cup  chili  sauce 

2  tablespoons  vinegar 

In  small  bowl,  combine  soup  mix, 
preserves,  chili  sauce,  and  vinegar. 
Makes  about  2^2  cups. 

Use  as  a  glaze  on  spareribs,  chops, 
kabobs,  st'  y:e!-s,  and  chicken. 

Brush  on  i  ,f-t  half  of  cooking. 


Special  Stuii 

•nvtiiope  Lip, 
Mushroom  so' 
/ pounds  grour 


8virgers 
y-  Yi  on  or  Oni(m- 


6  slices  American  cheese,  quartered 
6  slices  bacon 

In  large  bowl,  combine  soup  mix, 
ground  beef,  and  water.  Make  12 
patties.  Arrange  cheese  on  6  patties; 
top  with  remaining  patties  and  seal 
edges  tightly.  Wrap  sides  with  bacon 
and  secure  with  wooden  toothpicks. 

Grill  or  broil  until  done.  Malces 
6  servings. 

Souper  Summer  Salads 

1  envelope  Lipton  Onion  soup  mix 

1  cup  (8  oz.)  sour  cream 

'A  cup  vinegar 

Salt  and  pepper  to  taste 

Milk 

6  cups  thinly  sliced  cooked  potatoes 

or  elbow  macaroni 
Suggested  Salad  Makings* 

In  large  bowl,  blend  soup  mix, 
sour  cream,  vinegar,  salt,  pepper  and 
Vz  to  %  cup  milk  (depending  on 
desired  consistency).  Add  potatoes 
and  Suggested  Salad  Makings  and 
toss  until  coated;  chill.  Makes  about 
6  cups. 

*  Suggested  Salad  Makings -add 


any  combination  of:  thinly  slicec 
celery,  chopped  hard-cooked  egg 
green  pepper,  tomato.  Or  try  you 
own  favorite  salad  ingredients. 

Lipton,  Onion,  Onion-Mushro 
or  Beef  Flavor  Mushroom.  In  th' 
boxes  with  the  blue  band. 


Lipton 


The  soups  you  cook  wi 
From  Lipton. 


BACH'S  LUNCH 

continued 

:o  3  green  onions,  chopped 
cup  olive  oil 
cup  fresh  lemon  juice 
It  and  pepper 

ttuce  leaves,  tomato  and  green 
pepper  for  garnish 

iften  bulgur  by  soaking  1  hour  in 
ough  cold  water  to  cover.  Drain  well, 
essing  out  excess  water.  In  large  bowl, 
mbine  bulgur  and  remaining  ingre- 
3nts;  toss  until  well  coated.  To  serve, 
Don  into  lettuce-lined  bowl.  Garnish 
th  tomato  and  green  pepper.  Makes 
servings.  About  350  calories  per 
•viog.— Mrs.  Joseph  Nahra 

GRILLED  DESSERT  KABOBS 
pictured  on  page  100 

Liit  Kabobs 

cup  honey 

cup  orange  juice 

)ears,  sliced 

pineapple,  cut  into  cubes  (2  pounds) 
lectarines,  sliced 
ilums,  sliced 

small  bowl,  combine  honey  and 
mge  juice.  On  six  8-  to  10-inch  wood- 
skewers,  thread  fruits  alternately, 
ush  with  orange  juice  mixture.  Grill 
er  medium  coals,  4  inches  from  heat, 
rning  frequently  until  bubbly.  Makes 
sewings.  About  170  calories  per 
"ving. 

ke  Squares 

cup  seedless  red  raspberry  jam 
pound  angel  food  cake,  cut  into 
IVa-inch  squares  (3  cups  cubes) 
cup  flaked  coconut 

small  saucepan,  melt  raspberry  jam. 
ganwhile,  thread  cake  onto  six  4-inch 
jwers  and  spoon  jam  over  cake.  Roll 

coconut.  Grill  over  medium  coals,  4 
;hes  from  heat,  turning  frequently 
til  coconut  is  toasted.  Makes  6  serv- 
es. About  360  calories  per  serving. 
I'he  Committee 

BILL'S  FATAL  PUNCH 

?  forgot  to  ask  Bill  just  how  fatal! 

(ottle  C/s)  brandy  (inexpensive  brandy 
is  fine  or  sweet  white  wine) 
)Ottle  (Vs)  gin  or  vodka 
)ottle  (26  oz.)  champagne  or  spar- 
kling wine  or  club  soda 
ens  frozen  lemonade,  limeade  or 
grapefruit  juice  concentrate,  thawed 
icup  lemon  juice 
int  leaves,  for  garnish 
araschino  cherries,  for  garnish 
rays  ice  cubes 

lottles  (28  oz.  each)  club  soda  or 
ginger  ale,  chilled 

a  large  bowl,  mix  together  the  first 
ingredients.  Add  remaining  ingredi- 
s  (the  substitutes  also  work  \'ery 
ely ) .  Add  ice  and  soda  just  before 
\  ing.  More  juice,  ice  and  soda  can 
added  to  taste.  Makes  30  servings, 
out  135  calories  per  serving.— Mrs. 
iililas  B.  Rose 


GREEN  BEANS  WITH  COUNTRY  PICNIC 
DRESSING 
pictured  on  page  100 

Broccoli,  celery  or  carrot  sticks  may  he 
used  in  place  of  the  beans. 

1  pound  fresh  green  beans  (or  3  packages 
[10  oz.  each]  frozen  green  beans) 

6  tablespoons  salad  oil 

2  tablespoons  white  vinegar 

teaspoon  coriander 
V4  teaspoon  summer  savory 
%  teaspoon  thyme 
Va  teaspoon  freshly  ground  pepper 
1  teaspoon  salt 
1  tablespoon  Dijon  mustard 
1  small  onion,  halved 
Vz  cup  mayonnaise 
Vz  cup  light  cream 

3  hard-cooked  eggs 

Wash  and  trim  beans;  remove  strings,  if 
any.  In  large  saucepan,  heat  several 
quarts  of  salted  water  to  a  rolling  boil. 
Add  beans  a  handful  at  a  time  (keep 
water  boiling).  Reduce  heat  and  cook, 
uncovered,  for  8  to  10  minutes  or  vmtil 
tender-crisp.  Drain  at  once,  plunge  into 
cold  water  to  stop  the  cooking.  Drain 
thoroughly.  Cover,  refrigerate. 

To  prepare  dressing,  place  remain- 
ing ingi-edients  (except  eggs)  in  a 
blender  container.  Cover  and  blend  un- 
til mixture  is  smooth.  Cover  and  refrig- 
erate. To  prepare  the  garnish,  separate 
the  cooked  whites  and  yolks  and  force 
each  through  a  sieve.  Store  in  separate 
covered  containers.  Take  the  dressing, 
in  an  insulated  covered  jar,  to  the  picnic 
and  pour  over  beans  when  ready  to 
serve.  Sprinkle  with  egg  whites  and 
yolks.  Makes  6  servings.  About  260  cal- 
ories per  serving.— Rudolph  Stanish 

MELT  IN  YOUR  MOUTH 
BLUEBERRY  CAKE 
pictured  on  page  100 

Light,  delicate— it  really  does  melt  in 
your  mouth. 

Vi  cup  butter  or  margarine 
1  cup  plus  1  tablespoon  sugar 
Va  teaspoon  salt 

1  teaspoon  vanilla  extract 

2  eggs,  separated 

IVz  cups  plus  1  tablespoon  all-purpose 
flour 

1  teaspoon  double-acting  baking  powder 
1/3  cup  milk 

IV2  cups  fresh  blueberries 

Preheat  oxen  to  350°F.  Grease  an  8- 
inch  square  pan;  set  aside.  Cream  but- 
ter or  margarine  and  /4  cup  sugar.  Add 
salt  and  vanilla.  Add  egg  yolks,  beat 
until  creamy.  Combine  I/2  cups  flour 
and  baking  powder;  add  alternately 
with  milk  to  egg  yolk  mixture.  Reat  egg 
whites  until  soft,  adding  Yi  cup  sugai",  1 
tablespoon  at  a  time  and  beat  until 
stiff.  Coat  berries  with  one  tablespoon 
flour  and  add  to  batter.  Fold  in  egg 
whites.  Pour  into  prepared  pan.  Sprin- 
kle top  with  remaining  tablespoon 
sugar.  Bake  for  50  minutes  or  until 
toothpick  inserted  in  center  comes  out 
clean.  Makes  8  servings.  About  340 
calories  per  serving.— Mrs.  James  E. 
Sampliner  End 


What's 
h«vpening 

continued  from  page  12 

ginning.  Not  that  it  is  a  movie  that  will 
change  the  world  or  your  life;  but  it  is  a 
small,  well-made  movie  loaded  with  en- 
ergy, earnest  performances,  lots  of  in- 
formation and  a  straight-ahead  story. 

HYPNOSIS  AND  CHAOS 

Audrey  Rose  is  a  12-year-old  girl 
whose  name  is  Ivy  Templeton,  unless  she 
was  killed  in  a  car  crash  when  she  was 
five-years-old  in  which  case  her  name  is 
Audrey  Rose,  and  since  the  movie  is 
called  Audrey  Rose,  you  can  see  where 
Frank  de  Fellita  stands.  Or  trips.  Mr. 
de  Fellita  is  the  writer  who  must  take  re- 
sponsibility: his  book,  Audrey  Rose, 
landed  on  the  best-seller  lists.  His  movie, 
Audrey  Rose,  lands  flat  on  her  face.  This 
is  a  story  of  reincarnation.  A  well-to-do 
young  husband  and  wife  with  a  cheerful 
12-year-old  daughter  named  Ivy  are  told 
by  a  mysterious  stranger  that  their 
daughter  is  really  his  daughter,  Audrey 
Rose,  who  was  killed  when  she  was  five. 
This  stranger  kidnaps  the  girl,  saying  her 
soul  belongs  to  him.  The  case  lands  in 
court,  where  the  judge  orders  medical 
tests.  The  girl  is  reduced  to  hypnosis  and 
the  movie  is  reduced  to  chaos.  End 


GENE  SHALIT  RE-VIEWS  

Airport  '77  may  interest  those  who  care  to 
see  how  the  Navy  rescues  people  who  live  in 
airplanes  under  water.  This  takes  15  min- 
utes: the  rest  is  endless. 
Annie  Hall,  Woody  Allen's  new  movie,  is 
more  than  his  best  film;  it  is  an  event.  What 
a  treat!  Diane  Keaton  is  marvelous;  Allen  a 
genius. 

Freaky  Friday,  squeaky-clean  fun  from  Dis- 
ney, takes  a  madcap  look  at  a  mother- 
daughter  relationship.  What  a  pleasure 
good  Disney  can  be. 

Islands  in  the  Stream  stars  George  C.  Scott 
as  a  Hemingway-like  character.  In  part,  the 
movie  has  a  gentleness  rarely  seen  in  films 
today. 

The  Late  Show  is  a  neat  mystery-comedy 
starring  Lily  Tomlin  and  Art  Carney.  Ten- 
sion, tenderness,  humor  and  plenty  of  plot. 
The  Littlest  Horse  Thieves  is  a  dandy  film 
from  Disney  and  it's  really  a  good  one  for 
the  kids— and  you.  Alastair  Sim  and  all  the 
children  are  first-rate. 

Nasty  Habits  is  a  sleazy  Watergate  satire  in- 
volving nuns.  Witless,  wooden  and  wanting. 
Network,  as  in  TV,  is  ridiculous  with  author 
Paddy  Chayefsky  hitting  as  many  as  six 
typewriters  at  once.  A  satiric  stew. 
Rocky  is  one  of  my  favorite  movies  of  the 
year,  a  movie  to  make  you  feel  good  all 
over.  It's  about  people  you'll  care  about. 
Slap  Shot  stars  Paul  Newman  and  is  one  of 
the  filthiest-mouthed  movies  I've  seen. 
Small  Change  is  an  utterly  charming  chil- 
dren's story  from  Frangois  Truffaut. 
Three  Women  is  a  beautiful  and  profound 
movie  from  Robert  Altman.  Extraordinary 
performances,  dialogue  and  photography.  A 
stunning  film  Jo  see,  to  be  enveloped  by  and 
to  remember. 

Welcome  to  L.A.  is  an  unwelcome  minor 
league  Nashville,  with  all  characters  groping 
through  a  world  of  rock  music  and  rocky 
marriages. 
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WIN  H0,000  FORYOUK  FAVORIT 
WESSON  SALAD  RECIPE. 


ENTER  THE  WESSON  "SALAD  OF  THE  YEAR"'" 
CONTEST.  OVER  $30,000  IN  CASH  PRIZES. 

Wesson  Oil  is  looking  for  exciting  new  salad  ideas,  and  your 
original  recipe  might  just  win  the  $10,000  Grand  Prize  as 
America's  Salad  of  the  Year!  Or  you  could  win  one  of  the  144  other 
prize  awards  for  the  best  salad  ideas  in  four  different  categories: 

APPETIZER  SALAD- salad  served  before  the  mam  course. 

SIDE-DISH  SALAD-salad  served  with  the  main  entree. 

MAIN-DISH  SALAD-salad  served  as  the  entree. 

DESSERTSALAD-salad  served  at  the  end  of  the  meal. 
You  can  enter  each  category  as  often  as  you  wish. 


r  Here's  ^0<t 

to  get  you  storted. 


SAVE  10 

ononysize 

WESSON  Oil 

With  Wesson 
you  toste  the  solod  — 
not  the  oil. 
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STORE  COUPON 


104! 


To  Grocer:  This  coupon  will  be 
redeemed  for  face  value  plus  5c 
handling  if  used  in  accordance 
with  the  offer  stated  hereon. 
Coupon  IS  void  if  taxed,  prohib- 
ited or  restricted  by  law.  Cash 
value  l/20c.  Valid  only  in  U.S,A. 
This  coupon  is  not  assignable  or 
transferable.  Mail  coupon  tO: 
Hunt-Wesson  Foods,  Inc,  P  0. 
Box  1470,  Clinton,  Iowa  52734. 
c  1977  Hunt  Wesson  Foods,  Inc. 
Offer  limited  to  one  coupon  per 
purchase. 

Coupon  expires  July  1,  1978. 


Hunt  Wesson  Foods,  Inc. 
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THE  PRIZES  The  $10,00a,Grand  Prize  Winner  wil 
selected  from  all  recipes  received.  In  addition,  the 
lowing  prizes  will  be  awarded  in  each  of  the  four  c; 
gories.  1  First  Prize  of  $3,000.  2  Second  Prizes 
$1,000  each.  3  Third  Prizes. of  $250  each.  30  Fol 
Prizes  of  Leonard's  elegant  Italian  Crystal  and  Sih 
plate  5-Piece  Salad  Server  Set  (#350/51).  A  tota 
145  prizes! 

THE  RULES  1.  Send  us  your  favorite  original  sa 
recipe  (enough  to  serve  4  to  8),  along  with  your  nai 
address  and  zip  code,  typed  or  printed  on  an  8''2"  x 
piece  of  paper.  All  entries  must  show  ingredients  in 
order  used  and  include  Wesson  Oil  as  one  of  the  inf 
dients.  Also  include  an  explanation  of  how  the  salai 
prepared,  assembled  and  garnished,  and  the  categ 
in  which  your  recipe  is  to  be  entered. 

2.  Each  entry  must  be  mailed  separately,  with  the  ca 
gory  of  your  recipe  clearly  marked  in  the  lower  It 
hand  corner  of  the  envelope. 

3.  With  each  entry,  send  one  label  from  any  size  Wes: 
Oil  (for  gallon  size,  write  the  number  which  appear; 
lower  left-hand  corner  of  label,  on  a  3 "  x  5"  piece 
paper).  Mail  entry  to,  Wesson/'Salad  of  the  Year"  G 
test.  P.O.  Box  9222,  St.  Paul,  MN  55192.  Entries  m 
be  postmarked  by  Septembef  30,  1977,  and  recei\i 
by(Jctober7, 1977. 

4.  Judging  will  be  conducted  by  Spotts  Internatior 
an  independent  judging  organization,  whose  decisic 
are  final.  Entries  will  be  judged  for  taste  40%,  appe 
ance  an(j  appetite  appeal  20%,  originality  20°o.  e, 
of  preparation  20°o,  Finalists  are  required  to  sign 
affidavit  of  release.  One  prize  per  person. 

5.  Contest  void  where  prohibited  by  law.  All  taxes 
the  responsibility  of  the  winners. 

6.  All  recipes  become  the  property  of  Hunt-Wess 
Foods,  Inc.  Submission  of  recipes  constitutes  perrr 
sion  to  edit,  modify,  adapt,  publish  and  use  name  a 
likeness  of  winners  in  advertising  or  promotions. 

7.  Contest  open  to  residents  of  the  United  States.  E 
ployees  and  families  of  Hunt-Wesson  Foods,  Im 
Norton  Simon,  Inc.,  its  subsidiaries,  agencies  and  at 
lated  companies  are  not  eligible.  For  winners'  list,  sei 
a  stamped,  self-addressed  envelope  to:  "Salad  of  tl 
Year"  Winners,  P.O.  Box  9125,  St.  Paul,  MN  55191. 
Remember... with  each  entry,  send  one  label  from  a 
size  Wesson  Oil  to:  Wesson  "Salad  of  the  Year"  Conte 
P.O.  Box  9222,  St.  Paul,  MN  55192.  Entries  must 
postmarked  by  September  30,  1977,  and  received 
October  7, 1977. To  remove  label  from  glass  bottle,  sa 
in  warm  water  for  one  hour. 


Barbecue^ 

continued  from  page  91 

PLUM  GOOD  SPARERIBS 
pictured  on  page  90 

•abij  or  junior  food  plums  provide  the 
ase  for  this  sweet  and  pungent  sauce. 

to  8  pounds  pork  spareribs,  cracked  .. 
auce 

2  tablespoons  butter  or  margarine 

1  cup  chopped  onions 

I  4  jars  (434  oz.  each)  strained  plums 

with  tapioca 
1  V2  cup  light  brown  sugar 

Vz  cup  lemon  juice 

l^  cup  soy  sauce 

Va  cup  chili  sauce 
■  1  teaspoon  ground  ginger 

Va  teaspoon  dry  mustard 

IV2  teaspoons  Worcestershire  sauce 

2  drops  bottled  red  pepper  sauce 

eheat  o\  en  to  325 °F.  Place  spareribs 
large  roasting  pan;  cover  with  foil, 
oast  for  one  hour.  Remo\e  ribs  from 
in;  drain  well.  Or,  place  spareribs  in 
rge  saucepot  and  cover  with  water, 
over  and  heat  to  boiling;  simmer  for 
)  to  45  minutes.  Drain.  (May  be  pre- 
ired  in  advance.  Cover  and  refrigerate 
)  to  2  days.  To  heat,  place  .spareribs 
I  grill  or  under  broiler.  Cook  5  minutes 

1  each  side  WITHOUT  the  sauce.) 

jr  sauce:  In  medium  saucepan,  melt 
jtter  or  margarine.  Add  onions  and 
ute  until  tender,  stirring  occasionally, 
dd  remaining  ingredients  and  stir  un- 
well mixed.  Simmer,  uncovered  for 
5  minutes,  stirring  occasionally.  Makes 

2  cups;  310  calories  per  cup. 

o  barbecue:  Prepare  grill  for  barbecu- 
g.  Place  ribs  on  grill  about  6  inches 
3m  coals.  Grill  ribs,  brushing  with 
uce  and  turning  frequenth'  about  10 
15  minutes.  Be  careful  to  keep  sauce 
3m  burning. 

b  broil:  Prepare  spareribs  as  above, 
ace  on  broiler  pan.  Brush  ribs  fre- 
lently  with  sauce.  Broil  about  4  inches 
)m  heat,  8  to  10  minutes  a  side. 

9  serve:  Cut  ribs  into  2-  or  3-rib  por- 
)ns.  Makes  8  to  10  ser\'ings.  About 

10  calories  per  8  servings;  610  calories 
kr  10  servings. 


BARBECUED  FRANKFURTERS 
pictured  on  page  90 

1  package  (16  oz.)  frankfurters 

Prepare  grill  for  barbecuing.  Grill  frank- 
furters 3  inches  from  medium  coals  for 
6  to  8  minutes,  turning  occasionally. 
Makes  10  frankfurters,  140  calories 
each. 

LOIS'S  HEALTHY  HAMBURGERS 
pictured  on  page  90 

A  .specialty  of  Lois  Timnick,  note  with 
the  Los  Angeles  Times.  Great  way  for 
the  kids  to  get  their  vegetables. 

1  pound  ground  beef 

Va  cup  finely  chopped  celery 

Va  cup  grated  carrot 

14  cup  finely  chopped  onion 

Va  cup  chopped  parsley 

Va  cup  wheat  germ 

1  teaspoon  salt 

1  teaspoon  Worcestershire  sauce 
Va  teaspoon  pepper 

1  egg 

In  medium  bowl,  mix  all  ingredients. 
Shape  into  five  patties.  Cook  as  desired. 
(See  below.)  Makes  5  burgers;  290  cal- 
ories each. 

To  grill:  place  rack  3  inches  from  coals. 
Grill  o\er  medium-high  coals  for  4  to  5 
minutes  on  each  side  for  rare,  5  to  7  for 
medium  and  8  to  10  for  well-done. 
Turn  only  once. 

To  broil:  place  on  broiling  pan  3  to  4 
inches  from  heat.  Broil  using  same  time 
as  for  grilling. 

ROSEMARY  BARBECUED  CHICKEN 
Pictured  on  page  91 

One  of  the  most  succulent  ways  to  pre- 
pare barbecued  chicken  we've  met. 

Sauce 

1  cup  butter  or  margarine 
1  cup  salad  oil 
1  cup  white  wine 

1  tablespoon  salt 

2  teaspoons  grated  lemon  peel 
2  teaspoons  crushed  rosemary 
1/2  teaspoon  freshly  ground  black 

pepper 

2  (2  lbs.  each)  whole  broiler-fryer 
chickens* 

For  .sauce:  melt  butter  in  a  small  sauce- 
pan. Add  remaining  ingredients  except 
chicken  and  simmer  2  minutes.  Reserve 
1  cup  sauce. 


For  rotisserie:  arrange  charcoal  for  in- 
direct heat  for  rotisserie;  ignite  charcoal 
briquettes.  Place  drip  pan  in  front  of 
coals.  Rinse  chickens;  pat  dry  with  pa- 
per towels.  Brush  chicken  cavities  with 
sauce.  Tie  legs  together  \\  ith  string;  tie 
wings  to  breasts.  Attach  chickens  to  spit 
rod;  rotate  rod  in  your  hand  to  make 
sure  it  is  well  balanced.  When  charcoal 
is  ready,  attach  rod  to  motor;  turn  on. 
Roast  for  about  IJ2  hours  basting  every 
10  minutes  with  sauce. 
To  .serve:  remove  chickens  from  rod; 
discard  strings.  Serve  remaining  sauce 
over  chickens.  Season  to  taste.  Makes  6 
to  8  servings.  About  890  calories  each 
for  6  servings;  665  calories  for  8. 
*If  you  do  not  have  a  rotisserie,  use  2 
broiler-fryer  chickens,  quartered.  Pre- 
pare grill  for  barbecuing.  Prepare  sauce. 
Grill  chicken  cjuarters  4  inches  from 
medium  coals,  basting  frequently  with 
sauce  and  turning  occasionally  for  40  to 
50  minutes  or  until  fork-tender. 

BARBECUED  TURKEY 
pictured  on  page  91 

10  to  12  lb.  frozen  ready-to-cook 

turkey,  thawed 
V2  cup  melted  butter  or  margarine, 

or  salad  oil 

In  barbecue  kettle  with  cover,  ignite  tlie 
charcoal  briquettes.  Let  the  fire  bum, 
uncovered,  about  30  minutes. 

Meanwhile,  remove  gil^lets  from  tur- 
key; set  aside  for  another  use.  Rinse 
turkey  with  water  and  pat  dry  with  pa- 
per towels.  Truss  neck  skin  to  back;  tie 
legs  together.  Bend  wings  under  back 
of  bird  so  they  are  flat  and  help  balance 
the  turkey.  Insert  meat  thermometer 
into  thick  portion  of  thigh,  making  sure 
it  does  not  touch  bone.  Arrange  coals  in 
indirect  method.  Place  large  pan  be- 
tween coals  to  catch  drippings.  Put 
grid  in  place. 

Place  turkey,  breast-side  up,  on  grill 
over  pan.  Brush  with  melted  butter  or 
salad  oil.  Cover  grill  (make  sure  vents 
are  open).  Cook  2  to  2/2  hours,  brushing 
occasionally  with  melted  butter,  mar- 
garine or  oil.  Cook  until  meat  ther- 
mometer reaches  185°F.  and  leg  bone 
(contimied  on  page  119) 


BARBECUE  ACCESSORIES 


A\id  barbecuers  all  have  fa- 
\orite  accessories.  We'\'e  been 
kno\\'n  to  move  coals  around 
w  ith  an  old  broomstick  handle. 
However,  if  \'Ou're  realh'  into 
liarbecuing,  you'll  probably 
want  a  few  tools  to  help  make 
vour  endeavors  a  bit  easier. 
Here  are  some  suggestions. 
Leaning  on  Brinkmann  Corpo- 
ration's electric  "Smoke  "n  Pit" 
model  #2205,  $99.95,  is  Easy- 
Way  grill  basket  $4.49,  great  for 


hamburgers.  Right  rear,  to  keep 
things  warm,  Easy-Way  exten- 
sion warmer,  S6.99.  Inside,  a 
Kenberry  barbecue  turner, 
SI. 98.  Other  accessories  in  semi- 
circle from  left,  include  rib  rack 
and  com  roast,  $4.99,  and  grill 
brush,  $2.49,  both  bv  Easy- 
Wav.  Skewers,  $3.99;  fork, 
$1.98;  rake,  $1.98;  tongs,  $1.98; 
brush,  $1.98,  all  by  Kenberry. 
Easy- Way  "Char  -  Lighter", 
$10.99. 


107 


3  good  reasons  to  buy  a  nev 

Frigidaire  dryec 


Big  load  capacity. 


Room  to  dry  18-lb.  loads.  Uoor  opening  is  large  enough 
to  take  on  the  biggest  loads  without  shoving  and  wedging. 


2. 


Sorting  Fingers. 


Gently  separate  soft  delicates  and  fluffy  toweI=. 
Keep  clothes  open  and  billowing  as  they  t-'Tible  freely. 


3 


Frigidaire  dryers  come  with  Bounce*. 

Bounce  is  the  fabric  softener  that  works  in  the  dryer 
'%  to  make  your  cottons  really  soft.  Controls  static  so 


synthetics  don't  cling.  And  leaves  your  clothes  smelling 
clean  and  fresh.  No  liquids  to  pour  and  no  rinse  cycle  to  catch. 


Bounce  mokes  clothes  really  soft. 
Bounce  controls  static  so  synttietics  don't  cli 
Bounce  leaves  tilings  smelling  clean  and  fresh 


•Bounce  h;is  agreed  witli  dryer  makers  to  supply  Bounce 
samples  and  to  feature  tlieir  dryers  in  Bounce  advertising. 
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THE  CAMERA 
NEVER  BUNKS 


Dan  Rather,  CBS 
correspondent 
and  co-editor  of 
"60  Minutes," 
has  written  a 
fascinating 
'■  account  of  his 
adventures  as  a 
ighiy  successful 
TV  journah'st. 

Here,  he 
remembers  an 
erstwhile 
antagonist, 
Richard  Nixon. 


Whatever  feelings  I  had  about  Rich- 
d  Nixon  as  a  person  were  shaded  by 
e  fact  that  I  never  knew  him  very  well 
id  didn't  know  anyone  who  did.  The 
'erriding  impression  I  had  was  of  a 
an  who  had  been  wounded.  It  was  in 
s  eyes.  Yet  the  few  times  I  was  ever 
?ar  him  and  got  past  the  protective  ar- 
or  of  the  presidency,  I  can  say  truth- 
lly  that  I  did  not  feel  uncomfortable. 
In  January,  1972,  I  sat  across  from 
m  in  the  Oval  OflBce,  in  a  rare  one-on- 
iie  interview  televised  for  one  hour  live 
ver  CBS.  He  told  me  later  that  he  had 
;en  surprised  when  the  network  as- 
gned  me  to  ask  the  questions,  but  said 
;  had  not  objected.  He  imposed  only 
le  condition,  that  he  be  permitted  to 
)en  the  telecast. 

The  time  went  by  in  track  shoes.  The 

terview  was  intense  but  he  came  off 

being  well  prepared.  Tlie  very  last 
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question,  though, 
seemed  to  throw 
him.  It  had  to  do 
with  the  women's 
movement  and  the 
use  of  Ms.  as  a  sal- 
utation on  White 
House  correspond- 
ence. An  attempt 
on  my  part  to  end 
the  interview  on  a 
light  note,  the  ques- 
tion was  asked  with 
a  smile.  He  fum- 
bled a  bit  and  never 
quite  addressed  the 
question. 

The  moment  the  lights  went  off  and 
the  telecast  was  over,  he  said,  "I  didn't 
understand  that  last  question  and  I  know 
I  didn't  handle  it  well."  He  didn't  say 
that  in  an  uptight  way.  As  a  matter  of 
fact,  he  reached  over  from  his  chair  and 
placed  his  hand  on  my  arm.  If  anything, 
the  gesture  was  a  lament. 

In  my  view,  an  interesting  cameo.  I 
had  not  seen  Richard  Nixon  that  way 
very  often.  I  explained  to  him  very 
quickly  what  I  had  intended  by  the 
question.  In  an  almost  classic  hand-to- 
the-forehead  gesture,  Nixon  said,  "Ah, 
of  course.  Well,  that  was  the  one  ques- 
tion in  the  whole  show  we  didn't  antici- 
pate. We  should  have  been  prepared 
for  it."  No  one  on  his  staff  had  raised 
the  subject  of  women's  lib.  At  the  time 
Gloria  Steinem  was  at  her  apex  and  Ms. 
magazine  was  just  starting,  but  in  retro- 
spect it  was  not  the  sort  of  subject  Nixon 


would  have  made  a  point  of  following. 

When  we  had  finished  he  rose  and 
said,  "I  wish  we  could  do  that  part  over 
again."  Then  he  smiled  and  added,  "But 
that's  the  way  it  is  with  live  television, 
isn't  it?" 

In  no  hurry,  he  moved  around  the 
room,  posed  for  pictures  and  shook 
hands  with  every  person  there.  He  made 
a  point  of  seeking  out  first  Jimmy  Wall, 
the  only  black  technician  on  the  floor. 
He  chatted  easily  with  everyone.  One 
expects  a  politician  to  do  so,  but  we  al- 
ready knew  that  small  talk  was  not  a 
Nixon  strength.  This  night  he  did  it  very 
well.  As  he  circled  the  room,  I  asked  him 
finally  if  there  had  been  any  particular 
reason  why  he  had  insisted  on  opening 
the  telecast. 

He  said,  "Well,  you  were  a  guest  in 
my  home,  and  I  felt  that  it  was  a  bit 
more  appropriate  for  the  host  to  speak 
first."  He  was  very  gracious.  There  was 
no  one  near  him,  not  even  Haldeman. 

And  finally  after  23  minutes  on  the 
clock— I  checked  it— he  said  goodnight. 
Rather  jauntily,  I  thought.  And  one 
didn't  often  have  reason  to  describe  him 
as  doing  much  of  anything  "jauntily." 
He  walked  out  of  the  office,  through  the 
paneled  glass  double  doors,  over  the 
marks  on  the  floor  made  by  Ike's  old  golf 
shoes  and  across  the  back  portico.  No 
one  was  around  him,  not  to  his  left  or  his 
right.  The  nearest  Secret  Service  agent 
stood  20  or  30  paces  behind  him.  My 
eyes  followed  Nixon  most  of  the  way. 
He  glanced  to  his  right  in  the  direction 
of  the  lighted  Washington  Monument, 
and  beyond  to  the  Jefferson  Memorial. 
Then  he  turned  sharply  to  .  his  left  and 
began  whistling.  I  could  hear  him  softly 
through  the  open  glass  doors  as  he 
walked  along  the  porch,  past  the  mag- 
nolia tree  that  Andrew  Jackson  planted. 
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and  disappeared  into  the  mansion. 

I  had  never  heard  him  whistle.  I  came 
away  from  that  night  thinking,  if  this 
two-hundred-milhon-dollar  puUic  rela- 
tions operation  that  they  have  mounted 
here  didn't  prevent  people  from  seeing 
that  side  of  Richard  Nixon,  he  would  be 
vastly  better  off.  So  would  we  all. 

Six  months  later,  on  June  17,  1972,  a 


The  daughter  of 
producer  Leiand 
Hayward  and 
actress  Margaret 
Suilavan  tiells  the 
story  of  her 
extraordinar 
show  business 
family:  the  aura 
of  glamour  and 
extreme  privilege, 
the  destroyed 
marriages,  mental 
breakdowns, 
tragic  deaths. 

I  never  saw  my  mother  sign  an  auto- 
graph. 

In  December,  1943,  when  I  was  six, 
Bridget,  Bill  and  I  left  Los  Angeles  on 
the  Super  Chief  for  our  first  trip  to  New 
York.  It  was  wartime,  before  easy  com- 
mercial air  travel.  In  the  next  few  years, 
we  came  to  know  all  the  porters  on  the 
Santa  Fe  Railroad  very  well. 

Mother  had  just  opened  in  The  Voice 
of  the  Turtle,  the  first  play  she  had 
agreed  to  do  in  seven  years.  Bridget,  Bill 
and  I  hadn't  seen  her  since  she  had  gone 
East  for  rehearsals  in  late  September. 
We  had  never  been  separated  from  her; 
we  had  some  hazy  knowledge  that  she 
was  a  movie  star  but  we  didn't  know 
what  that  was,  although  once  when  I 
was  four,  and  considered  old  enough, 
Father  had  taken  me  to  the  set  of  Cry 
Havoc,  and  I'd  been  frightened  by  para- 
chutes and  dead  bodies  hanging  from 
the  trees,  and  concluded  that  Mother 
had  an  exciting,  occasional  job. 

While  dressing  for  dinner  one  night  a 
week  before  she  was  due  to  leave  Los 
Angeles  for  rehearsals,  she  had  found 
Father  unconscious  on  the  bathroom 
floor.  An  ambulance  had  come  to  the 
house  and  taken  him  to  Cedars  of  Leba- 
non Hospital,  where,  we  were  told  the 
next  morning,  he  had  almost  died  from 
internal  hemorrhaging.  Exploratory  sur- 
gery was  performed  for  bleeding  ulcers, 
but  none  was  discovered,  nor  was  any 
cause  for  what  had  happened.  By  the 
time  Bridget  and  I  were  allowed  to  go 
to  the  hospital  to  see  him.  Mother  had 
left  for  New  York  in  a  state  of  frenzy, 
unable  to  change  rehearsal  dates. 
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team  of  seven  men  broke  into  the  oflBces 
of  the  Democratic  National  Committee 
in  a  high-rise  complex  called  The  Water- 
gate. The  telephones  had  been  wire- 
tapped. The  White  House  press  secre- 
tary, Ron  Ziegler,  dismissed  the  break-in 
as  "a  third-rate  burglary  attempt.  This 
is  something  that  should  not  fall  into  the 
political  process."  End 


BY 

BROOKE 
HAYWARD 

Our  expectations 
about  the  hospital 
were  shaped  by 
Father's  many  bed- 
time readings  of 
Madeline  having 
her  appendix  out. 
Father  was  eating 
custard,  which 
Bridget  regarded 
suspiciously;  he  in- 
formed us  that 
Dave  Chasen,  not 
the  doctor,  had 
saved  his  life  by 
squeezing  ten 
pounds  of  raw  sir- 
loin, daily,  into  one  large  glass  of  blood 
and  sending  it  over  from  his  restaurant 
(in  spite  of  the  fact  that  it  was  wartime 
and  even  Chasen's  supplies  were  ra- 
tioned). He  also  announced,  scornfully, 
that  the  doctor  had  ordered  him  to  quit 
smoking,  drinking  and  working  so  hard 
—an  impossible  combination.  During  his 
stay  in  the  hospital.  Father,  out  of  bore- 
dom, grew  a  dashing  mustache.  He  came 
home  for  Halloween  and  after  a  few 
weeks  w^nt  to  New  York  for  Mother's 
opening.  We  were  left  with  our  nurse. 
Miss  Mullens,  and  our  tutor,  Miss  Brown. 

Miss  Brown  was  asked  to  take  the 
three  of  us  to  New  York  for  Christmas. 
She  was  a  young,  serious,  dark-haired 
woman  with  glasses,  and  handwriting 
that  we  admired  and  tried  to  emulate. 
Miss  Brown  had  become  an  honorary 
member  of  our  family.  She  made  it  un- 
necessary for  us  to  go  to  school,  entirely 
to  Mother's  satisfaction.  Mother  had 
paid  a  dutiful  visit  to  my  kindergarten 
class  at  Brentwood  Town  and  Country 
the  previous  year  and,  sitting  discreetly 
in  the  rear,  had  become  chagrined  when 
she  discovered  that  the  class  was  learn- 
ing to  count  with  lima  beans  and  that 
the  teacher's  control  of  English  grammar 
had  lapsed,  unforgivably,  as  she  had 
admonished  us  not  to  play  tag  and 
"those  kind  of  games"  in  the  clas.sroom. 
Bill  was  still  too  young  to  go  to  school, 
but  Mother,  theorizing  that  the  entire 
California  school  system  was  inade- 
quate, took  Bridget  and  me  out  the  next 
day  and  we  never  returned.  After  that, 
Miss  Brown  came  to  our  house  every 
morning  at  nine  o'clock,  and  sat  with  us 


at  the  long  dining-room  table  where  we 
learned  to  read  and  write  and  do  arith- 
metic until  noon.  Miss  Brown  banished 
the  standard  reading  primers  from  oui 
education;  instead,  we  cut  our  teeth  on 
the  most  beautiful  books  she  and  Mother 
could  find,  such  as  Tangletoood  Talei 
and  Sinbad,  the  Sailor,  which  were  illus- 
trated by  Edmund  Dulac,  and  on  Fa- 
ther's choice,  Eugene  Field's  Poems  oj 
Childhood,  which  was  illustrated  by 
Maxfield  Parrish  and  contained  some  ol 
Father's  favorite  poems.  Father  neveij 
tired  of  reading  us  "The  Dinkey-Bird" 
(goes  singing  in  the  amfalula  tree), 
"The  Duel"  (the  gingham  dog  and  the 
calico  cat),  "The  Fly-Away  Horse"  (oh, 
a  wonderful  horse  is  the  Fly-Away 
Horse),  and  "Wynken,  Blynken,  and 
Nod"  (one  night,  sailed  off  in  a  wooden 
shoe— sailed  on  a  river  of  crystal  light 
.  .  .).  My  entire  concept  of  what  the 
world  looked  like  and  what  hfe  promised 
was  shaped  by  the  sensuous  textures 
and  sinuous  lines  of  Dulac's  fantasies, 
the  exotic  blues  and  purples  and  thick- 
lipped,  heavy-lidded  sentinels  of  slendei 
youths  that  populated  Maxfield  Par- 
rish's  visions.  Bridget  and  I  learned  to 
read  quickly  and  voraciously. 

The  Super  Chief  was  a  beautiful 
train.  It  had  a  parlor  car  with  a 
huge  curved  sun  window  at  the  far  enc 
and  lots  of  card  tables  with  waiters  ir, 
white  jackets  hovering  nearby.  Bridget 
and  I  appropriated  the  upper  berths  ir 
our  compartment:  it  was  a  very  gooc 
way  to  travel.  We  liked  the  nights  besi 
when  the  train  became  pure  sound  and 
motion  and  we  lay  on  our  berths  staring 
out  through  little  curtained  windows  a1 
the  invisible  black  countryside. 

In  Chicago  we  changed  to  the  Twen- 
tieth Century  Limited.  During  the  lay- 
over in  Chicago,  we  were  whisked  of] 
by  Mother's  younger  brother  Sonny,  whc 
had  started  a  law  practice  there.  He  gave 
us  our  first  bath  in  three  days  and  luncl 
at  the  Pump  Room. 

We  fell  in  love  with  New  York  Cit^ 
at  once.  It  was  a  city  of  firsts  for  usl 
When  we  got  off  the  train,  our  very  firs 
snow  was  falling.  Mother  and  Fathei 
took  us  on  their  laps  in  a  horse-drawr 
carriage  through  Central  Park  and  w« 
stuck  out  our  tongues,  laughing,  anc| 
caught  snowflakes;  we  felt  them  tingh 
and  dissolve.  There  was  a  pair  of  turtle 
doves  in  a  huge  white  cage  in  the  apart 
ment  at  the  Hotel  Pierre,  and  The  Tur 
tie's  author-director  and  producer,  ret 
spectively,  John  Van  Druten  and  Delh 
(Alfred  de  Liagre),  waiting  for  us  witli 
an  enormous  bowl  of  our  first  caviar 
Mother  ecstatically  spooned  it  onto  slivll  ' 
ers  of  toast  and  then  into  our  mouthsHi 
and  we  obediently  reveled  in  it,  rolling  ill;! 
around  our  mouths  and  popping  the  tinyB  ii 
eggs  like  salty  grapes  against  our  palatesBl! 
even  asking  for  more.  Mother  was  likiBl 
the  Pied  Piper  of  Hamelin:  we  woulcMn 
willingly  have  followed  her  anywher^Wi 
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and  a  great  deal  of  our  pleasure  must 
have  derived  from  hers. 

She  took  us  to  the  Central  Park  Zoo 
our  second  morning,  and  in  the  after- 
noon to  her  real  passion,  the  Bronx  Zoo, 
thereby  setting  a  pattern  that  never 
I  varied  in  the  cities  we  visited  over  the 
years:  a  prompt,  mandatory  visit  with 
I  the  animals.  She  would  spend  hours 
I  talking  to  the  keepers  in  the  monkey 
house  of  any  zoo  in  any  city  of  any  coun- 
i  try  she  happened  to  be  in,  submerging 
)  herself  in  all  available  data  pertaining  to 
j  chimpanzees.  Mother  had  long  schemed 
I  about  adopting  a  baby  chimpanzee  into 
j  our  family.  With  that  end  in  mind,  when 
I  I  was  three  and  Bridget  a  year  old  (be- 
1  fore  Bill  had  been  bom  and  perhaps 
j  despairing  that  he  ever  would  be),  she 
I  had  Roger  Edens  and  Father  bring  us 
i  out  to  the  M-G-M  zoo  in  the  back  lot 
1  one  afternoon  after  our  naps.  We  were 
I  all  dressed  up  in  our  coats  and  very  ex- 
\  cited,  especially  when  we  caught  sight 
{ of  Mother  at  a  distance  in  an  elegant 
black  dress  with  a  white  picture  hat,  and 
a  young  chimpanzee  cradled  in  each 
arm.  We  all  rushed  toward  one  another, 
ni  but  when  Bridget,  who  got  to  her  first, 
I  reached  up  to  hug  her,  the  two  chimps 
iljlet  go  of  Mother's  neck  and  attacked 
Bridget  with  a  vengeance. 

She  had  to  be  taken  off,  screaming 
and  covered  with  tooth  marks,  to 
(the  hospital  to  be  bandaged.  This  inci- 
I  dent  put  a  crimp  in  Mother's  adoption 
(i  plans,  much  to  Father's  relief.  (The  only 
animals  Father  could  tolerate  were  seals, 
'preferably  seal  acts  at  circuses  observed 
from  a  safe  distance,  although  occasion- 
,  ally  we  could  wheedle  him  into  accom- 
ipanying  us  to  the  Central  Park  Zoo  if 
F  we  arranged  it  for  feeding  time.) 
it     We  went  for  the  first  time  to  the  Mu- 
liseum  of  Natural  History,  where  I  shiv- 
ered at  the  sight  of  the  huge  blue  whale 
3oating  over  my  head  in  the  main  hall 
t^imd'the  vast  rooms  inhabited  by  dino- 
>aur  skeletons,  the  first  fleshless  bones 
'['d  ever  seen.  V/hile  we  were  standing 
!  jA^ith  noses  pressed  against  the  glass  be- 
S-jj-Hnd  which  lay  a  tawny  African  land- 
!  icape  with  its  appropriate  spiral-homed 
,  jland  and  tufted  gnu  (shot  and  donated 
■sihy  Grandfather  Hayward),  a  young, 
ilDlack  woman  tapped  Mother  gently  on 
jiirhe  shoulder  and  said,  "Excuse  me.  Miss 
>ullavan,  can  I  have  your  autograph?" 
Mother    mumbled    something  and 
.  ihook  her  head.  We  clutched  possessive- 
:  |.y  at  her  coat,  amazed  that  a  stranger 
vould  know  our  mother's  name.  The 
/oung  woman  repeated  her  question  a 
ittle  more  plaintively. 

Mother  drew  herself  up  and  regarded 
he  intmder  with  a  cold  eye.  "I  beg  your 
)ardon,"  she  said  crisply,  "but  I  think 
/ou  have  the  wrong  person.  I  am  not 
Vliss  Sullavan." 

The  stranger  was  now  as  confused  as 
ve.  "Margaret  Sullavan,"  she  said, 
hrusting  forth  a  piece  of  paper  and  pen- 


cil, but  Mother  was  already  moving 
away. 

"Come  alongjChildren,"  she  said,  "and 
we'll  have  a  quick  look  at  the  mummies, 
which  you  will  love." 

"But,  Mother,"  we  exploded  on  the 
way  down  the  marble  stairs,  "aren't  you 
Margaret  Sullavan?" 

"Yes,  that  is  my  professional  name," 
she  answered,  but  before  she  covild  say 
anything  else,  we  pounced  on  her  with 
glee,  clamoring  all  together,  "But  then 
you've  told  a  lie,  Mother.  Why  did  you 
tell  such  a  terrible  lie  to  such  a  nice 
lady?  You  don't  let  us  tell  lies!  She  looked 
so  sad  when  you  said  that— why  didn't 
you  want  her  to  know  who  you  are?" 

Mother  sighed  and  waited  for  us  to 
stop.  "You  see,"  she  said  patiently  and 
with  slow  emphasis  on  every  word,  so 
that  she  would  never  have  to  say  it  again, 
and  she  never  did,  "there  are  a  lot  of 
people  in  the  world  who  think  if  they  get 
the  signature— autograph,  it's  called— of 
someone  who  is  famous  down  on  a  piece 
of  paper— sometimes  even  collect  these 
signatures  in  books— that  that  will  some- 


how make  them  more  important.  Well,  I 
feel  sorry  for  them  because  they  think 
they  can  have  some  part  of  me  by  hav- 
ing me  write  my  name  for  them,  but  that 
doesn't  mean  I  approve  of  it,  and  be- 
sides, I  certainly  don't  want  to  be  famous 
or  looked  at  when  I  walk  down  the  street 
or  take  you  children  to  a  museum."  Here 
she  gathered  us  up  in  her  arms  as  we 
were  about  to  come  to  the  mummies  and 
spoke  with  such  intensity  that  we  felt 
swept  up  and  purified  by  some  glorious 
hurricane:  "I  think  people  who  try  to 
intrude  on  other  people's  privacy  or  per- 
sonal life  in  any  way— and  you  children 
are  my  personal  life— I  think  those  peo- 
ple are  rude  and  silly.  Now,  look— look!" 
she  exclaimed,  her  eyes  widening  with 
excitement  and  her  low,  magical  voice 
stretching  until  it  seemed  it  might  snap 
and  carry  us  with  it,  so  that  we  sighted 
down  her  outstretched  hand,  with  its 
crimson  enameled  nails  glistening  like 
Faberge  charms,  at  the  room  that  danced 
before  us  and  at  the  gold-inscribed  sar- 
cophagi tilted  so  that  we  could  see  their 
stained  linen-wrapped  contents.  End 
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LONDON,  1922 

I  was  in  London  when  I  first  heard  of 
Dinah  Slade.  She  was  broke  and  look- 
ing for  a  millionaire,  while  I  was  rich 
and  looking  for  a  mistress.  From  the 
start  we  were  deeply  compatible. 

I  had  two  efficient  aides-de-camp  who 
protected  me  from  the  continual  on- 
slaught of  beggars  and  Bolsheviks,  and 
I  might  never  have  known  of  Dinah's 
eflForts  to  see  me  if  I  had  not  decided  to 
ignore  breakfast  that  morning  in  order 
to  leave  early  for  the  office.  Having  com- 
pleted my  report  I  was  anxious  to  attend 
to  the  firm's  afi^airs,  and  as  I  went  to  the 
library,  where  my  aides  were  inspect- 
ing the  mail,  I  was  already  planning  how 
I  could  sidestep  a  commitment  to  lend 
five  million  dollars  to  prop  up  a  mor- 
ibund steel  plant  in  south  Wales. 


aide. 


The  library  door 
was  open.  As  I 
crossed  the  hall  I 
heard  Peterson  ex- 
claim, "It's  that  girl 
again!"  and  saw 
him  pluck  a  letter 
from  an  unwrapped 
parcel. 

"What  girl?"  I 
inquired  of  him  as 
I  strolled  into  the 
library. 

"There's  no  need 
for  you  to  concern 
yourself  with  this, 
sir,"  said  my  other 
O'Reilly.   "I'll  take  care  . 


chief 
of  it." 

"Take  care  of  what?"  I  demanded, 
recklessly  involving  myself  in  the  prob- 
lem, and  glanced  a  second  time  at  the 
parcel.  Amidst  the  wrapping  paper  was 
a  rectangle  of  carved  ivory,  and  as  I 
lifted  this  exquisite  cover  I  saw  that 
someone  who  knew  my  tastes  had  sent 
me  a  small  but  unmistakably  genuine 
book  of  hours. 

Medieval  manuscripts  seldom  fail  to 
elicit  an  enthusiastic  response  from  me. 
My  mouth  waters,  my  pulse  races  and 
my  mind,  seizing  the  chance  to  escape 
from  the  twentieth  centiu-y,  dives  back 
into  the  remote  past.  As  I  picked  up  that 
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book  of  hours  the  bloody  dawn  of  the 
twentieth  century  fell  away  from  me 
and  I  was  gazing  at  the  high  noon  of 
European  civilization  when  Jean,  Due 
de  Berri,  had  preferred  the  arts  of  intel- 
lectual accomplishment  to  the  tradition- 
al arts  of  war. 

My  curiosity  overwhelmed  me.  Re- 
turning abruptly  to  the  twen- 
tieth century,  I  demanded  to  know  the 
name  of  my  benefactor. 

"Oh,  the  book's  not  a  gift,  sir,"  said 
Peterson.  "She  says  it's  a  loan." 

"And  who,"  I  said,  mentally  allocat- 
ing a  suitable  sum  for  the  pvirchase, 
"is  she?" 

"A  girl  called  Dinah  Slade,  Mr.  Van 
Zale,"  said  O'Reilly.  "Should  you  wish 
for  further  information,  I  have  a  file—" 

O'Reilly  always  had  a  file.  I  interrupt- 
ed: "Not  now.  I  want  to  go  to  Milk 
Street.  Peterson,  order  the  car  to  the 
door,  will  you?  You  can  tell  me  about 
Miss  Slade  on  the  way  to  the  city, 
O'Reilly." 

We  went  outside.  It  was  a  clear  May 
day,  cool  but  brilliant  with  sunshine.  I 
sank  back  with  distaste  upon  the  leather 
upholstery  of  the  Rolls-Royce.  "Miss 
Slade,"  I  reminded  O'Reilly  as  I  took 
some  papers  from  the  attache  case. 

O'Reilly  snapped  into  action. 

"Miss  Slade,  is  a  twenty-one-year-old 
English  girl  of  good  social  standing—" 

"What  the  devil  does  that  mean?" 

"I  don't  understand  the  English  class 
system  too  well,  sir,  but  I'm  told  she's 
what  they  call  'landed  gentry.*  Upper- 
class  but  no  title."  O'Reilly  cleared  his 
throat.  "She  was  educated  at  a  girls' 
boarding  school  in  Gloucestershire  and 
at  Cambridge  University—" 

"Was  she  indeed!" 

"—before  having  to  quit  last  year  after 
her  father's  death.  The  father  died  in 
debt  and  there's  wrangle  going  on  over 
the  estate.  She's  after  money,  sir,  of 
course,"  said  O'Reilly  bored.  "I've  been 
sending  her  letters  to  Miss  Phelps  for  the 
'Charities  Refused'  file." 

"How  many  letters  has  she  written?" 

"This  morning's  would  be  the  fourth." 

"I  want  to  see  them.  When  we  reach 
the  oflBce  call  Miss  Phelps  and  have  her 
send  them  over,"  I  said,  flicking  through 
the  papers  in  my  hands  and  eying  the 
declining  figures  of  the  British  steel  in- 
dustry for  the  black  months  of  1921. 
Then,  with  a  discipline  bom  of  long 
practice,  I  forgot  Miss  Slade  and  once 
again  began  to  consider  how  Great  Brit- 
ain could  most  profitably  reorganize  her 
capital  investment. 

At  half  past  ten,  just  after  I  had  sam- 
pled some  undrinkable  coffee  and  em- 
barked on  my  correspondence,  Dinah 
Slade's  letters  arrived.  I  was  roaming 
around  the  room  as  I  dictated  to  my  sec- 
retaries. 

O'Reilly  interrupted  me.  "Miss  Slade's 
letters,  Mr.  Van  Zale."  To  my  secreta- 
ries' profound  relief  I  stopped. 


Dinah  Slade  had  written  in  a  firm, 
spare  hand: 

Dear  Mr.  Van  Zale, 

I  am  in  a  highly  unusual  situation 
and  consider  it  absolutely  imperative 
that  I  obtain  the  advice  of  a  discrimi- 
nating and  sophisticated  man  such  as 
yourself,  so  please  could  you  help  me 
by  sparing  me  a  few  minutes  of  your 
time? 

Turning  to  her  second  letter,  I  foimd 
that  the  mystery  was  unveiled  further. 

Dear  Mr.  Van  Zale, 

I  am  writing  to  you  as  I  know  you 
appreciate  the  past  and  have  a  con- 
noisseur's eye  for  medieval  beauty.  I 
have  the  most  beautiful  house  in  En- 
gland, small  but  exquisite  like  a  minia- 
ture by  Fouquet,  and  I  would  like  you 
to  see  it.  You  owe  it  to  yourself  not  to 
miss  such  an  esthetic  experience. 

I  sat  down  at  my  desk  and  read  the 
third  letter. 

Dear  Mr.  Van  Zale, 

Because  of  an  English  law,  which 
discriminates  against  females,  I  am 
about  to  lose  my  home.  You  should  see 
it  before  it's  lost.  If  you  can't  come  to 
Norfolk  at  least  let  me  see  you  for  a 
minute  in  London  so  that  I  can  paint 
the  house  for  you  in  words. 

To  me,  the  most  interesting  aspect  of 
this  correspondence  was  not  that  Miss 
Slade  never  asked  for  money— though 
this  was  noteworthy  enough  in  any  ap- 
peal to  me  for  help.  I  was  intrigued  be- 
cause the  letters  were  obviously  part  of 
a  carefully  planned  campaign.  Even 
though  they  had  been  mailed  on  difiFer- 
ent  dates  I  suspected  all  the  letters  had 
been  written  on|  the  same  day  and  con- 
structed, like  a  detective  story,  to  leak 
information  at  a  calculated  pace.  Ac- 
knowledging my  curiosity  with  reluc- 
tance, I  embarked  on  the  final  letter. 

Dear  Mr.  Van  Zale, 

What  a  pity  you're  so  zealously  pro- 
tected from  the  world!  But  I  don't 
think  your  secretaries  would  dare  throw 
away  the  Mallingham  Hours,  a  book 
that  has  been  in  the  hands  of  my 
family  for  over  four  hundred  years. 
After  reading  in  the  Times  that  you 
recently  acquired  a  medieval  manu- 
script at  Christie's  I  thought  you  might 
enjoy  the  opportunity  to  examine  this 
perfect  example  of  fifteenth-century 
art.  I  must  make  it  clear  that  it  is  not 
for  sale,  but  you  may  keep  it  for  one 
week,  at  the  end  of  which  I  should  be 
delighted  to  collect  the  manuscript  in 
person 

Yours  sincerely  .  .  . 

The  address  prefacing  all  four  letters 
was  "Mallingham  Hall,  Mallingham, 
Norfolk." 

"Return  the  Mallingham  Hours  to 
Miss  Slade,  please,"  I  said  to  Miss 
Phelps.  I  had  already  decided  reluctant- 
ly not  to  make  Miss  Slade  an  ofi'er  for  the 
manuscript,  for  fear  she  would  interpret 
my  gesture  as  a  sign  of  interest  in  her. 
"The  covering  letter  should  read:  'Dear 
Miss  Slade:  Thank  you  for  the  oppor- 


timity  you  have  given  me  to  see  this  ex 
ceptionally  fine  manuscript,  but  I  wouk 
not  dream  of  asking  you  to  come  up  fron 
Norfolk  to  collect  it.  Accordingly,  I  an 
returning  the  manuscript  to  you  by  spe 
cial  messenger.  Wishing  you  all  the  bes 
in  your  endeavors,  I  remain,  et  cetera 
et  cetera.' " 

Miss  Phelps's  small  mouth  pursed  ii 
approval.  I  felt  depressed  and  wonderec 
glumly  how  I  had  managed  to  sunounc 
myself  with  prudes. 

On  the  morning  of  the  fifteenth  o 
May  at  eleven  o'clock,  Petersoi 
entered  my  room  at  the  office  and  waitec 
silently  for  me  to  conclude  a  telephon< 
conversation.  "Yes,  Peterson?" 

"Excuse  me,  sir,  but  there's  a  youns 
guy  outside  who  says  he  comes  from  ai 
outfit  called  Fortnum  and  Mason.  I 
seems  they're  some  kind  of  food  joint— 
"Yes,  yes,  yes."  I  was  getting  my  deci 
mal  points  wrong.  "One  moment 
please,"  I  said  into  the  telephone,  anc 
added  curtly  to  Peterson,  "I've  orderec 
nothing  from  Fortnum's.  Send  the  mai 
away." 

Peterson  turned  obediently  to  fine 
O'Reilly  blocking  the  dooi^way. 

"It's  Miss  Slade  again,  sir,"  O'ReiU^ 
said  with  his  most  insufferable  neutra 
expression.  "She's  sent  you  a  hamper 
and  the  delivery  boy  flatly  refuses  to  g( 
until  he's  delivered  the  hamper  to  yoi 
personally.  I  would  have  sent  for  the  po 
lice  to  remove  him  but  thought  I  shouk 
seek  your  permission  before  taking  an} 
step  that  might  result  in  adverse  pub 
licity  for  the  firm." 

"For  God's  sake!"  It  had  been  a  try 
ing  morning.  Peterson  had  beaten  mi 
again  at  tennis  and.-I  was  being  inter 
rupted  in  the  rrjiddle  of  an  importan 
conversation.  "I'm  so  sorry,"  I  said  in  m] 
most  charming  voice  to  the  telephone 
"but  may  I  call  you  back  in  five  min 
utes?  A  matter  of  vital  urgency— cabL 
from  New  York.  .  .  .  Thank  you  so 
much."  I  hung  up  with  a  crash  and  pre 
pared  to  make  mincemeat  of  my  aides 
"What  the  devil  do  you  two  mean  b; 
taking  up  my  time  with  trivialities?" 
blazed.  "Your  job's  to  save  my  time 
O'Reilly,  not  to  waste  it!  And  I  employ 
you  to  make  decision^  aboiit  my  safety 
Peterson,  not  to  come  shilly-shallying  in 
here  because  you  can't  make  up  you 
mind  about  some  goddamned  gift  fron 
Fortnum  and  Mason!  Have  the  boy  brin^ 
the  hamper  in!  We  all  know  Miss  Slade' 
not  an  assassin!  I  only  hope  she's  hac 
the  good  sense  to  order  me  a  decent  bot 
tie  of  brandy,  although  God  knows  onb 
your  asinine  behavior  could  drive  me  tt 
drink  hard  liquor  at  eleven  o'clock  ir 
the  morning!" 

They  slunk  away.  I  scribbled  crossb 
on  my  note  pad  and  rearranged  som« 
decimal  points.  Finally  Peterson  re 
turned  with  a  young  man  who  was  push 
ing  a  large  wicker  hamper  on  a  porter' 
handcart. 
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j'Mr.  Van  Zale?"  he  said  nervously  in 
I  upper-class  English  accent.  I  raised 
1  eyebrows.  Despite  his  overalls  this 
!>  no  ordinary  delivery  boy.  Had  un- 
jployment  really  reached  such  a  pitch 
It  boys  fresh  from  public  school  were 
liged  to  seek  employment  as  delivery 
'S?  I  thought  not. 

I  Bring  it  in,"  I  said,  watching  him, 
d  leave  it  by  the  fireplace." 
Yes,  sir."  The  hamper  was  pulled 
jfuUy  into  position  and  eased  from 
handcart. 

)'Reilly  produced  a  tip. 
Gosh,  thanks  a  lot!"  said  the  boy  dis- 
certed,  and  he  hung  around  as  if  he 
•e  unsure  what  to  do  next. 
L  spark  of  amusement  flared  within 
"Is'there  something  else  you  have  to 
I  inquired,  strolling  toward  him. 
No,  sir.  At  least  .  .  .  would  you  like 
to  open  the  hamper  for  you?" 
Why  not?  Let's  see  what  Miss  Slade's 
t  me!" 

Sir—"  O'Reilly  and  Peterson  were 
ally  horrified,  but  I  silenced  them 

a  wave  of  my  hand. 
'If  there's  a  bomb  in  that  hamper,"  I 
1  pleasantly,  "our  young  friend  here 
<  be  blown  to  pieces  with  us.  How 
have  you  known  Miss  Slade?"  I 
ed  to  the  boy. 

fMever  met  her  in  my  life,  sir,"  de- 
ed the  boy,  blushing  furiously  as  he 


raised  the  lid.  He  was  quite  the  worst 
liar  I  had  ever  encountered. 

Inside  the  hamper  was  a  quantity  of 
green  paper  strands,  and  nesding  in  this 
simulated  grass  was  a  jar  of  caviar  and  a 
bottle  of  Veuve  Pommery  1915. 

"Delightful!"  I  exclaimed.  "Miss  Slade 
has  excellent  taste!" 

rB^he  grass  stirred,  and  as  the  boy 

M  leaped  forward  to  remove  the 
caviar  and  champagne  the  strands  be- 
gan to  rise  with  the  steadiness  of  a  loaf 
of  bread  baking  in  the  oven. 

"Watch  out!"  yelped  Peterson,  reach- 
ing for  his  pistol. 

"Don't  shoot!"  squeaked  the  youth, 
his  eyes  round  with  fright  as  he  saw 
Peterson's  holster. 

As  I  lounged  amused  against  the  man- 
tel, it  was  left  to  O'Reilly  to  demon- 
strate his  usual  efficiency  by  darting  for- 
ward to  whip  away  the  paper. 

"Ouch!"  said  a  voice  inside  the  ham- 
per. "My  foot's  gone  to  sleep." 

She  stood  up  gingerly,  steadying  her- 
self by  gripping  the  wicker  sides,  and 
peered  at  me  through  a  strand  of  hair. 

"Are  you  Paul  Van  Zale?"  she  de- 
manded incredulously. 

"Yes,"  I  said.  "Don't  I  look  the  part?" 
Then  unable  to  resist  a  smile  I  added, 
"Miss  Dinah  Slade,  I  presume,"  and  held 
out  my  hand  to  help  her  from  the  ham- 
per. End 
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Here, 
(resident  Sven 
icson  faces  his 
ist.  crucial  test 
\  since  being 
(ded:  a  hostile 
*.s  conference. 

■t  his  11  A.M.  briefing,  after  Smitty 
iiped  his  announcement  that  the 
I  ident  would  hold  a  press  conference, 
irst  question  was,  "Will  he  wear  dark 
'ies?" 

)f  course,"  Smitty  snapped. 

^ny  limitation  on  subjects?" 

*Jone.  The  President  is  hopeful 
questions  on  his  health  will  be 
(d  in  the  first  ten  minutes  so  that 

vill  be  able  to  move  on  to  many 
::ers  of  domestic  and  foreign  policy." 
IS  he  aware  of  the  talk  among  some 


Cabinet  members 
that  he  should  step 
aside?" 

"Which  Cabinet 
member  and  what 
did  he  say?"  Smitty 
wasn't  having  any 
of  those  phony 
probes.  "You  know 
I  don't  react  to 
unattributed  dope, 
stories." 

"Can  he  tell  light, 
fom  dark,  or  does 
he  just  see  black?" 

"Beats  me,"  said 
the  press  secretary. 
"Ask  him  yourself,  Wednesday  night." 

Smitty  cut  the  briefing  short,  which 
meant  the  TV  nets  would  have  to  use 
his  statement  about  the  press  conference 
as  their  leading  news  clip  that  night. 
Also,  he  did  not  want  to  face  one  ques- 
tion sure  to  come  up  if  he  hung  arotmd: 
"Does  this  mean  the  President  is  unable 
to  give  a  speech?"  Ericson  could  not  give 
a  speech  because  he  could  not  read  one. 
To  ad-lib  a  half-hour  talk,  live,  would  be 
an  enormous  strain;  taping  it  in  short 
takes  was  out  of  the  question,  if  the  pri- 


mary purpose  of  the  television  appear- 
ance was  to  show  the  President  able  to 
deal  with  reality. 

Smitty  worked  over  the  briefing  book 
in  his  office  with  Marilee  for  a  couple  of 
hours,  then  walked  downstairs  to  the 
President's  living  quarters.  As  he  went 
into  the  Lincoln  Sitting  Room,  the  brief- 
ing officer  from  the  Defense  Department 
was  leaving;  that  was  good. 

"I  told  them  you'd  wear  dark  glasses," 
he  said  to  the  President,  "maybe  you'd 
better  get  used  to  wearing  them." 

Ericson  felt  in  his  smoking  jacket 
pocket  for  the  glasses  and  drew  them  on. 
Smitty  thought  Ericson  seemed  de- 
pressed, or  at  least  was  not  trying  to 
seem  cheerful. 

"We're  going  to  have  a  rough  time 
writing  the  lead  we  want  on  this  one, 
Smitty."  That  was  Rule  One  of  press 
conferences:  Always  go  into  them  with 
your  news  lead  in  mind,  or  else  you'd  get 
trapped  into  providing  them  with  a  lead 
of  their  own  making.  Your  lead  was  good 
news;  the  media's  lead  was  bad  news, 
badgered  out  of  you  or  the  result  of  a 
slip  or  a  trap.  Smitty  was  not  going  to 
fall  into  the  President's  downcast  state; 
The  Man  had  to  be  up  for  this  appear- 
ance. 

"Got  any  good  news  about  your  eyes? 
If  there  was  any  way  of  getting  the  word 
'improved'  in  your  answer,  that  would 

play-" 

"They're  the  same,"  Ericson  said  so- 
berly. 

"All  you  see  is  black." 

"No,  I  wouldn't  say  that."  The  Presi- 
dent motioned  to  the  window.  "I  can 
make  out  that  there's  a  window  over 
there  with  a  blob  of  light,  and  I  can 
vaguely  tell  when  shapes  are  moving 
around." 

"You  mean  you're  not  totally  blind?" 

"The  eye  doctor  and  the  lawyers  say 
I  am  totally  blind.  Being  able  to  tell 
fight  from  dark  doesn't  mean  you're  not 
blind." 

"Hold  on  a  minute.  Have  you  always 
been  able  to  tell  light  from  dark,  since 
you  woke  up  from  the  ambush?" 

"Sure,  I— well,  now,  let  me  think.  Last 
week,"  he  said  finally,  "it  was  all  pretty 
black.  Dark  colors,  really.  In  the  past 
few  days,  there's  been  some  improve- 
ment. Nothing  dramatic,  but  I  would 
have  to  say  it's  encouraging." 

"That's  our  lead.  'An  improvement.' 
The  opthawhatsisname  will  back  that 
up?" 

"You  bet  he  will,"  Ericson  said  de- 
terminedly, "and  so  will  Fowler.  I'll  dis- 
cuss it  with  them  later  today." 

"Some  of  the  questioning  is  liable  to 
get  pretty  personal,"  Smitty  warned. 
"Like  how  you  brush  your  teeth—" 

"Jesus!"  Ericson  covered  his  lips  with 
his  hands,  as  he  did  when  furious.  Smit- 
ty waited.  "That's  a  bitch,"  the  President 
said  finally.  "That  particular  one  hap- 


;ht  ©  1977  by  William  Safire.  From  the  book  FULL  DISCLOSURE  by  William  Satire,  published  by  Doubleday  &  Company.  Inc. 


113 


pens  to  be  a  bitch."  He  tried  to  compose 
himself.  "You  get  into  the  bathroom,"  he 
said  in  a  rush  of  words,  "and  you  knock 
over  the  glass  with  the  toothbrush  in  it. 
Then  you  feel  around  the  broken  glass 
on  the  floor  to  pick  up  your  toothbrush. 
Then  you  take  up  the  toothpaste  and  you 
wonder  if  it's  the  toothpaste  or  the  sham- 
poo in  the  tube.  Then  you  try  to  squeeze 
the  goddamn  toothpaste,  if  that's  what 
it  is,  onto  the  tiny  little  area  that  is  the 
end  of  the  toothbrush,  and  you  miss  and 
it  falls  in  the  sink.  And  so  you  do  it 
again,  squeezing  the  paste  into  your 
palm,  and  picking  it  up  with  the  brush. 
If  there  is  ever  a  time  you  feel  so— so 
helpless— it's  when  you  try  to  do  a  silly 
little  automatic  thing  like  brushing  your 
teeth." 

Smitty  didn't  know  what  to  say,  but 
he  remembered  some  of  the  ther- 
apist's advice,  so  he  toughed  it  out. 
"You're  making  me  cry,  Mr.  President. 
Now  when  a  reporter  who  wants  to  see 
you  come  apart  at  the  seams  asks  you 
how  you  brush  your  teeth  in  the  morn- 
ing, what's  your  answer?" 

Ericson  took  a  deep  breath  and  replied 
sweetly:  "It's  surprisingly  difficult  at 
first,  Mr.  Smith,  but  after  a  while  you 
get  the  hang  of  it  and  do  a  better  job 
than  ever  before.  See?"  He  grimaced 
toothily. 

"They'll  want  to  know  about  the  val- 
idity of  laws  signed  when  you  can't  see 
what  you're  signing." 

"That  concerned  me,  too,"  said  Eric- 
son,  still  using  his  stagey  press  confer- 
ence voice.  "But  thanks  to  the  splendid 
cooperation  of  the  legislative  and  judi- 
cial branches  of  government,  I  think 
we've  worked  out  a  method  that  will 
fully  satisfy  the  law."  He  resumed  his 
normal  speaking  voice.  "Cartwright  says 
that  it's  all  set.  Whenever  I  sign  a  bill,  it 
will  be  countersigned  by  the  Secretary 
of  State,  the  Speaker  of  the  House  and  a 
federal  judge,  under  a  statement  swear- 
ing they  were  present  when  the  bill  was 
read  to  me.  We'll  get  somebody  with 
standing  to  start  a  lawsuit  the  first  time 
we  do  it,  take  it  up  to  the  Supreme 
Court.  The  Solicitor  General— a  good 
lawyer,  no  politics— says  they'll  rule  on 
it  right  away,  and  it's  in  the  bag."  Smitty 
noted  that  the  President  had  snapped 
back  quickly  from  his  emotional  moment. 

"The  press  may  come  at  you  pretty 
hard,  Mr.  President." 

"You  think  they  have  a  legitimate 
grudge,  don't  you?  You  think  I  deserve 
a  few  shots  for  cutting  them  off  right 
after  the  ambu.sh." 

Smitty  was  wary.  "What  makes  you 
say  that,  Mr.  President?" 

"Easy.  When  you're  on  their  side,  you 
call  them  'the  press.'  When  you're  on 
my  side,  you  call  them  'the  media.'  " 

"Do  I  do  that?"  Smitty  hated  to  be  so 
transparent.  He  recalled  how  the  White 
House  in  the  early  seventies  changed  the 
nomenclature  from  "press  conference" 
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to  "news  conference"  to  shift  the  em- 
phasis from  the  press  to  the  news  the 
president  would  generate.  "Anyway, 
you're  better  off  with  a  press  secretary 
than  a  media  secretary." 

"I  guess  so,"  said  the  President,  and 
Smitty  knew  he  thought  the  opposite 
was  true. 

THE  TELEVISION  SET 

The  televiewing  arrangement  in  the 
press  secretary's  office  is  a  four-screen 
affair,  taking  up  most  of  one  wall,  play- 
ing four  networks  simultaneously,  with 
the  sound  speakers  controlled  from  the 
viewer's  chair.  During  press  conferences, 
the  regular  viewer  is  absent  and  his  of- 
fice is  left  empty  but  all  four  speakers 
remain  on.  In  the  East  Room,  accompa- 
nied by  his  deputy,  the  press  secretary 
stands  on  the  platform  facing  the  400 
reporters  jammed  in  on  little  gold  chairs. 

"Ladies  and  gentlemen,  the  President 
of  the  United  States."  The  sound  of  the 
military  aide's  voice  could  be  heard  on 
all  four  speakers.  All  four  screens  showed 
the  press  rising  as  the  President  walked 
down  the  middle  aisle  toward  the  po- 
dium. 

Unaccompanied,  walking  briskly,  the 
President  took  18  steps  straight 
ahead,  paused,  took  one  more,  made  a 
half-left  turn,  took  five  steps  to  the  step 
leading  to  the  platform,  made  a  half- 
right.  Still  alone,  he  aimed  the  back  of 
his  wrist  at  the  floor.  All  four  speakers 
began  murmuring  variations  of  "Presi- 
dent Ericson  is  using  his  sonar  watch  to 
determine  the  location  of  the  steps."  He 
walked  up  the  two  steps,  made  a  right 
turn,  walked  four  steps  forward,  reached 
to  his  right  and  touched  the  rostrum.  He 
held  the  wooden  stand  firmly  with  both 
hands,  then  struck  a  familiar  Ericson 
pose,  leaning  on  it  with  one  elbow,  long 
legs  crossed  in  back,  one  toe  on  the 
ground.  He  broke  out  in  a  broad  smile 
and  the  standing  press  corps  broke  out 
in  enthusiastic  applause. 

"Please  be  seated,"  he  said  as  usual, 
and  as  usual  pointed  down  to  the  senior 
wire  service  correspondent  in  the  center 
front  row.  "Sir,  you're  entitled  to  one 
soft  ball,"  she  said.  "Here  it  is:  How  do 
you  feel?" 

The  President  shook  his  head  and  said, 
"There's  always  one  question  you 
haven't  prepared  for."  Laughter.  Then, 
soberly,  the  image  on  the  four  screens 
said:  "Physically,  I  feel  well.  The  bumps 
and  bruises  are  pretty  much  healed. 
Emotionally,  I've  begun  to  adjust  to  the 
shock— and  it  is  a  shock— of  not  being 
able  to  see.  I  have  to  absorb  information 
through  my  ears  rather  than  my  eyes, 
and  that  takes  a  little  getting  used  to. 
But  I'll  manage. 

"When  you  ask  how  I  feel,  I  have  to 
tell  you  how  bad  I  feel  about  the  tragedy 
of  two  other  men.  Of  General  Secretary 
Kolkov,  that  brave  man  who  dragged  his 
wounded  body  over  to  me  and  who 


saved  my  life  as  he  gave  up  his  own.  / 
of  Harry  Bok,  of  the  U.S.  Secret  Serv 
who  absorbed  shrapnel  that  was  inte 
ed  for  me.  I  spoke  to  Harry  in  a  hosp 
in  Yalta  earlier  today,  and  to  his  siirg 
after  the  operation,  and  the  outloo 
not  good— his  legs  may  be  paralyzed, 
when  I  think  about  General  Secret 
Kolkov,  and  about  Harry  Bok,  somel 
I  just  don't  feel  sorry  for  myself." 

"Mr.  President,  what's  the  latest 
the  condition  of  your  eyesight?" 

The  man  in  dark  glasses  on  the 
dium  turned  slightly  in  the  directior 
the  voice  and  replied:  "I  may  have  sc 
cautious  good  news  on  that.  When  I 
regained  consciousness,  I  couldn't  s€ 
thing— just  black,  with  some  dark  col 
In  the  past  week  or  so,  I've  begun  tc 
able  to  make  out  the  difference  betw 
light  and  dark— for  example,  I  can  se 
strong  source  of  lights  over  there,  wi- 
the television  lighting  is  always  set 
Now  that's  no  guarantee  that  my  ( 
are  on  the  mend.  But  it  makes  me  he 
ful.  I'd  put  it  this  way:  At  the  mom 
I'm  oflBcially  blind— let's  use  the  h 
word,  blind— but  my  sight  seems  to 
improving." 

"Don't  you  think  it  would  be  in 
best  interests  of  national  security,  si: 
you  stepped  aside  under  the  provisi 
of  the  Twenty-fifth  Amendment  u 
such  time  as  you  were  fully  capabh 
discharging  your  duties?" 

"No,"  said  the  President.  He  said  n< 
ing  more,  and  there  was  a  pause. 

"To  follow  up— with  all  respect 
your  courage,  sir,  don't  you  think  t 
your  blindness  calls  into  question  y 
capacity  to  serve?" 

"No.  A  lot  of  people  thought  I  coul 
handle  this  job  when  I  could  see."  ' 
half-joke  did  not  get  a  response. 

"Could  you  tell  us  how  you  know  w 
you're  signing?" 

The  President  went  through  the  j 
cedure  of  covmtersignatures  at  sc 
length,  praising  Speaker  Frelingheu 
and  hoping  for  an  early  Supreme  C( 
test. 

"Sir,  do  you  think  the  Vice-Presic 
would  make  a  good  Acting  Preside: 
do  you  have  confidence  in  him?" 

Nettled,  the  President  took  off 
glasses  for  a  moment;  the  screens 
stantly  showed  an  intense  close-up  of 
eyes,  which  looked  like  normal  eyes, 
put  the  glasses  back  on. 

"I  have  every  confidence  in  the  V 
President.  As  I  said  when  I  chose  li 
if  I  were  to  die  in  office  or  become 
abled,  he  could  be  expected  to  carry 
But  I'm  not  dead  and  I'm  not  disable 
The  pool  camera  picked  up  some  of 
disturbed  expressions  of  the  repor 
and  flashed  them  on  the  screen 
press  secretary  was  looking  at  the  fl< 

"There  are  some  fairly  important  n 
ters  going  on  in  the  country  and 
world,"  said  the  President.  "If  yoi 
prepared  to  ask  questions  on  other  s 
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■  s,  I'll  take  them  now." 
rhe  next  questioner,  a  gray-haired 
tleman  from  the  Christian  Science 
>nitor,  said  in  his  well-known  voice: 
e  don't  tell  you  what  your  answers 
1  uld  be,  Mr.  President,  and  I  don't 
jik  you  ought  to  tell  us  what  our  ques- 
^is  should  be.  My  question  is:  What 
l  our  definition  of  the  phrase  'ability 
I  discharge  the  duties  of  his  office'? 
t[ond-" 

[One  at  a  time,"  .snapped  the  Presi- 
{  t.  "If  you  want  a  legal  definition, 
ij  sure  the  Attorney  General  can  draw 
up.  But  as  I  understand  it,  the  Presi- 
t  is  the  one  who  is  elected  by  tlje 
t  iple  and  trusted  by  them  to  decide  on 
''ability  or  disability,  and  I've  made 
c ;  decision.  Next?" 

I  Second,"  the  same  voice  continued, 
M  you  ever  consider  stepping  aside  as 
tfoption,  or  did  you  rule  it  out  auto- 
jically  from  the  first?" 

ilt's  not  in  my  philosophy  to  ignore 
f  3SS,  Mr.  Harley,  or  to  seek  a  cure  in 

II  tending  it  does  not  exist.  I  thought 
fi  ut  it  as  an  option  and  rejected  it  and 
(i:'s  behind  me.  Let's  look  ahead." 

I  he  President  reached  for  a  glass  of 
1  water  on  a  table  next  to  the  lectern. 
:  he  camera  closed  in,  his  hand  moved 
ii  inches  from  the  comer  of  the  green 
u  table  along  the  edge,  then  12  inches 
Ipward  the  center  of  the  table,  closing 
jfidently  on  the  glass.  Extreme  close- 
1  of  the  glass  of  water  moving  to  the 

sident's  mouth,  being  returned  to  the 
t  11  table.  Ericson's  hand  released  the 
tls„  and  moved  back,  but  his  sonar 
*  ch  caught  the  green  felt  cloth,  pulled 

ick  and  the  glass  crashed  to  the  floor. 
Ji!  camera  remained  in  the  silence  on 

broken  glass. 

[t's  the  little  things  that  get  you 
vIti,"  the  President  cracked.  "Next 

stion?"  Mundane  domestic  questions 
;iinated  the  next  ten  minutes  of  the 
s  ference,  with  Ericson  handling  them 
4  somewhat  shaken  way,  but  holding 
Jvers  to  ninety  seconds  and  finishing 

\  with  a  memorized  summarizing  tag 
After  the  "Thank  you,  Mr.  Presi- 
If^t"  from  the  wire  service  reporter,  the 

I  ens  showed  a  sudden  glare  and  then 
li  kening;  an  old-fashioned  flash  bulb 
I!  I  gone  off  at  the  President  and  caused 
ctaction  in  the  sensitive  lens. 
iiFhat  came  from  over  there,"  the 

lident  pointed,  half  off-microphone. 
V]i  I  pass  your  test?"  The  sound  picked 
i^ome  of  the  edge  of  bitterness  in  his 
et ;  as  he  felt  for  the  step  with  his  foot, 
[i  jked  down  the  two  steps  ofi^  the  plat- 
iki,  and  made  his  way— accompanied 
ilkhe  press  secretary  and  two  Secret 
iifdce  agents— through  the  crowd  and 

I  of  the  East  Room. 
t)'he  sounds  of  the  four-screen  set  in- 
liiiiingled:  "After  a  good  start,  the 
iil»;ident's  performance  in  this  crucial 
J!{s  conference  went  downhill  .  .  ." 
'    granted  the  tension  he  was  under, 


his  mood  seemed  almost  mercurial,  from 
the  gracious  and  witty  man  we've  known 
to  a  waspish  and  somewhat  embittered 
man  that  we  have  not  seen  before  .  .  ." 
".  .  .  though  frankly  I  cannot  blame  him 
for  showing  a  little  temper  when  a  pho- 
tographer broke  the  rules  of  the  press 
conference  to  shoot  a  flash  bulb  in  his 
face.  The  President  interpreted  that  as 
an  insulting  test  of  his  truthfulness,  after 
having  said  that  he  could  tell  light  from 


dark,  but  frankly,  don't  you  think  the- 
way  he  indeed  passed  the  test  worked 
out  to  be  a  net  plus?  .  .  ."  .  .  fact  re- 
mains that  from  an  atmosphere  of  sym- 
pathy, an  atmosphere  of  hostility  soon 
developed,  whosever  fault  it  was  .  .  ." 

An  hour  later,  when  a  secretary  turned 
off  the  lights  and  the  sets  in  the  room, 
the  murmuring  ceased  and  the  pictures 
converged  into  four  white  dots,  which 
vanished  into  a  blank.  End 


R\LCONER 


BY 

JOHN 
CHEEVER 


A  novel— both 
fantastic  and 
real— about  an 
upper-middle- 
class  man  and 
the  inner 
storms  that 
propel  him  into 
drugs,  crime, 
prison  and 
liberation. 
Here,  the  hero 
reconstructs 
a  memory  of 
lost  love. 

"Oh,  my  dSrling,"  he  wrote,  with  no 
pause  at  all  and  to  a  girl  he  had  lived 
with  for  two  months  when  Marcia  had 
abdicated  and  moved  to  Carmel.  "Last 
night,  watching  a  comedy  on  TV,  I  saw 
a  woman  touch  a  man  with  familiarity— a 
light  touch  on  the  shoulder— and  I  lay  on 
my  bed  and  cried.  No  one  saw  me.  Pris- 
oners, of  course,  suffer  a  loss  of  identity, 
but  this  light  touch  gave  me  a  terrifying 
insight  into  the  depth  of  my  alienation. 
Excepting  myself  there  is  truly  no  one 
here  with  whom  I  can  speak.  Excepting 
myself  there  is  nothing  I  can  touch  that 
is  warm,  human  and  responsive.  My  rea- 
son, with  its  great  claims  to  strength, 
light  and  usefulness,  is  totally  crippled 
without  the  warmth  of  sentiment.  An  ob- 
scene nothing  is  forced  onto  me.  I  do  not 
love,  I  am  unloved,  and  I  can  only  re- 
member the  raptness  of  love  faintly, 
faintly.  If  I  close  my  eyes  and  try  to  pray 
I  will  fall  into  the  torpor  of  solitude.  I 
will  try  to  remember. 

"In  remembering,  my  darling,  I  will 
try  to  avoid  mentioning  specific  places 
or  clothes  or  feats  of  mutual  understand- 
ing. I  can  remember  coming  back  to  the 
Danieli  on  the  Lido  after  a  great  day  on 
the  beach  when  we  both  had  been  so- 
licited by  practically  everybody.  It  was 
at  that  hour  when  the  terrible,  the 
uniquely  terrible  band  began  to  play 
terrible,  terrible  tangos  and  the  beau- 
ties of  the  evening,  the  girls  and  boys 
-in  their  handmade  clothes,  had  begun 
to  emerge.  I  can  remember  this  but  I 


don't  choose  to. 
The  landscapes 
that  come  to  my 
mind  are  unpleas- 
antly close  to  what 
one  finds  on  greet- 
ing  cards— the 
snowbound  farm- 
house is  recurrent— 
but  I  would  like  to 
settle  for  something 
inconclusive.  It  is 
late  in  the  day.  We 
have  spent  the  day 
on  a  beach.  I  can 
tell  because  we  are 
burned  from  the 
sun  and  there  is  sand  in  my  shoes.  A 
taxi— some  hired  livery— has  brought  us 
to  a  provincial  railroad  station,  an  iso- 
lated place,  and  left  us  there.  The  sta- 
tion is  locked  and  there  is  no  town,  no 
farmhouse,  no  sign  of  life  aroimd  the 
place  excepting  a  stray  dog.  When  I  look 
at  the  timetable  nailed  to  the  station 
house  I  realize  that  we  are  in  Italy  al- 
though I  don't  know  where.  I've  chosen 
this  memory  because  there  are  few  spe- 
cifics. We  have  either  missed  the  train  or 
there  is  no  train  or  the  train  is  late.  I 
don't  remember.  I  can't  even  remember 
laughter  or  a  kiss  or  putting  my  arm 
around  your  shoulder  as  we  sat  on  a 
hard  bench  in  an  ^mpty  provincial  rail- 
road station  in  some  country  where  En- 
glish was  not  spoken.  The  light  was 
going,  but  going,  as  it  so  often  does, 
with  a  fanfare.  All  I  really  remember  is 
a  sense  of  your  company  and  a  sense  of 
physical  contentment. 

"I  suppose  I  am  dealing  with  romantic 
and  erotic  things,  but  I  think  I  am  deal- 
ing with  much  more.  What  I  remember, 
tonight  in  this  cell,  is  waiting  in  some 
living  room  for  you  to  finish  dressing.  I 
hear  the  sound  froiji  the  bedroom  of  you 
closing  a  drawer.  I  hear  the  sound  of 
your  heels— the  floor,  the  carpet,  the  tile 
of  the  bathroom— as  you  go  there  to  flush 
the  toilet.  Then  I  hear  the  sound  of  your 
heels  again— a  little  swifter  now— as  you 
open  and  close  another  drawer  and  then 
come  toward  the  door  of  the  room  where 
I  wait,  bringing  with  you  the  pleasures 
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of  the  evening  and  the  night  and  the  life 
we  have  together.  And  I  can  remember 
wishing  for  dinner  in  an  upstairs  bed- 
room while  you  did  the  last  thing  before 
putting  dinner  on  the  table,  while  I 
heard  you  touch  a  china  serving  dish 
with  a  pot.  That  is  what  I  remember. 

"And  I  remember  when  we  first  met, 
and  I  am  today  and  will  be  forever  aston- 
ished at  the  perspicacity  with  which  a 
man  can,  in  a  glimpse,  judge  the  scope 
and  beauty  of  a  woman's  memory,  her 
tastes  in  color,  food,  climate  and  lan- 
guage, the  precise  clinical  dimensions  of 
her  visceral,  cranial  and  reproductive 
tracts,  the  condition  of  her  teeth,  hair, 
skin,  toenails,  eyesight  and  bronchial 
tree,  that  he  can,  in  a  second,  exalted  by 
the  diagnostics  of  love,  seize  on  the  fact 
that  she  is  meant  for  him  or  that  they 
are  meant  for  one  another.  I  am  speak- 
ing of  a  glimpse  and  the  image  seems  to 
be  transitory,  although  this  is  not  so 
much  romantic  as  it  is  practical  since  I 
am  thinking  of  a  stranger,  seen  by  a 
stranger.  There  will  be  stairs,  turnings, 
gangplanks,  elevators,  seaports,  airports, 
someplace  between  somewhere  and 
somewhere  else  and  where  I  first  saw 
you  wearing  blue  and  reaching  for  a 
passport  or  a  cigarette.  Then  I  pursued 
you  across  the  street,  across  the  country 
and  around  the  world,  absolutely  and 
rightly  informed  of  the  fact  that  we  be- 
longed in  one  another's  arms  as  we  did. 

"You  are  not  the  most  beautiful  wom- 
an I  have  ever  known,  but  four  of  the 
great  beauties  I  have  known  died  by 
their  own  hand  and  while  this  does  not 
mean  that  all  the  great  beauties  I  have 
known  have  killed  themselves,  four  is  a 
number  to  consider.  I  may  be  trying  to 
explain  the  fact  that  while  your  beauty 
is  not  great,  it  is  very  practical.  You  have 
no  nostalgia.  I  think  nostalgia  a  primary 
female  characteristic  and  you  have  it  not 
at  all.  You  have  a  marked  lack  of  senti- 
mental profoundness,  but  you  have  a 
brightness,  a  quality  of  light,  that  I  have 
never  seen  equaled.  Everyone  knows 
this,  everyone  sees  this,  everyone  re- 
sponds. I  can't  imagine  this  being 
eclipsed.  Your  physical  coordination  in 
athletics  can  be  very  depressing.  You 
have  to  throw  me  a  tennis  game  and  you 
can  even  beat  me  at  horseshoes,  but 
what  I  remember  is  that  you  were  never 
aggressive.  I  remember  fishing  with  you 
in  Ireland.  Remember?  We  stayed  in 
that  beautiful  manor  with  an  inter- 
national crowd  including  several  Ger- 
man barons  with  monocles.  Maids  with 
caps  served  tea.  Remember?  My  gillie 
was  sick  that  day  and  we  went  up  the 
stream  alone— it  was  called  the  Dillon— 
to  a  bend  where  there  was  a  little  sign 
that  said  you  couldn't  take  more  than 
one  salmon  a  day  out  of  the  pool.  Above 
the  bend  in  the  stream  there  was  a  hill 
and  on  the  hill  there  was  a  ruined  castle 
with  a  big  tree  sticking  out  of  the  high- 
est tower  and  in  the  ruin  of  the  great  hall 


swarms  and  swarms  of  bumblebees  tak- 
ing the  nectar  out  of  a  vine  that  was 
covered  with  white  flowers.  We  didn't 
go  into  the  manor  hall  because  we  didn't 
want  to  get  stung,  but  I  remember  walk- 
ing away  from  the  castle  and  smelling 
the  heavy  scent  of  the  white  flowers  and 
the  loud,  loud  noise  the  bees  made— it 
was  like  the  drone  of  some  old-fashioned 
engine  with  a  leather  traveling  belt— and 
it  reached  all  the  way  down  the  hill  to 
the  edge  of  the  stream  and  I  remember 
looking  at  the  greenness  of  the  hills  and 
your  brightness  and  the  romantic  ruin 
and  hearing  the  drone  of  the  bees  and 
tying  my  leader  and  thanking  God  that 
this  hadn't  happened  to  me  earlier  in  life 
because  it  would  have  been  the  end.  I 
mean  I  would  have  become  one  of  those 
jugheads  who  sit  around  cafes  with  far- 
away looks  in  their  eyes  because  they 
have  heard  the  music  of  the  spheres.  So 
I  placed  my  line,  knowing  all  the  time 
that  with  your  coordination  you  could 
place  a  line  much  better  than  I,  while 
you  sat  on  the  banks  with  your  hands 
folded  in  your  lap  as  if  you  wished  you 
had  brought  your  embroidery  although 
you  can't,  so  far  as  I  know,  sew  on  a  but- 
ton. So  then  I  hooked  and  landed  a  big 
salmon  and  then  there  was  a  thunder- 
storm and  we  got  soaked  and  then  we 
stripped  and  swam  in  the  stream,  which 
was  warmer  than  the  rain,  and  then  they 
served  the  salmon  that  night  at  the 
manor  with  a  lemon  in  its  mouth  but 
what  I  intended  to  say  is  that  you 
weren't  aggressive  and  as  I  recall  we 
never  quarreled.  I  remember  once  look- 
ing at  you  in  some  hotel  room  and  think- 
ing that  if  I  love  her  so  absolutely  we 
must  quarrel  and  if  I  didn't  dare  to 
quarrel  perhaps  I  didn't  dare  to  love. 
But  I  loved  you  and  we  didn't  quarrel 
and  I  can't  ever  remember  our  quarrel- 
ing, never,  never,  not  even  when  I  was 
about  to  shoot  all  my  guns  and  you  took 
your  tongue  out  of  my  mouth  and  said 
that  I  still  hadn't  told  you  whether  you 
should  wear  a  long  dress  or  a  short  dress 
to  the  Pinhams'  birthday  party.  Never. 
M^^nd  I  remember  some  mountainous 
Mm  place  in  winter  on  the  eve  of  a  holi- 
day where  thousands  of  people  had  gath- 
ered to  ski  and  where  thousands  more 
were  expected  on  the  late  planes  and 
trains.  And  I  remember  ski  places,  those 
overheated  rooms  and  the  books  that 
people  leave  behind  them  and  the  gal- 
vanic excitement  of  the  physicalness. 
We  were  in  bed  then,  when  there  was, 
around  midnight,  a  sudden  rise  in  tem- 
perature. The  thawing  snow  on  the  roof 
made  a  dripping  sound— a  water  torture 
for  the  innkeeper  and  killjoy  music  for 
everyone  else.  So  in  the  morning  it  was 
very  warm  by  whatever  standards  or 
measures  used  in  whatever  country  it 
was.  The  snow  was  sticky  enough  for 
snowballs  and  I  formed  one  and  fired  it 
at  a  tree,  hitting  or  missing  I  don't  re- 
member, but  beyond  the  snowball  we 


saw  the  warm  blue  sky  and  the  sni 
melting  everywhere.  But  it  would 
colder  on  the  mountains  whose  wh 
slopes  and  summits  surrounded  us.  > 
took  the  funicvdar  up,  but  even  on  i 
summit  the  snow  was  warm,  the  day  v 
disastrous,  spiritually,  financially, 
were  the  prisoners  of  our  environm< 
although  if  we  had  enough  money 
could  have  flown  to  some  other,  colt 
part  of  the  world.  Even  on  the  sumi 
of  the  mountain  the  snow  was  sticky,  i 
day  was  like  spring,  and  I  skied  hi 
naked,  but  the  wet  trails  were  perilo 
swift  in  the  shade,  retarded  in  the  si 
and  in  lower  altitudes  there  was  an  ir 
of  water  in  every  declivity.  Then 
about  11  the  wind  changed  and  I  h 
to  get  back  into  my  underwear,  my  sh: 
whatever  else  I  had,  and  just  as  sudd* 
ly  the  trails  turned  to  ice  and  one  by  c 
the  rangers  put  up  the  closed  signs 
seven  languages  at  the  beginnings  of  f 
trails  and  there  was  first  the  rumor  a 
then  the  fact  that  the  Italian  prime  m 
ister  had  been  killed  taking  a  last  r 
down  the  Glokenschuss.  Then  no  c 
was  coming  up  the  lift,  there  was  a  li 
waiting  to  descend,  and  while  the  lov 
trails  were  still  not  frozen  and  were  i 
gotiable  that  day,  that  holiday,  that  c 
max  of  the  year  was  ruined.  But  thi 
exactly  as  the  sun  reached  the  zeni 
snow  began  to  fall.  It  was  a  very  hea 
and  beautiful  snow  that,  like  some  jux 
position  of  gravity,  seemed  to  set  t 
mountain  range  free  of  the  planet.  \ 
drank  some  coffee  or  schnapps  in  a  1^ 
—waited  20  minutes  or  half  an  hou 
and  then  there  was  perfect  cover  on  t 
lower  trails  and  after  an  hour  there  v. 
perfect  cover  everywhere,  perhaps  fc 
inches  that  fanned  like  spume  when  ' 
turned,  a  gift,  an  epiphany,  an  uns 
countable  improvement  on  our  mastt 
of  those  snow-buried  slopes  and  fal 
Then  we  went  up  and  down,  up  a 
down,  our  strength  inexhaustible,  c 
turns  snug  and  accomplished.  The  cli 
cians  would  say  that  we  were  sldi 
down  every  slope  of  our  lives  back 
the  instant  of  our  birth;  and  men  of  go* 
will  and  common  sense  would  claim  t\ 
we  were  skiing  in  every  possible  dire 
tion  toward  some  understanding  of  t 
triumph  of  our  beginnings  and  our  en< 
So-  when  you  ski  you  walk  on  beachj 
you  swim,  you  sail,  you  carry  the  gl 
ceries  up  the  steps  to  a  lighted  hov] 
you  drop  your  pants  on  a  large  anatonj 
cal  incongruity,  you  kiss  a  rose.  We  ski 
that  day— those  slopes  were  unlightec 
until  the  valley  telephoned  the  sumn 
to  close  the  lifts  and  then,  reestablishii 
our  terrestrial  equilibrium  as  one  do 
after  a  long  sail,  a  hockey  game- 
tightrope  artists  must— we  swagger 
into  the  bar,  where  our  cups  and  ever 
thing  else  was  brimming.  I  can  remei 
her  this  and  I  can  remember  the  sailbc 
race  too,  but  it  is  getting  dark  here  no- 
too  dark  for  me  to  write  anymore."  En 
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He  smells  beautifuir 


Beautiful.  The  things  you  do  to  your  family s 
clothes  when  you  use  Downy.®  Like  rinsing  in  an  April 
Fresh  smell.  And  Downy  softness.  And  helping  to  rinse 
out  that  annoying  static  cling. 

No  wonder  DowTiy-rinsed  clothes  have  earned  a  lot 
of  mothers  beautiful  compliments. 


e  April  Rr esh  smell  of  Dowiiy. 
It's  a  notice^le  improvement. 


//;  I9()b  Bciijiiniiii  Glazci  wiiiiU'ii  to  iiiiiny  a  woniiiii  iritli  a  little  fire.  He  foiiiui  one,  and  on  his  wedding  inght,  he  put  the  fire 


)bu've  come  a  long  baby. 


VIRGINIA 
SUMS 

Shinmer  than  the  fat  cigarettes  mert  smoU 


U 


16mg:'iar:'0.9  mg.  nicotine av.  per  cigarette,  FTC  Report  Dec!  /fi 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


VIRGINIA 
SLIMS 


SWEET  CORN 
OF  SUMMER 

continued  

water  for  15  minutes.  (Start  to  count 
processing  time  as  soon  as  water  in  can- 
ner  begins  to  boil. )  After  processing,  re- 
move jars  and  place  upright,  several 
inches  apart,  on  wire  racks  to  cool.  After 
jars  have  cooled,  label  and  date.  Makes 
5  pints.  Store  at  room  temperature. 
About  55  calories  per  54  cup. 

SUCCOTASH 
pictured  on  this  page 

Chives  add  zest  to  this  long-time  favor- 
ite of  many  people. 

5  to  6  ears  of  corn  (3  cups  of  l<ernels) 

2  cups  water 

1  pacltage  (10  oz.)  frozen  baby  lima 
beans  (IV2  cups) 

3  tablespoons  butter  or  margarine 

1  teaspoon  salt 

Vs  teaspoon  pepper 

2  tablespoons  chopped  chives 

Remove  the  husks  and  silk  from  corn; 
rinse.  Remove  kernels  from  the  cob  by 
cutting  with  a  sharp  knife.  Measure 
kernels  to  equal  3  cups. 

In  medium  saucepan,  heat  water  to 
boiling.  Add  corn  and  lima  beans,  cover 
and  cook  until  tender,  about  5  minutes: 
drain.  Add  butter  or  margarine,  season- 
ings and  chives;  heat  until  butter  is 
melted.  Makes  4/2  cups  or  6  servings; 
180  calories  per  serving. 


CORN  CHOWDER 
pictured  on  this  page 

Hearty  Corn  Chowder  hits  the  spot  any- 
time. 

6  to  8  ears  of  corn  (4  cups  of  kernels) 
6  bacon  slices,  diced 

1  cup  chopped  onions 
V*  cup  all-purpose  flour 

2  cups  chicken  broth 

1  cup  water 

2  cups  cubed  potatoes 
2  teaspoons  salt 

Vb  teaspoon  white  pepper 
Dash  bottled  red  pepper  sauce 
2  cups  milk 

2  tablespoons  butter  or  margarine 

Remove  the  husks  and  silk  from  corn; 
rinse  and  drain.  Remove  kernels  from  the 
cob  by  cutting  with  a  sharp  knife.  Meas- 
ure kernels  to  equal  4  cups. 

In  3-quart  saucepan,  cook  bacon  until 
crisp.  Remove  bacon  with  slotted  spoon; 
drain  on  paper  towel.  Discard  all  but  1 
tablespoon  bacon  drippings.  Add  onions 
and  saute  until  tender,  about  5  minutes. 
Ciradually  stir  in  flour.  Pour  in  chicken 
broth  and  water,  stirring  constantly  un- 
til blended.  Add  corn,  bacon,  potatoes 


and  seasonings.  Heat  to  boiling.  Reduce 
heat  to  low  and  simmer  co\ered,  for  15 
to  20  minutes,  stirring  occasionally.  Add 
milk  and  continue  cooking  until  heated 
through.  Top  with  butter  or  margarine. 
Serve  immediately.  Makes  10  cups  or  8 
servings.  About  220  calories  per  serving. 


To  cook  corn:  Remove  husks  and  silk 
from  corn;  rinse.  Heat  a  large  sauce- 
pot  of  water  to  boiling  over  high  heat. 
Add  corn  and  cover.  Return  water  to 
boil;  cook  3  to  5  minutes.  Serve  im- 
mediately with  selection  of  butters. 


FLAVORED  BUTTERS 
pictured  on  this  page 

Three  tasty  icays  to  butter  up  piping  hot 
ears  of  corn . 

CHIVE  BUTTER 

V2  cup  butter  or  margarine,  softened 
2  tablespoons  chopped  chives  (or  green 

onions) 
1  teaspoon  salt 
Va  teaspoon  pepper 

In  small  bowl,  combine  ingredients. 
Use  immediately  or  cover  and  refrig- 
erate. Serve  on  corn-on-the-cob.  Makes 
about  Yi  cup.  About  100  calories  per 
tablespoon. 

DILL  BUTTER 

V2  cup  butter  or  margarine,  softened 
1  teaspoon  dill  weed 
1  teaspoon  salt 
V*  teaspoon  pepper 

In  small  bowl,  combine  ingredients.  Use 
immediately  or  cover  and  refrigerate. 
Serve  on  corn-on-the-cob.  Makes  about 
/2  cup.  About  100  calories  per  table- 
spoon. 


CHILI  LIME  BUTTER 

V2  cup  butter  or  margarine,  softened 

1  tablespoon  lime  juice 

1  teaspoon  chili  powder 

1  teaspoon  salt 

In  small  bowl,  stir  butter.  Add 
juice,  a  teaspoon  at  a  time,  stirring  \ 
well  mixed.  Stir  in  remaining  ingi 
ents.  Use  immediately  or  cover  anC 
frigerate.  Serve  on  corn-on-the-i 
Makes  %  cup.  About  105  calories 
tablespoon. 


BAKED  HORSERADISH  CORN 

Slap  these  on  the  barbecue  grill  al 
with  your  meat.  Superb! 

6  ears  of  corn,  in  husks 

V2  cup  butter  or  margarine 

1  tablespoon  chopped  parsley 

1  tablespoon  prepared  horseradish, 

drained 
1  teaspoon  salt 

Peel  back  husks,  but  do  not  remove, 
move  silk  from  corn.  Combine  Itui 
parsley,  horseradish  and  salt.  Spr 
evenly  on  corn.  Replace  the  husk 
secure  with  small  piece  of  foil. 
To  bake:  Preheat  oven  to  375°  I  1 
pare  com  as  abf«'e.  Bake  for  2"  t  1 
minutes.  Makes  6  servings.  Aboia 
calories  each. 

To  grill:  Prepare  corn  as  above.  C 
over  medium-hot  coals  for  10  mimi 
turning  occasionally.  E 


Clockwise:  Corn  Chowder,  Succotash  and  a  selection  of  three  butters: 
Dill,  Chili  Lime  and  Chive. 
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is  iitore  tlian  ju#t  low  'tarl ' 
;  a  cigarette  with  only!  1  mg 
ultra-low  'tai^  count  all  the 

TheuhiaJowtar 


ling:  The  Surgeon  General  Has  Determined 
1  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


FILTER,  ME 


QUEEN 
ELIZABETH 

conlinucd  from  page  68 

since  her  mind  is  clear  and  logical  and 
her  memory  good,  it  is  advisable— Har- 
old Wilson  said  so-that  anyone,  before 
subjecting  himself  to  an  official  inter- 
\  ie\v  with  lier.  should  do  his  homework. 
And  oiif  prerogative  is  stOl  hers— only 
she  ciiii  dissolve  Parliament  and  can,  if 
n(  c  c"ssar\-,  use  delaying  tactics  that  give 
time  for  second  thoughts  and  the  dying 
down  of  hysteria. 

It  is  an  tinflattering  comparison,  but 
she  could  be  said  to  be  that  invaluable 
silent  partner  who,  if  he  does  not  exist, 
must  be  invented.  He  does  not  appear 
in  the  board  rooiri,  is  no  longer  an  exec- 
utive, but  he  must  be  consulted.  The 
last  reigning  monarch  to  enjoy  complete 
executive  power  was  Elizabeth  Tudor; 
the  last  un-royal  person  to  wield  it  was 
Cromwell.  Parliament  took  over  inch  by 
inch  and  eventually  handed  over  the 
real  power  to  the  people.  It  sounds 
clumsy  and  absurd  but  tlie  monarchy 
works  after  a  fashion;  works  in  fact  bet- 
ter than  any  system  so  far  devised,  and 
that  may  well  be  because  in  the  eye  of 
the  whirlwind  is  this  center  of  calm. 

As  to  the  cost  of  it,  which  one  mem- 
Iier  of  Parliament  questions,  what  the 
Queen  takes  from  public  money  only 
just  pays  for  the  public  state  she  must 
keep  up— not  for  her  own  glorification, 
but  in  order  to  flatter  the  egos  of  peo- 
ple, many— not  all— of  very  obscure  ori- 
gins. Bring  on  the  horses;  the  carriages; 
open  the  State  Apartments  at  Buck- 
ingham Palace,  at  Windsor;  entertain 
1,000,  2,000  people  at  a  garden  party. 
That  member  of  Parliament  should  do 
his  homework  and  remember  that  costs 
rise  at  all  levels.  It  must  also  be  borne 
in  mind  that  the  present  royal  family 
are  economically  aware  and,  when  not 
on  show,  live  comparatively  simple  lives. 
The  Queen's  great-grandfather,  Edward 
VII,  who  spent  a  decade  of  his  life  in 
the  twentieth  centmy,  did  not  call  a 
dinner  a  dinner  unless  it  had  at  least 
seven  courses;  his  great-granddaughter 
can  make  do  with  three,  or  two;  and  if 
short  of  staff,  can  cook  herself. 

Children  benefit 

How  Edward  VII  would  shudder  to 
see  his  hunting  fields  at  Sandringham 
full  of  black  emrants,  to  be  sold  com- 
mercially. Thousands  of  children  benefit 
from  the  end-prf)duct  of  this  enterprise, 
so  palatable,  so  rich  in  Vitamin  C.  What 
would  Hemy  VIII  think  of  mu.shroom 
sheds  at  Hampton  Court,  making  regu- 
lar supplies  for  the  vegetable  stands  of 
Covent  Carden— or  Nine  Elms  as  one 
must  now  say? 

The  Queen  s  attitude  towards  San- 
dringham  is   symbolic.   Edward  VII 


bought  it  and  called  it  his  home  in  the 
countrx,  but  like  many  places  of  the 
same  \'intage  it  was  too  big  and  too  ex- 
pensive in  upkeep  and  in  staffing  to 
make  a  home  in  the  late  twentieth  cen- 
turv,  e\  en  for  a  monarch.  The  Queen 
considered  reducing  its  size,  improving 
its  amenities,  and  then  made  a  typical 
decision.  Nearby,  in  that  same  bit  of 
windswept  countryside,  there  was  an- 
other house,  small,  low-ceilinged;  once 
a  rectory,  then  a  doctor  s  residence  and 
lately  nobody's  house.  That  she  bought 
and  restored  and  made  into  a  family 
home.  Sandringliam,  which  had  made 
tentatixe  attempts  to  earn  its  living  by 
admitting  visitors  to  the  garden  and 
selling  a  few  pot  plants  and  souvenirs 
at  the  gates,  will  soon  be  open  to  the 
public  and  will  certainly  earn  its  keep, 
for  it  will  be  the  first  royal  residence 
open  to  all— Hampton  Court  and  Wind- 
sor are  both  State-owned. 

So  much  for  purely  mundane  stuff; 
the  Queen  of  Great  Britain,  much  as 
some  people  would  like  to  cut  her  down 
to  size  and  call  her  "the  tweedy  mother 
of  four,"  still  has  the  mystic|ue  of  mon- 
archy about  her.  Something  that  other 
countries,  either  by  ill-fortune  lost  or  by 
bad  policy  discarded,  but  still  yearn  for. 
Why  else  should  German  newspapers, 
within  twenty-four  hours  of  her  first 
visit  there,  print;  "Since  ye.sterday  Ger- 
many has  a  Queen;  her  name  is  Eliza- 
beth"? Wh\  does  she  matter  to  so  many 
people  who  ha\e  cither  ne\er  known 


or  have  cast  oft  monarchial  rul 
In  the  beginning,  ages  away,  t 
monarch  was  regarded  as  the  one  ck 
est  in  touch  with  the  supernatui 
world;  later  he  became  the  best  warrj 
and  then  the  best  diplomat.  It  m 
sound  somewhat  ridiculous  now 
speak  of  the  Lord's  anointed;  but  th(^ 
is  still  something  in  it. 

Great  Britain  has  seen  many  mo 
archs,  not  all  of  them  good,  not  all 
them  wise,  but  all  royal  and  since  lOl 
all  with  some  claim  to  be  "of  the  bloo; 
as  the  French  put  it.  There  was,  h 
tween  1649  and  1660,  a  time  wht 
there  was  no  king  and  ambitious  im 
jostled  for  power,  as  must  happen  wht 
no  one  person  has  an  unquestioned  p 
ority.  But  even  Cromwell  stopped  she 
at  the  steps  of  that  empty  throne;  ar 
when  he  died,  and  people  were  askin 
"What  next?"  it  was  one  of  Cromwel 
own  men  who  came  up  with  the  answc 
"restore  the  monarchy"— revert  to  tl 
indisputal)le  right.  And  there  is  som 
thing  stabilizing  about  it;  the  Que« 
may  prefer  simple  things  and  a  simp 
life,  be  happier  in  a  mackintosh  ai 
thick  shoes  walking  her  dogs  in  tl 
country  than  parading  in  mink  in  tow 
but  given  the  occasion,  there  is  nev 
any  cjuestion  of  who  goes  first;  she  aloi 
has  been  anointed  and  crowned.  Ili 
may  sound  archaic,  but  the  test  of  ai 
system  must  be— does  it  work?  T| 
Queen  is  living  proof  that  it  does.  l  oi 
may  she  reign!  Er 
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BULLETIN  BOARD 

•  Management  Woman,  115  East  57th 
Street,  New  York,  N.Y.  l()022-executive 
search  firm  that  lielps  find  women  for 
top  jolis  paying  up  to  $100,000  per  year. 
(Contact  Anne  Myde  or  Janet  Jones) 

•  Information  6  Counseling  Service  for 
Women,  301  Crown  St.,  Box  5557,  New 
Haven,  Conn.  06520-career  develop- 
ment programs,  job  co-op  to  help  em- 
ployers meet  affirmative  action  goals, 
group  counseling  to  help  women  of  all 
ages.  (Contact:  Cynthia  S.  Pincus) 

•  Women's  Inc.,  15  Spinning  Wheel 
Rd.,  Hinsdale,  111.  60521 -helps  Chica- 
go-area people  and  businesses  recruit 
women  for  mid  to  upper  management 
consulting,  human  development. 

•  Choices!,  316  Fifth  Avenue,  New 
York,  N.Y.  10001— career  development/ 
job  enrichment  workshops  for  women 
that  are  usually  financed  by  companies 
for  the  benefit  of  their  employees.  (Con- 
tact: Adclc  Ribolow)- 

•  WOW  Work  Center,  c/o  Wider  Op- 
portunities for  Women,  1649  K  St., 
Washington,  D.C.  20006— charges  mem- 
bership fee  of  $40  for  two  months  or  $50 
for  three.  Fee  entitles  a  woman  to  week- 
ly job-seekers  information  and  support 
groups,  use  of  career  planning  resource 
collection  to  develop  job  leads  and  job 
referral  ser\  ice. 

•  Corporate  Board  Resource,  c/o  Cata- 
lyst, 14  East  60  St.,  New  York,  N.Y. 
10022— an  elite  "talent  scout"  service 
(costing  $1,000  per  year)  that  provides 
firnis  with  (lualified  women  to  sit  on 
boards  of  directors,  or  serve  as  speakers, 
advisors,  consultants  or  top  manage- 
ment. (Contact:  Felice  Schwartz) 

•  Les  Domes  d'Escoffier,  Km.  412,  220 
E.  42nd  St.,  New  York,  N.Y.  10017- 
the  first  women's  gastronomic  society 
formed  by  female  professionals  and  ex- 
pert amatcnns  in  the  fields  of  food  and 
wine.  Goals  include  the  education  of 
young  women  for  gastronomic  profes- 
sions, scholarship  support  for  women 
chefs  and  employment  of  women  chefs  in 
the  world's  great  restaurants  and  hotels. 
(Contact:  Carol  Brock) 

•  Majority  Monetj,  666  Fifth  Avenue, 
New  York,  N.Y.  10019-an  assocation  of 
women  seeking  financial  autonomy  and 
a  support  network  for  women  managers 
and  entrepreneurs.  Presents  lectures, 
workshops,  access  to  expert  advisors  and 
subscription  to  monthly  newsletter. 
Membership  $40;  newsletter  alone,  $15. 

•  Women  Enterprises,  1545  Tremont 
Place,  Denver,  Colo.  80202-job  train- 
ing, career  guidance,  self-enhancement 
skills  and  assistance  for  beginning  small 
businesses.  (Contact:  Gloria  F.  Colbert) 

End 
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triumphantly.  She  thinks  it  is  more  hon- 
est, she  thinks  she  is  offering  more  of  her- 
self to  him.  I  mention  this  to  New  York 
psychiatrist  Walter  A.  Stewart,  M.D., 
who  responds  wryly  that  you  can  offer 
plenty  of  yourself  to  your  husband  with- 
out forcing  yourself  to  scrape  the  bottom 
of  the  barrel.  But  the  real  danger.  Dr. 
Stewart  adds,  lies  elsewhere: 

"This  current  tell-everything  trend  in 
maiTiage  has  a  peculiar  unisex  quality, 
a  sense  of  merging  ...  the  feeling  that 
'We  have  no  secrets,  nothing  is  hidden, 
I  want  you  to  know  anything  that  swims 
through  my  mind  so  we'll  be  really 
close.'  It  is  like  those  two-people  fun 
sweaters  they  make,  with  one  neck,  as 
though  you're  Siamese  twins."  The 
merging  detracts  from  sexual  attrac- 
tion. Dr.  Stewart  believes.  "And  it  isn't 
true  intimacy.  True  intimacy  isn't  two 
people  climbing  inside  each  other.  It  is 
two  separate  people  touching." 

It  seems  a  paradox.  By  keeping  things 
back,  by  not  disclosing  ourselves  tcw) 
much,  we  may  become  more  intimate. 
Dr.  Stewart  again:  "By  being  selective, 
by  sharing  only  what  is  worth  sharing, 
we  approach  intimacy." 

The  sociologist  George  Simmel  wrote 
that  when  we  fear  we're  not  giving  our 
marriage  partner  enough,  we  go  over- 
board and  give  too  7?;nc/(— with  the  re- 
sult that  a  paralyzing  boredom  sets  in. 
Without  some  discretion,  a  marriage  (or 
a  love  affair)  "lapses  into  a  trivial  habit- 
uation without  charm."  Which  brings 
to  mind  the  more  laconic  words  of 
Voltaire,  "The  secret  of  being  a  bore  is 
to  tell  everything." 

Yet  Simmel  goes  much  deeper: 
Lovers  or  mairicd  couples,  by  revealing 
too  much,  risk  depicting  their  entire 
treasure-chest  of  what  Simmel  terms 
their  latent  psychological  possessions, 
and  "have  a  good  chance  of  coming  to 
face  one  another  with  empty  hands." 

We  all  have  our  own  personal  mys- 
tery. One  begins  to  think  of  the  sociol- 
ogist as  poet  when  Simmel,  reflecting 
on  the  importance  of  discretion,  says 
that  it  is  when  we  offer  to  the  loved  one 
some  portion  of  ourself  in  the  form  of 
indistinctness  and  unclarity,  that  we 
maintain  our  attractiveness  at  a  high 
level.  One  thinks  of  the  fascination  of 
the  never-quite-revealed  Katliy  in 
Wuthering  Heights,  or  of  how  Durrcll, 
in  The  Alexandria  Quartet,  arouses  our 
curiosity  about  Justine,  who  one  mo- 
ment is  partially  disclosed,  the  next 
moment  obscured.  In  The  French  Lieu- 
tenant's Woman,  Sarah  Woodruff  leaves 
us  with  an  impression  not  of  deliberate 
mystery,  but  of  personal  pri\acy.  One 
might  almost  call  it  personal  dignity. 
Dignity,  of  course,  doesn't  sleep  in  the 
same  bed  as  total  self-exposure. 


Women— and  men,  too— may  ei 
have  a  vital  need  for  personal  priv^ 
An  ideal  sphere,  reflected  Simmel,  . 
rounds  every  human  being,  and  whe 
is  penetrated,  one's  personality  valu 
destroyed.  Dr.  Paul  C.  Cozby,  psyc' 
ogist  at  California  State  Univer," 
says  of  this  concept,  "Self-concealme 
not  lying  or  misrepresenting  oneself, 
maintaining  a  private  area  of  the  s« 
may  have  functional  significance  in  ; 
ing  a  person  a  sense  of  'individualit;; 
Given  that  possibility,  when  a  woij 
exposes  too  much,  mightn't  she  well 
her  own  sahoteuse,  the  Trojan  h( 
that  brings  down  her  own  interior  c 

Another  aspect  of  privacy  in  marrii 
involves  the  choice  of  confessing  an 
fidelity  to  one's  mate.  No  half-measi 
here— you  tell  it  or  you  keep  your  sec 
The  wisest  thing  a  woman  can  do,  ^ 
Dr.  Leah  Schaefer,  New  York  psyc 
therapist  and  author  of  Wotnen  . 
Sex,  is  to  ask  herself:  Why  do  I  rc 
want  to  confess  this  infidelity?  Hi  l 
unpretty  motives,  dangerous  to  a  n 
riage,  may  be  lurking  beneath  a  sd 
ingly  virtuous,  make-a-clean-breast 
it  decision.  One  woman  really  want: 
confess  her  four-month  love  affair  to 
husband  because  she  is  angry  at  h 
.she  wants  to  hurt  him.  She  ma\  r 
feel  that  her  infidelity  is  his  fault; 
what  you  made  me  do!  There's  soi 
thing  you're  not  giving  me!" 

Another  woman,  feeling  guilty  ah 
her  infidelity,  w^Hts  to  shift  the  buri 
of  responsibility  onto  her  husband: 
did  this  awful  thing;  now  it's  in  y 
hands."  A  marvelous  relief!  "But 
have  to  think,"  says  Dr.  Schaefer, 
that  really  being  fair  to  him?" 

A  third  woman,  terribly  asham 
wants  to  hurriiliate  herself,  to  be  p 
ished;  she  feels  she  deserves  it.  J 
another  feels  exactly  the  oppos 
"There  is  luxury  in  self-reproac 
Oscar  Wilde  said.  "When  we  blame  c 
selves,  we  feel  no  one  else  has  a  righ 
blame  us."  One  psychiatrist  describe 
more  prevalent  and  convoluted  moti 
"Sometimes,  when  we  confess  to  an 
discretion,  we're  tacitly  giving  the  ot} 
person  license  to  *do  the  same  thin 
so  we  can  indulge- ourself  once  again 

Whom  do  you  tell? 

Tempted  to  confess,  we  had  .1 
better  think  to  whom  am  I  telling  tH 
Can  George  (or  Bill  or  Stanley  or  Dio 
handle  this  confession— or  will  he 
(l(>vastatcd  by  it?  We  are,  after  all,  in 
\  ulncrable  to  those  wc  love.  And  if  i 
confession  would  be  too  hmtful,  are 
being  selfish  and  cruel  by  telling? 

We  also  must  consider  the  corl 
quences  and  the  possible  hazards.  C 
husband  feels  he  can't  forgive  the 
fidelity,  and  the  marriage  breaks  up 
case  in  point:  A  married  friend,  c 
science-stricken  over  a  nnicli-regretl 
infidelity,  tells  me:  "I'll  go  (continu\ 
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Do  the  Chkken. 

With  Olives  and  Avocado. 


It's  easy  when  you  have  plenty  of  cool,  golden-green 
Avocados  and  glistening  black  ripe  olives  on  hand. 
Just  slice  California  Avocados  into  crescents 
and  California  Olives  into  wedges.  Then  do  the 
chicken  salad  that  has  people  dancing  for  joy. 


Chicken  Salad  Habanera 

l'/2  cups  boned,  cooked  chicken, 
in  thin  strips 

1  cup  California  ripe  olives,  sliced 
in  wedges 

1  California  Avocado,  cut  into  crescents 
Vs  cup  green  pepper  strips 
V'i  cup  red  onion,  finely  chopped 
2-3  Tbsps.  pimiento,  thin  strips 
4  cups  lettuce,  shredded 


Dressing 

Vs  cup  salad  oil 

%  cup  red  wine  vinegar 

%  cup  lemon  juice 

1  Tbsp.  sugar 

1  tsp.  salt 

Vi  tsp.  pepper 

Vs-V'i  tsp.  fresh  garlic,  minced 


Combine  ingredients;  hold  aside  Avocado.  Cover  and  chill. 
Combine  dressing  ingredients  in  a  jar  and  shake  well. 
Refrigerate.  Just  before  serving  add  avocados,  shake  dress- 
ing, pour  over  salad.  Toss  lightly;  serve  on  bed  of 
shredded  lettuce.  (Serves  4) 
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continued   

crazy!  I  can't  live  with  this  guilt!  I'm 
going  to  tell  Howard  tonight."  I  think  of 
Howai-d,  and  I  know  immediately  that 
maybe  another  husband  might  cope  with 
such  news,  but  not  Howard.  Alas,  I  was 
right.  End  of  a  marriage. 

Another  hazard;  Confessing  to  an  in- 
discretion can  sometimes  shut  us  off 
from  the  other  person.  As  Dr.  Schaefer 
explains  it:  "It  can  cut  you  off  by  chang- 
ing the  relationship."  Consider,  for  in- 
stance, one  w  onian  u  lio  truly  loves  her 
husband.  Two  >cars  ago  this  summer, 
while  she  and  the  children  were  at  the 
shore,  she  had  a  brief,  week-long  inter- 


lude with  another  man— something  that, 
as  she  describes  it,  "just  happened." 
Now  she  has  a  compulsion  to  tell  her 
husband,  and  she  does.  He  promptly  bo 
comes  upset.  He  doesn't  trust  her  any- 
more. He  tortures  himself  by  thinking: 
All  the  time  she  was  saying  one  thing 
these  past  two  years,  maybe  she  was 
really  thinking  about  that  summer.  Says 
Dr.  Schaefer:  "He  reexamines  every- 
thing. It  ruins  things  between  them.  He 
might  think:  'How  could  she?  I'll  get 
even  with  her,  I'll  have  an  affair'— even 
if  he  doesn't  really  want  to." 

A  fascinating  point  to  consider: 
When  one  person  has  committed  an 
offense  against  another,  and  both  are 
conscious  of  it,  it  is,  in  the  view  of 
George  Simmel,  destructive  to  their  re- 


Spread  the  sunshine  taste 
with  the  Sunshine  iVIustard. 
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French's  is  the  Sunshine 
Mustard  because  it  has  o  bright 
sunny  color,  a  bright  sunny  taste 
~      Try  if  on  a  hamburger,  too! 


Spread  a  little 
Sunshine 
Mustard  on  your 
next  sandwich 
instead  of 
mayonnaise 


lationship.  But,  he  suggested,  it  can  i 
very  useful  to  them  if  the  guilty  o| 
alone  knows  of  the  fault.  "For  t| 
causes  in  the  person  a  consideratenei 
a  delicacy,  a  secret  wish  to  make  up  f 
it,  a  yieldingness  and  selflessness,  no 
of  which  would  occur  to  one  wl(0  h 
a  completely  untroubled  conscienct 
How  very  possible— likely,  even. 

But  what  if  we  feel  a  desperate, 
tolerable,  guilty  need  to  confess?  In  tf 
case,  if  a  woman  senses  that  her  reve 
tion  would  hurt  her  husband  too  ter 
bly,  that  it  would  spoil  their  relationsl 
—would  for  any  reason  be  unwise— it 
worth  her  thinking:  Why  not  go  alo 
to  a  marriage  counselor,  or  have  a  ot 
time  consultation  with  a  psychiatri 
Or  a  member  of  the  clergy?  Such  peo| 
listen— without  imperiling  our  relatic 
ships.  It  is  a  one-way  street.  It  is  rati 
like  unburdening  yourself  to  a  stranE 
on  a  train  or  plane,  a  person  you'll  ne\ 
see  again.  We  have  no  intimate  relatic 
ship  with  that  stranger.  He  or  she  tall 
no  part  in  our  life.  There  are  none 
the  humiliations,  recriminations  a 
risks  inherent  in  confessing  to  a  pers 
we  love  and  with  whom  we  have  a  de 
emotional  involvement. 

Question  of  judgment 

The  question  of  judgment,  of  kno 
ing  how  much  to  tell  and  to  who 
comes  up  with  children,  too.  A  mothe 
revelation,  "Barbara,  you're  adoptC' 
is  open,  honest  information  that  c 
child  can  handle,  another  cannot. 

"You  have  to  know  what  that  part 
ular  child  can  accept,  what  you're  tt 
ing  them,  and  lohij  you're  telling  it 
them,"  Dr.  Schaefer  explains.  In  I 
case  of  one  couple  getting  a  divorce, 
angry  father  told  his  innocent,  vuln 
able,  13-year-old  daughter  some  • 
pleasant  facts  about  her  mother— I 
sordid  reasons  for  the  divorce.  He  tii 
loves  his  daughter,  and  he  thinks,  vir 
ou.sly,  that  he  is  simply  being  mod» 
and  open  with  her.  But  "Love  me  mt 
than  your  mother!"  was  his  real,  i 
happy  reason  for  imparting  the  ugly 
formation— and  th^  child,  unable 
tolerate  the  information,  has  a  nervo 
breakdown. 

Why  am  I  really  telling  this?  Andl 
whom?  applies  of  course  to  our  soc 
and  birsiness  lives  as  well.  It  is  ( 
thing  when  we  need  advice  from  a  tri 
worthy  friend,  or  want  to  share  sor 
thing  pleasurable,  to  brag  a  little, 
hear  our  friend  reassure  us  that  w(i 
marvelous,  or  comfort  us  that  we're 
least  okay.  But  here,  too,  there  must 
limits.  A  woman  new  to  a  midwesti 
suburb  felt  lonely  and  insecure  am( 
so  many  unfamiliar  faces.  Longing 
make  friends,  she  went  overboard,  o 
fiding  information  about  her  husban 
business  affairs,  and  e\*en  some  bett 
kept-hidden  details  about  the  rat 
nasty    di\orce    from    his  (contmu\ 
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The  Borden 
Cheese  ^oo  Refund: 

It  makes  our  delicious,  fresh-tasting  cheese 

even  more  tempting. 


fiRATED  PARMtS'*  f 

NO  CHEESE  S-^gn 


$1.00  CASH  MAIL- IN  OFFER 

To  get  $1.00  bock  from  Borden,  moil  this  coupon  certificate 
with  yourname, address  and  Zip  code,  plus  four(4)  front  label 
panels  (any  combination)  from  the  Borden*  cheese  product(s)  listed  below: 
I.Borden  Singly  Wrapped  Process  Cheese  Food  Slices  (any  size).  2.  Borden 
Process  Cheese  Slices  (any  size).  3.  Borden  8oz.  Grated  Cheese  (send  in 
plostic  opening  tab)  4.  Borden  Naturol  Cheddor  Cheese  (any  size). 
Moil  to:  Borden  Cheese  Refund  RO.BoxNB930  El  Paso, Texas  79977 

NAME  


ADDRESS- 
CITY  


-STATE. 


-ZIP- 


Offer  volid  only  when  accompanied  by  this  cortificate.  Mechanical  reproductions  not  acceptable. 
{ Due  to  Stole  law,  refund  offer  limited  to  Items  No.l  end  3  in  Colifornia. )  Offer  void  where  taxed, 
prohibited  or  restricted  by  low.  Good  only  m  U  S. A.  Only  one  refund  per  family  or  oddress.  Offer 
good  only  on  specified  products.  Pleose  oilow  four  weeks  for  refund.  Offer  expires  March  31. 1978. 
COUPON  NO,  B- 308-7 


Yoli  am  ajfoni to  aklmik  tinythiii'^  u  ith  Crntal d'Arqim. 
Tlx  Cmtal  d'Avqin.  \  OMtct/oii. 
Fine  French  crystal.  Ajfmxiibly  priced. 
cristal  d'Arques 


Genuine  lead  cr)sl,il  (24"' J  uilh  the  ctaril\  ,ind  uiif;hl  thai  marks  true  i/ual/ty. 
Pompadour.  S5astcm  Slif,'l'll\  hix'heron  Weit  C^ni^l  l/i , ill  better  ^'//t  and  ilcp.i  n  im»t  ■.tores. 
Imported  By  J.  G.  Durandhilonalional.  DepI  S.  .Willi, tic.  NJ.  08332.  Qilah,i.'u,  .m  request. 
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former  wife.  It  was  a  close-knit,  gossipy 
neighborhood,  and  within  days,  you 
could  hear  the  fluttering  of  pigeons  com- 
ing home  to  roost. 

Why  am  I  telling  this?  .  .  .  And  to 
whom?  Many  of  us  are  unwittingly  given 
to  what  psychologists  call  manipulative 
confidences.  "I  never  buy  stationery,  I 
always  bring  that  stuff  home  from  the 
office— paper  clips,  envelopes,  every- 
thing," I  overhear  a  woman  lunching  in 
a  coffee  shop  tell  a  fellow  office  worker. 
As  Dr.  Stewart  explains  this  "openness," 
what  she  is  really  saying  is:  You  can  do 
it,  too;  I  wish  you  would,  I'd  feel  less 
guilty.  We  try  to  influence,  we  subtly 
plant  an  idea,  hoping  to  take  the  onus 
off  ourselves.  Paper  c  lips.  Cheating  on 
one's  income  tax  (a  dangerous  revela- 
tion ) ,  sexual  indiscretions. 

Back  to  the  office  for  a  moment,  and 
the  hazardous  luxury  of  telling  too  much 
to  fellow  workers.  "  I  felt  so  sorry  for 
Nancy,  with  all  her  troubles,"  a  woman 
executive  says  of  her  secretary,  "that  I 
got  to  hating  lo  ask  her  lo  do  anything 
for  me!  You'll  think  I'm  terrible,  but  I 
finally  just  had  to  have  her  transferred 
to  another  department.  She  despises  her 
new  job."  What  is  more  usual,  is  that 
when  we  begin  confiding  in  an  office 
situation,   it  opens  a   Pandora's  box: 


Everybody  starts  confiding,  and  it  de- 
tracts from  running  the  lousiness.  An- 
other obvious  danger:  Office  politics 
change,  relationships  change,  Tuesday's 
friends  are  Wednesday's  competitors,  or 
worse,  enemies— and  God  help  the  per- 
son who's  exposed  her  prix  ate  life! 

Ironically,  to  our  embarrassment, 
boredom,  and/or  irritation,  we  are  often 
forced  to  listen  to  others  confiding  in  us. 
"I  felt  she  was  stripping  naked  in  front 
of  me,"  a  woman  says  of  a  new  neigh- 
bor who'd  confided  intimate  details 
about  sexual  problems  in  her  marriage. 
"Actually,  I  felt  kind  of  insulted!'  An- 
other woman  complains  that  a  21-year- 
old  girl  in  her  car  pool  subjects  the  other 
five  riders  to  a  daily  account  of  her  in- 
timate personal  problems  with  the  man 
in  her  life.  An  excessively  open-o/x'o 
woman  I  met  at  a  party  told  me  within 
ten  minutes  that  she  always  hated  her 
father.  "Really?"  I  murmured,  not  quite 
sure  what  I  was  supposed  to  do  with 
this  bit  of  information.  Later,  I  realized 
an  important  point:  If  a  good  friend, 
who  is  private  by  nature,  were  for  some 
reason  to  divulge  these  feelings  to  me 
about  her  father,  I  would  feel  flattered, 
privileged.  But  if  a  brand-new  neighl)or 
nails  me  in  a  corner  and  tells  me  her 
very  personal  nightmare,  I  do  not  feel 
privileged.  I  feel  faintly  put-upon. 

It  can  be  alarming,  too,  when  an 
aggressively  "open"  person  turns  the 
tables  and  bluntly  asks  a  personal  c}ues- 


tion.  A  well-organized  businesswomai 
friend  says  she  gets  hopelessly  rattlet 
by  such  direct  personal  questions, 
handle  it  all  wrong!"  she  says.  "I  giv 
them  a  direct  answer,  then  I  get  furiou 
at  myself  for  being  intimidated."  I  hean 
one  woman  accuse  another  with  "Of 
you're  so  secretive!"  when  she  didn' 
answer  a  personal  question. 

"The  tyranny  of  openness"  is  the  tern 
two  psychologists,  Dalmas  A.  Taylor  c 
the  University  of  Utah  and  Irwin  All 
man  of  the  University  of  Maryland,  us 
to  describe  this  current  trend,  and  thei' 
is  a  frightening  possibility  that,  if  w 
ride  this  particular  horse  too  hard,  w 
won't  have  any  freedom  left  to  have  on 
own  private  thoughts— because  every 
one  will  expect  and  demand  full  di;! 
closure  of  us. 

Mysterious  knowledge 

Not  that  we  could  ever  really  tur 
ourselves  inside  out.  "A  woman  of  thirt 
has  more  arcana  than  a  chief  of  state, 
wrote  Ortega  y  Gasset,  the  Spanis 
philosopher.  Arcana:  mysterious  know 
edge,  known  only  to  the  initiate.  An 
so  we  have,  all  the  thousands  of  hri 
liantly-colored  fish  swimming  around  i 
the  depths  of  our  mind,  the  m\ri.i 
components  that  make  us  the  unicjui 
complex  person  we've  evolved  int 
through  all  our  growing-up  years.  Tf 
only  way  to  give  anyone  the  best  of  oi 
interior  possession*  is  by  using  oi 
judgment  and  discretion— and  by  hein 
sensitive  to  the  other  person.  Our  pei 
sonal  privacy  is,  in  a  phrase  reminiscei] 
of  Virginia  Woolf's,  a  room  of  our  owl 
We  alone  have  the  right  to  decide  wh^ 
to  open  the  door,  and  to  whom,  ani 
when  to  keep  it  closed.  En 


How  America  Lives 
HAVING  A  FAMILY  REUNION 
THIS  SUMMER? 

If  your  family  is  planning  a  many- 
generation  gathering  of  the  clan  this 
summer— or  if  you, know  of  a  family 
that  is— won't  you  r^eport  on  it  for  us? 
How  many  people  come  and  from 
how  far;  how  long  do  you  spend  to- 
gether—an afternoon,  a  weekend,  a 
week— what  are  the  logistics  of  sleep- 
ing, eating  and  who  takes  charge;  is 
there  any  special  tradition  you  ob- 
serve by  way  of  a  special  meal,  an 
excursion  or  any  other  activity?  Audi 
pictures,  if  you  take  them  (imagine  a 
reunion  without  them!).  But  be  sure' 
to  send  extras  since  none  of  the  ma- 
terial will  be  retinnable  due  to  com- 
plexities of  postal  handling  these 
days.  We'll  be  reporting  on  thisi 
project  next  year.  Send  to: 

Family  Reunion 
Ladies'  Home  Journal 
641  Lexington  Avenue 
New  York,  N.Y.  10022 
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Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


Ot  all  brands,  lowest... Carlton  70  less  than  0.5  mg  tar, 
.05  mg  nicotine  av,  per  cigarette.  FTC  Report  DEC,  '76. 
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LOUISE  FLETCHER 

continued  from  page  58 
of  landscapes  and  animals  and  flowers. 
It  is  a  large  house,  and  Louise  remem- 
bers it  as  ha\ing  been  \  irtually  silent. 
"For  many  intents  and  purposes,"  she 
says,  "I  grew  up  deaf.  We  didn't  use  our 
\  ()ices  at  all,  we  talked  to  our  parents 
without  a  \  oice.  We  read  lips."  Interest- 
ingly, when  she  went  home  recenth'  to 
be  with  her  mother  who  had  undergone 
surgery,  Louise  noticed  something  that 
somehow  had  eluded  her  before.  "The 
house  is  full  of  clocks,  and  they  all  tick 
and  tock  at  diflerent  times.  The  thing 
that  struck  me  was  the  sound  of  those 
clocks,  a  sound  I  grew  up  with  but  ne\  er 
heard.  And  I  was  aware  of  the  loneliness 
of  that  sound." 

Until  the  years  when  Louise  studied 
piano,  the  unheard  clocks  were  the 
house's  only  sound.  Much  later,  her  par- 
ents got  a  television  set,  but,  oddly, 
while  the  picture  is  perfect,  the  audio 
doesn't  work  and  ne\'er  has.  "It's  as  if 
the  television  knows,"  Louise  smiles. 
And,  in  this  silent  house,  Robert  and 
Estelle  Fletcher  taught  Louise  to  ha\  e  a 
dream— taught  her  that  she,  her  brother 
and  sisters  could  accomplish  anything. 
"My  father  had  become  an  Episcopalian 
minister  to  the  deaf.  He  did  a  tremen- 
dous job,  traveling  all  over  the  state, 
preaching  to  different  congregations.  To- 
day, 35  people  are  doing  what  he  did 
alone.  He  would  say,  'Look  at  me  and 
how  life  worked  out  for  me.  If  I  can  do 
this,  being  half  blind  and  totally  deaf, 
think  what  vou,  with  every  faculty,  can 
do.'  And  I  bought  it  totally.  I  still  do." 
And  thus,  in  this  house,  many  years 
later,  her  parents  sat  in  front  of  their 
soundless  television  set  and  watched 
Louise  thank  them  with  her  hands  for 
teaching  her  to  have  a  dream,  watched 
as  she  accepted  the  Academy  Award 
and  told  them  in  sign  language  that  they 
were  watching  her  dream  come  true. 

Had  to  be  trusted 

"By  the  time  we  were  three  or  four, 
we  children  were  very  adult  people," 
says  Louise,  "because  we  realized  that 
our  parents  could  not  communicate  and 
what  that  meant  for  us.  They  are  one 
step  removed  from  reality,  and  don't 
conceptualize  the  same  way  we  do.  We 
had  to  be  trusted  totally,  and  we  were. 
We  made  up  all  our  own  rules.  Generally 
speaking,  when  children  create  their 
own  rules  they  are  far  stricter  with  them- 
selves than  theii-  parents  vvou'd  be.  So 
even  when  I  was  little  I  was  grown-up. 

"Not  to  make  it  totally  grim,"  she 
went  on,  "I  did  have  a  grandmother 
with  whom  I  spent  the  summers,  and 
she  made  up  for  all  the  rules  I  didn't 
have  during  the  year.  If  I  wasn't  at  the 
table  when  the  clock  struck  twelve,  I 
didn't  get  to  eat.  I  loved  it.  I  was  de- 


lighted there  was  somebody  to  say  no." 

So,  from  the  beginning,  Loui.se  was 
an  f)bedient,  good  girl.  The  fact  that  she 
v\'as  forced  to  be  her  own  parent  is 
another  matter,  and  one  that  must  have 
caused  resentment  and  anger.  "It  did," 
she  says,  "but  at  the  time  I  was  unaware 
of  those  feelings."  In  fact,  she  was  almost 
40  before  those  emotions  surfaced. 

She  has  a  long,  long  string  of  happy 
memories.  Remembrances  of  people  who 
came  to  the  house,  and  of  one  woman  in 
particular  who  arrived  wearing  a  dread- 
ful hat  that  Louise  and  her  sister  joked 
about  in  front  of  her  assuming,  wrongly, 
that  the  woman  was  deaf,  as  most  visi- 
tors there  were.  Memories  of  ordering 
ruffled  organ  dv  dresses  to  wear  to 
dances,  and  of  being  given  flowers  to 
wear  "like  a  goiter"  in  her  hair,  although 
this  last  memory  is  tinged  somewhat 
with  pain,  since  her  parents  could  not  go 
to  dances,  and  she  was  inicomfortable 
about  having  experiences  thev'  couldn't 
have.  "I  felt  guilty  about  my  parents' 
deafness,"  she  recalls.  "My  brother,  sis- 
ters and  I  used  to  fantasize  about  be- 
coming doctors  and  curing  people  who 
were  deaf.  Of  course,  our  parents'  case 
was  hopeless.  They  have  total  nerve 
deafness.  There  is  no  cure.  So  I  was 
never  very  comfortable  telling  my  moth- 
er details  of  evenings  like  that.  My 
parents  didn't  demand  we  tell  them 
everything.  I  was  Tiever  faced  with  co7i- 
stant  questions  and  answers.  But  I  was 
careful,  too  careful,  about  what  I  told 
them.  My  brother,  sisters  and  I  had  a 
bond  to  protect  these  two  people,  a  bond 
that  was  like  a  rope  tied  around  us  all." 

The  protection  took  a  logical  form. 
Each  night,  when  the  family  gathered 
around  the  dinner  table,  and  the  four 
children  acted  out  the  day's  events  for 
their  parents,  they  would  meticulously 
omit  any  unhappy  or  unpleasant  thing. 
"It  gave  my  parents  a  completely  di.s- 
torted  view  of  realitv,"  Louise  says. 
"Now  mv  brother,  sisters  and  I  have 
stopped  doing  it,  but  vou  can  imagine 
what  a  shock  it  was  for  them  to  find  out 
everything  was  not  always  wonderful,  to 
find  out  I  was  not  Miss  Perfect.  And  the 
price  of  it  was  very  high  for  me,"  she 
continues,  "because  I  not  only  pretended 
everything  w  as  all  right,  I  came  to  feel  it 
Jiad  to  he."  And  so,  never  verbalizing 
her  feelings,  she  grew  up,  quite  literally, 
without  a  language  for  them;  she  did 
not  have  the  words  to  communicate  any 
emotion  that  would  no'  be  appropriate 
in  a  musical  comedy.  Eventually,  years 
of  leaving  those  feelings  unexpressed 
made  her  automatically  push  them 
down,  negate  them,  as  if  it  just  seemed 
pointless  to  have  a  negative  feeling  or 
emotion  if  you  could  do  nothing  about 
it.  Finally,  she  could  experience  onlv' 
what  was  pleasant.  "I  was  able  to  feel 
in  love  when  I  met  my  future  husband," 
she  says,  "but  a  few  years  earlier,  when 
my  grandmother  died,  as  much  as  I 


loved  her  I  couldn't  feel  the  loss  at  a 
I  ha  1  no  pain  about  it." 

She  describes  her  thinking  in  tho 
davs  as  "duty,  guilt  and  I  owe  it 
them, "  and  these  three  tenets  were  po\| 
erful'y  reinforced  each  vear  v\hen  si 
v\ent  to  collect  her  scholarship  moni 
from  the  Archbishop  of  Alabama,  "ij 
was  a  huge  man  who  looked,  I  thougli 
like  God.  And  as  I  would  leave  he  vvou; 
put  these  enormous  arms  around  me  ar 
sav-  in  a  booming  voice,  'Remember  wli 
vou  are  and  what  you  represent,'  and  fi 
years  those  words  just  v  ibrated  in  n 
head.  This  year,"  .she  smiles,  "my  fath| 
took  me  to  .see  where  the  Archbishop 
buried,  and  I  saw  that  those  words  thj 
I  had  tried  to  live  up  to  and  h  d  haunt^ 
me  for  vears,  are  engraved  on  It's  tomi 
stone.  He  had  said  them  to  everybodvj 

A  sleepwalker 

Her  early  youth  was  influenced  by  n| 
cessities  caused  by  \\'orld  \\'ar  II. 
was  a  strange  time,"  she  recalls,  "h 
cause  we  were  especially  poor  then,  h| 
liv  ing  in  a  huge  house.  Finallv',  we  t0(l 
in  boarders."  They  were  spinster  ladie 
and  to  use  Louise's  term  "hearing  pe 
pie"— people  who  were  7iot  deaf.  "I  w 
very  hung  up  with  playing  the  piano 
the  time.  I  would  plav  one  piece  ovj 
and  over  until  I  got  it  right.  I  loved 
and  never  felt  girltv'  about  it  becau 
mv  parents  would  sit  with  me,  and  p 
their  hands  on  the  keyboard  and  feel  t| 
vibrations.  Also,  'it  was  visual,  and 
could  share  that  with  them.  But  whd 
these  women  came,  thev'  would  comphil 
if  T  played  too  loudly.  I  resented  it  ten 
Mv."  There  were,  however,  some  advaj 
tages  to  living  with  hearing  people.  "Oil 
of  the  women  helped  me  with  my  spee<| 
cliss,"  Loui,se  remembe  s.  "What  si 
had  to  do,"  and  here  she  pauses,  lookiil 
for  the  right  word.  When  she  finds  it,  tl 
way  she  says  it  is  ernphatic  and  toucj 
ing.  "What  she  had  to  do  was  lisfe^ 
because  she  was  an  adult  and  I  v\  asiii 
and  I  wanted  an  adult  to  listen  to  m 
One  night,"  she  continues,  "the  womi 
was  out.  I  had  a  speech  to  give  the  n6 
d:iy  and  it  must  havte  been  on  my  min 
when  I  went  to  bed.  In  those  dav  s  I  vv! 
a  sleepwalker,  and  in  the  middle  of  til 
night,  I  sleepwalked  into  her  room  an 
sored  her  to  death.  All  the  boarders  Ie| 
shortly  after  that." 

The  sleepwalking  wis  to  contini] 
through  her  early  adolescence,  and,  i 
ter;>stingly,  when  I  ask  what  she  thin 
it  nic;int,  despite  the  fact  that  .she  d 
fines  her  youth  as  essentially  happv',  si 
answers,  "Getting  up  and  getting  out 
there." 

She  plaimed  to  do  this  b\-  becomir 
an  actress.  Acting  things  out  had  bee 
after  all,  her  way  of  communicating  wi 
her  parents,  it  had  always  been  Iv 
means  of  self-expression.  And,  alwavi  i 
the  movies  were  her  relief  from  the  ui 
real  reality  she  had  (continitet 
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A  JUG  OF  WINE, 
BURGUNDYBURGER,  AND  WOW! 


The  Burgundyburgcr.  A  new 
recipe  idea  for  the  juiciest,  best 
asting  burgers  in  town.  And  the 
eason  is  Ahnadcn's  Mountain 
iRcd  Burgundy. 


First,  you  start  with  i  cup  soft 
bread  crumbs.  Then  add  K  cup 
Ahnadcn  Mountain  Red  Bur- 
gundy, 2  pounds  lean  ground  beef, 
I  can  (4  oz.)  mushroom  stems  and 
pieces,  drained,  2  teaspoons  onion 
sak,  I  teaspoon  each  dry  mustard 
and  worchestershire  sauce  and 

teaspoon  each  pepper  and  garhc 
powder.  Shape  into  8-10  patties. 
Cover  with  waxed  paper  and 
refrigerate  until  ready  to  cook. 
(For  best  flavor,  prepare  ground 
beef  mixture  at  least  2  hours 
ahead.)  Cook  to  desired  donencss, 
turning  once.  Serve  on  onion  or 
sesame  seed  rolls.  Makes  8-10 
burgers.  Serve  with  Almaden 
Mountain  Red  Burgundy. 


P.S.  If  you  liked  the  Burgundv- 
bur»er,  you'll  love  Chicken  in 
Chablis,  another  delicious  dish 
made  with  Almaden  Mountain 
Chablis.  For  this  and  other  recipes 
and  party  suggestions  for  all  occa- 
sions write  for  your  free  cop\"  of 
Almadcn's  Jug  Wine  Party  Book. 
Almaden  Vineyards,  hic,  P.O. 
Box9o6TT,Los  Gatos,  CA  9503  r. 


ALMADEN 

Almaiicn  Vnicyards,  Los  Gatos  .iiid  I'jiciiKs,  Calilornlj 


LOUISE  FLETCHER 

contiyiued 

created.  She  loved  them  passionately, 
and  for  the  exact  opposite  reason  most 
people  do.  For  her  they  were  not  an 
escape  from  reality;  they  were  an  infu- 
sion of  the  real  feelings  of  life.  At  the 
mo\'ies  she  did  not  have  to  maintain 
her  "happy  face."  She  could  cry  and 
feel  sorrow.  "I  loved  watching  real  peo- 
ple have  real  emotions,"  she  says. 

"When  I  was  about  eleven,"  she  re- 
calls, "I  saw  Lady  in  the  Dark,  and  it 
changed  my  life.  It  was  about  a  woman 
who  wore  manly  clothes  and  was  tough 
on  the  outside,  but  who  inside  was  soft, 
feminine,  a  completely  different  kind  of 
woman.  I  watched  it  in  a  trance.  I  didn't 
go  to  the  bathroom  or  get  a  bag  of  pop- 
corn. I  just  sat  there  until  the  theater 
closed  down.  And  I  realized,  for  the  first 
time  in  my  life,  that  you  could  seem  like 
one  thing  and  be  something  else. 

"The  breakaway  from  home  was  easy," 
she  recalls,  "because  my  parents  expect- 
ed me  to  go.  I  don't  know  how  to  explain 
it  except  to  say  that  they  wanted  their 
children  to  have  more.  And  their  dis- 
tance from  the  hearing  world  turned  out 
to  be  my  salvation,  because  they  didn't 
have  the  same  sense  of  role  definition 
that  most  people  did— they  were  not  in- 
terfered with  by  any  kind  of  reality. 
They  believed  in  the  impossible,  and  I 
did  too.  I  mean,  can  you  imagine  what 
it's  like  for  a  normal,  upper  class  South- 
em  girl  to  become  an  actress?" 

Theater  her  aim 

All  four  children  had  promised  theii" 
father  they  would  graduate  from  college. 
"It  was  his  ambition  for  us,"  Louise 
says.  And  so,  she  enrolled  at  the  Uni- 
versity of  North  Carolina.  "I  had  de- 
cided what  I  wanted  to  do  with  my 
life,"  she  remembers,  "and  I  was  totally 
determined.  For  the  years  I  was  a  drama 
student  I  was  completely  absorbed  in  it. 
I  walked  around  in  a  leotard  and  rain- 
coat for  two  years  and  was  considered 
very  strange.  I  dated  only  one  man,  and 
him  briefly.  All  I  wanted  was  to  work  in 
the  theater.  And  I  did." 

After  graduation,  she  and  two  friends 
drove  across  country  to  Los  Angeles. 
She  arrived  there  with  seven  dollars.  "I 
had  a  sort  of  blind  courage  in  those  days. 
Really  blind.  The  second  day  here  I  got 
a  job  as  a  receptionist  to  a  man  who  is 
still  my  pediatrician.  One  day  an  actor 
came  in  with  his  kids.  He  said  he  was 
doing  a  Playhouse  90  TV  show.  He  got 
me  a  job  as  an  extia  and  introduced  me 
to  John  Frankenheimcr,  who  was  di- 
recting it.  Frankenheimer  kept  using  me 
in  things  after  that." 

And,  in  those  first  few  months,  some- 
thing else  happened:  she  fell  in  love 
with  a  young  literary  agent  named  Jerry 
Bick,  the  man  who  would  become  her 


husband.  "At  the  time,"  she  remembers, 
"I  never  thought  much  about  the  future. 
Somehow,  I  thought  I  would  get  mar- 
ried and  keep  working.  But  it  was  in  the 
back  of  my  mind  that  when  children 
came  along  I  would  stop.  Children,  I 
thought,  that's  what  we're  here  for." 

Just  before  her  marriage  she  was  cast 
in  what  was  to  be  an  important  film. 
Where  the  Boys  Are.  But,  while  she  and 
Jerry  were  honeymooning,  the  part  was 
given  instead  to  Paula  Prentiss.  It  might 
have  been  her  big  break,  and  she  missed 
it.  Still,  getting  the  part  could  not  have 
altered  the  course  of  the  next  12  years. 
"The  handwriting  was  on  the  wall," 
Louise  believes.  "What  happened  was 
inevitable.  I'm  convinced  that  when  you 
get  married— if  you  don't  know  better— 
you  repeat  your  model.  Mine  was  my 
mother,  who  was  always  home.  I  con- 
tinued working  after  John  was  born  in 
April,  1961,  and  until  I  was  four  months 
pregnant  with  Andrew,  who  was  born 
in  December,  1962.  But  after  that,  I 
gave  up  having  a  dream  and  went  into 
the  pattern  of  being  a  wife  and  a  mother. 
It  was  inescapable  behavior." 

And  so  she  went  back  to  what  she 
knew  best  because  she  knew  it  longest: 
functioning  from  a  sense  of  "duty,  guilt, 
and  I  owe  it  to  them,"  losing  herself  in 
other  people's  needs.  "Good  girls," 
Louise  says,  as  if  reciting  a  litany,  "are 
reactors,  not  actors.  Baby  needs  diaper; 
good  girls  react.  Husband  needs  dinner; 
good  girls  cook  it— a»c/  a  homemade  des- 
sert. I  became  what  I  thought  the  perfect 
wife  and  mother  was.  I  denied  any  needs 
of  my  own.  There  is  no  one  to  blame 
but  myself.  In  fact,  Jerry  kept  urging 
me  to  work  and  I  wouldn't  even  discuss 
the  possibility." 

In  this  twin  role  of  wife  and  mother, 
Louise  ga\  e  what  can  only  be  described 
as  an  award-winning  performance.  That 


it  was,  in  fact,  a  performance  .seems  sij 
nificant  now;  at  the  time  the  emphas 
was  on  quality  only.  "In  1969  we  move 
to  London  and  stayed  six  years.  In  tho 
days,  each  morning  I  would  go  to  til 
bakery  for  a  loaf  of  fresh  brown  brea 
then  come  home  and  make  a  terril 
breakfast.  I  had  the  ability  to  throw  m 
self  into  whatever  I  was  doing,  to  cha 
nel  my  energy  into  anything  that  w 
happening.  I  acted  out  all  my  creati' 
needs  fixing  things  around  the  hous 
building  things,  cooking,  decorating, 
was  constantly  getting  up  early  and  ru 
ning  off  to  do  this  or  that.  I  had  fri' 
of  course,  and  would  go  out  for  Iuim 
I  did  do  that  for  myself,  and  I'd  i 
go  on  real  jags.  We  entertained  a  !■ 
I  gave  a  dinner  party  it  was  fabulc 
had   a   professional   stove   with  eig 
burners  and  four  ovens,  and  peop 
loved  being  invited  for  those  five  cour 
meals.  And  every  night  I  served  horn 
made  soups  and  bread.  In  fact,  one  < 
my  closest  friends  said  she  had  to  stc 
seeing  me,  because  her  husband  alwaj 
compared  us— and  I  was  so  perfect 
was  ruining  her  maiTiage." 

Her  own  husband  knew  better  tl 
toll  all  this  was  taking  on  Louise.  "Jen 
knew  there  were  problems,"  Louise  say 
"and  he  suggested  I  see  a  therapist,  ar 
I  did."  She  must  have  been  a  fmstratir 
patient,  since  she  still  viewed  the  wor 
from  behind  her  "happy  face."  Th 
mask  assumed  to  ^ase  the  life  of  h^ 
parents,  was,  by  now,  a  total  barrier  b 
tween  herself  and  her  experience.  An^ 
since  she  still  was  caught  up  in  that  pr 
tending,  it  was  not  too  likely  that  si 
would  have  a  successful  therapy. 

In  1973,  the  BicTcs  returned  to  tl 
U.S.,  and  then  a  confluence  of  even 
caused  Louise  to  see,  finally  and  clearl 
what  was  happening  in  her  life,  ar 
made  her  decide  to  change  (continuei 
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ew  Hawaiian  Punch.  Lemonade  Punch- 
It^  bursting  with  flavor! 


Refreshing,  delicious  Lemonade  Punch  from  Hawaiian 
Punch!  It's  got  a  surprisingly  full,  rich  lemonade  flavor 
that's  not  too  tart  and  not  too  sweet — because  it's  a 
blend  of  lemon  and  other  natural  flavors.  Available  in 
2-quart  envelopes  and  8-  or  12-quart  cans. 
If  you  like  lemonade,  you'll  love  new 
Lemonade  Punch  Powdered  Drink  Mix  from 
Hawaiian  Punch! 


"If  you  think  Midol  is  just  for  teenage  cramps, 
you  haven't  tried  it  lately.  Sure,  Midol  still  helps 
stop  my  period  cramps — but  it  does  a  lot  more. 

"Midol  also  relieves  my  headache,  backache 
and  aches  from  swelling  I  get  now  days  before 
my  period.  It  relieves  the  abdominal  pain  I  feel 
sometimes  about  2  weeks  after  my  period,  too- 
during  ovulation. 

"And  Mido!  helps  soothe  ii  ritability  caused  by 
these  sympioms.  It  sure  makes  a  difference!" 

Midol "  is  an  exclusive  formula  ior  women  with  an 
anti-spasmodic  ingredient  ordinary  pain  relievers 
don't  have.  «« 

The  Menstrual  ]\j\\(\rA 
Specialist  ''^*^Vi\J\ 

i:i;  ni  And  Follow  Label  I 


LOUISE  FLETCHER 

continued 

things.  "The  women's  movement  had  been  sort  of  seeping 
in  through  my  pores,"  she  says,  "and  I  was  beginning  to  gei 
the  idea  that  I  don't  have  to  do  things  because  other  peopU 
expect  me  to.  For  instance,  I  can  love  cooking,  love  doinJ 
the  laundry,  if  it's  coming  from  the  right  place:  because 
want  to,  not  because  I  have  to.  And  there  were,"  she  remem 
bers,  "a  lot  of  other  things  that  added  up  to  a  sense  of  dis, 
appointment,  not  just  with  my  own  life,  but  with  thingi 
generally.  Watergate  contributed  to  that.  I  was  obsessecj 
with  it.  And  also,  I  realized  that  I  was  getting  older,  ani 
who  was  I  kidding." 

In  the  summer  of  '73,  the  family  mo\ed  to  Mississippi 
where  Jerry  was  producing  the  film  Thieves  Like  Us.  A  smal  [ 
but  crucial  part  had  not  been  cast.  Robert  Altman,  who  w;i] 
directing  the  film,  persuaded  Louise  to  play  it.  Pauline  Kael 
in  a  re\  iew,  praised  her  work.  "I  was  going  back  and  fort] 
between  roles,"  says  Louise.  "I  worked  during  the  day.  A| 
night  I  cooked  for  everyone  and  was  the  producer's  wife 
My  kids  were  on  location,  so  I  was  also  functioning  in  th 
mother  role.  When  I  saw  myself  on  film,  it  was  an  awakeiij 
ing,"  she  recalls,  "because  it  was  totally  different  from  anv 
thing  I  had  done  before.  And  I  realized  it  was  real,  and  gooc 
and  I  thought,  why  hax  en't  I  been  working?  And  I  went  bac 
into  therapy  to  try  to  find  out  the  answer.  And  finally, 
was  able  to  say  that  things  weren't  really  so  great,  and  I'r 
not  going  to  pretend  they  are,  either.  And  it  felt  wonderft 
to  tell  the  truth  to  someone.  Finally,  I  realized  that  all  th 
sacrificing  for  others  had  made  me  resentful  and  angry, 
voiced  that  anger  to  the  therapist,  and  was  honest  for  th 
first  time  in  my  life. " 

Her  next  role  was  the  nurse  in  One  Flew  Over  the  Cuckoo 
Nest.  She  went  to  Oregon  to  make  the  film  and  began  takin 
what  she  calls  "baby  steps."  "It  was  the  firet  separation  I'd  evi 
had  from  my  family,  and  I  was  amazed  to  see  I  could  actual) 
make  friends,  stunned  to  see  how  well  I  could  function. " 

If  her  own  story  were  a  movie,  it  could  end,  neatly  an 
triumphantly,  the  night  she  won  the  Oscar.  Real-life  tenc 
to  bypass  such  happily  convenient  conclusions.  For  the  d^ 
cision  to  retmn  to  work  was  bound  to  have  consequence! 
and  it  did.  "Although  Jerry  had  always  urged  me  to  worj 
let  s  face  it,  there's  a  difference  between  the  lady  who's  in  tlj 
kitchen  and  the  ladv  who  isn't  in  the  kitchen.  I  mean,  s#' 
isn't  there."  And  there  were,  apparently,  other  difficulties  thi 
had  existed  all  along.  "Being  the  sort  of  person  I  was,"  slj 
says,  "I  never  saw  anything  wrong.  I  couldn't.  I  just  kept  prj 
tending  everything  was  great  until  it  wasn't." 

In  the  spring  of  1976,  she  and  Jerry  reached  what  she  cal 
"a  painful,  nnitual  decision  to  separate."  Interestingly,  aft( 
this  happened,  she  began  getting  what  .slie  calls  "hate  mai 
from  women.  The  letters  are  angry,  yet  one  imagines  th; 
behind  that  anger  is  fear:  fear  that  -doing  what  women 
groups  urge  women  to  do— go  back  to  work,'  find  ways  ( 
self-realization— would,  as  it  seems  to  have  done  in  Louise 
case,  inevitably  incur  a  cost  that  is  too  high.  "I  realize  that 
looked  like  cause  and  efiect,"  she  responds,  "but  it  isn't,  j 
also  looked  like  I  got  a  case  of  'star-itis,'  and  that  wa.sr 
what  happened,  either. 

Acting  out 

"My  husband  and   I  were  far  too  dependent  on  on 
another,"  Louise  now  believes,  "and  I  was  acting  out  neuroti 
needs  all  those  years,  losing  myself  in  the  family's  problem 
to  a\()id  mine.  I  can't  do  it  anymore,  and  I've  decided  m  : 
to  do  it.  ( 

"I  really  identify  with  my  kids,"  she  went  on,  "Ijecause  i 
feel  this  is  my  first  real  adolescence.  Probably  I'll  end  ij  I 
going  through  adolescence  and  menopause  at  the  sari  Ii 
time,  because  I'm  doing  what  I  should  have  (continue  1 
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Be  a  winner 
in  the  S50,000  Breath  Check  Sweepstakes 

from  minty  fresh  Scope: 
t*s  for  people  who  like  the  smell  of  money. 


Go  to  your  store  today  and 
ok  for  the  special  scratch  'n  sniff 
isplay  Then  check  whether  you 
Prefer  the  minty  fresh  smell  of  Scope* 
'  the  smell  of  the  mediciney 
louthwosh  and  you  could  win  a 
>0,000  check. 

That's  the  Grand  Prize  in  Scope's 
ibulous  Breath  Check  Sweepstakes. 

Other  prizes  are: 
10  first  prize  checl<s  for  $1,000  eacti 
5100  second  prize  checl<s  for 
l$100  eachi 

10,001  ttiird  prize  Scope 
coupons  worth  $1.00  each  on 
/our  next  purchase 

If  your  store  doesn't  have  the 
;l5play  you  can  still  enter  by  follow- 

the  rules  which  are  on  this  page. 
1 3  purchase  is  necessary. 

So  enter  the  sweepstakes  today 
I  u'll  get  an  idea  how  your  mouth- 
r3sh  makes  your  breath  smell.  And 
^u  might  even  get  a  lot  of  money 

Offer  good  in  all  states  except 
I  Dryland,  Missouri,  Ohio,  South 
hkota,  Utah,  Vermont,  West  Virginia, 
{ sconsin  and  where  prohibited 
[  law. 

Offer  good  from  May  23, 1977 
(September  30, 1977 


Ik 


Scope  Breath  Check  Sweepstakes  Official  Rules. 
No  Purchase  Required. 

1.  On  an  official  entry  form  or  on  a  piain  3"x  5"  piece  of  paper,  hand  print  your 
mouthwash  preference  (Scope,  mediciney.  current  brand)  2.  Hand  print  your 
name,  address,  and  zip  code  on  your  entry,  include  with  it  the  net  weight 
stotement  from  any  size  Scope  bottle  or  the  words  "Scope  Breath  Check 
Sweepstakes"  hand  printed  on  a  plain  3"  x  5"  piece  of  paper  3.  Enter  as  often 
as  you  wish  but  each  entry  must  be  mailed  separately  in  a  hand-addressed 
envelope  no  larger  than  4'8  '  x  9'^2"  { ~  10  envelope)  to 
SCOPE  BREATH  CHECK  SWEEPSTAKES 
P.O.  BOX  8069,  BLAIR,  NEBRASKA  68009 
4.  Each  entry  must  be  postmarked  between  May  23.  1977  and  September  30, 
1977  and  received  by  October  14. 1977  5.  Winners  will  be  selected  in  random 
drawings  from  among  all  entries  received,  under  the  supervision  of  the  D  L  Blair 
Corporation,  on  independent  judging  organization,  whose  decisions  are  final. 
All  prizes  will  be  awarded  Only  one  prize  per  name  or  oddress  In  the  event  that 
more  than  one  prize  is  drawn  for  any  one  person,  only  one  prize  with  the  highest 
retail  value  will  be  awarded  thatperson  The  odds  of  winning  will  be  determined 
by  the  number  of  entries  received  by  October  14. 1977,  Taxes  if  any.  are  the  sole 
responsibilitv  of  the  winners  6.  This  sweepstakes  is  open  to  residents  of  the  U.S. 
including  residents  of  Florido.  except  employees  and  their  families  of  Procter  & 
Gamble,  its  affiliates,  subsidiaries,  advertising  and  judging  agencies,  7.  Offer 
void  in  Maryland.  Missouri.  Ohio.  South  Dakota.  Utah.  Vermont.  West  Virginia, 
Wisconsin  and  where  prohibited  by  law  For  a  list  of  major  prize  winners,  send  a 
separate,  stamped,  self-addressed  envelope  to: 

SCOPE  BREATH  CHECK  SWEEPSTAKES 
P.O.  BOX  7096,  BLAIR,  NEBRASKA  68009 

Scope  fights  bad  breath 
and  leaves  your  breath  minty  fresh,  not  mediciney. 


More  people 
ore  wearing  them  everyday 


Margaret,  Pat  and  Sara  Chmiel 


But  you'd  never  know  it. 


These  attractive  sisters  all  enjoy 
the  natural  look  with  Bausch  8c  Lomb 
SOFLENS  Contact  Lenses  every  day— 
at  school,  at  work  and  during  their 
busy  social  lives. 

Just  three  years  ago,  Pat  vjos  so 
unhappy  v^/ith  the  way  she  looked  in 
heavy  glasses,  she  decided  to  try 
SOFLENS  Contact  Lenses.  The  change 
in  her  appearance  with  the  new 
'Invisible  frames"  delighted  her.  And 
she  felt  comfortable  in  them  right 
away  without  the  breaking-in  period 
of  hard  contacts. 

Pot  urged  her  sisters  to  get  out  of 
glasses  and  into  soft  contacts,  too. 
Now,  their  mother  soys,  none  of  them 


ever  leaves  the  house  without  wearing 
SOFLENS  Contact  Lenses. 

Ask  your  eye  doctor  if  y^  can 
wear  Bausch  &  Lomb  SOFLENS 
Contact  Lenses,  too.  He  will  decide, 
based  on  the  health  of  your  eyes,  the 
vision  correction  they  need  and  the 
way  you  work  and  relax.  He'll  see 
that  you  enjoy  all  the  benefits  of  soft 
contact  lenses  by  giving  you  easy 
directions  for  lens  wear  and  care. 
If  you  have  any  eye  problems, 
consult  your  eye  doctor  immediately 

For  free  contact  lens  information,  write 
Bausch  &  Lomb,  SOFLENS*  Division. 
Room  101-LH,  Rochester,  N.Y.  14602. 


Bausch  &  Lomb 

SOFLENS 

(polymacon) 

Contact  Lenses 


•A  registered  trademark  of  Bausch  &  Lomb  Incorporated  for  polymacon  contact  lenses  made  of  61,4%  poly  (2-hydroxyetfiyl 
mettiacrylatejand  38.6%  water  wtien  immersed  in  a  sterile  solution  of  0.9%  sodium  ctilonde.  U  S. P. 
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LOUISE  FLETCHER 

/  continued 

one  years  ago,  which  is  finding  out  who  I  am  and  what  I 
'ant.  I  want  to  have  a  choice.  And  when  I  make  decisions 
irough  choice,  not  duty,  it  has  to  be  better  for  me  and  for 
!ie  people  who  love  me  and  the  people  I  love.  I  see  it  as  an 
icperiment,  but  it's  frightening  because  I  don't  know  where 
will  all  end.  It's  really  scary,  that's  what  it.  is." 
Still  she  is  certain  she  is  doing  the  right  thing,  and  so, 
tiese  mornings  when  she  is  not  working,  Louise  stays  in  bed 
id  reads  the  paper.  If  someone  runs  to  the  bakery  for  the 
juivalent  of  brown  bread,  the  woman  who  lives  with  the 
[mily  and  helps  with  the  boys  does  it. 
;  Her  Los  Angeles  apartment  is  still  unfurnished,  but  the 
!w  pieces  she  does  have  are  old,  beautiful  wood  antiques, 
id  things  from  the  past  such  as  the  quilt  on  her  bed  that 
3r  grandmother  made.  "When  I  decorate  it,  it  will  be  the 
:st  time  I've  ever  decorated  for  myself.  I  want  a  really 
bmfortable  home,  with  a  living  room  where  people  can 
|:  and  put  their  feet  up." 
The  changes  she  has  made  are  small  but  important.  For 
stance,  if  she  is  going  out  at  night  and  has  no  time  to  make 
hool  limches  for  the  boys,  she  gives  them  a  dollar  to  buy 
"And  I  don't  even  feel  guilty,"  she  reports. 
Her  professional  stove  is  currently  in  storage,  and  the 
ening  I  was  at  her  home,  dinner  consisted  of  barbecued 
■  licken  from  a  nearby  take-out  place.  And  she  is  discovering 
!•  at  her  children,  who  live  with  her,  love  her  not  for  the 
eals  she  cooks,  nor  the  hours  she  spends  at  home  waiting 
:  r  them.  They  seem,  to  her  minor  amazement,  to  love  her 
1  r  herself.  "All  the  things  I  thought  I  had  to  do  were  in  my 
1  ad,  not  theirs." 

I  Her  relationship  with  her  sons  seems  remarkably  free  of 
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tension,  and,  clearly,  mothering  is  still  an  integral  part  of  her. 
"When  a  woman  makes  large  alterations  in  her  life,  it's  easier 
on  the  kids  than  on  a  husband,  because  no  matter  what, 
you're  still  their  mother.  The  other  relationship  is  more 
difficult." 

She  would  not  explain  why  this  is  so,  but  perhaps  she  gave 
the  reason  obliquely  when  she  said  of  her  children,  explain- 
ing why  her  relationship  with  them  continues  on  an  easy 
footing,  "They  don't  expect  anything." 

Recently  she  found,  pressed  in  a  book,  a  piece  of  paper 
that  functions  as  a  souvenir  and  symbol  of  the  old  days.  On 
one  side  of  the  paper  is  her  marketing  list  for  Christmas 
Eve:  turkey,  ham  and  also  a  duck.  "One  of  those  good 
dinners,"  she  smiles  wryly.  On  the  other  side  of  the  paper, 
as  if  on  the  other  side  of  herself,  are  some  words  written 
by  the  novelist  Edith  Wharton,  words  that  Louise  says  ex- 
pressed her  greatest  fear,  at  that  time,  about  what  might 
happen  to  her. 

"I  have  sometimes  thought,"  Wharton  wrote,  "that  a  wom- 
an's nature  is  like  a  great  house  full  of  rooms.  There  is  the 
hall  through  which  everyone  passes  going  in  and  out,  the 
drawing  room  where  one  receives  formal  visits.  .  .  .  But 
beyond  that,  far  beyond,  are  other  rooms,  the  handles  of 
whose  doors  never  turn.  No  one  knows  whither  they  lead.  And 
in  the  innermost  room,  the  holy  of  holies,  the  soul  sits  and 
waits  for  a  footstep  that  never  comes."  "That,"  Louise  says, 
"is  what  was  happening  to  me.  I  had  covered  myself  so  well 
in  the  roles  I  was  playing  that  the  real  me,  inside,  was  some- 
one no  one  could  know,  and  I  was  completely  alone.  And 
I'm  determined  not  to  be  like  that.  I  don't  want  to  end  up 
functioning  beautifully  in  the  outer  rooms,  as  I  used  to,  and 
hiding  myself  in  doing  that.  I  want  people  to  truly  know 
me.  Not  everyone,  of  course,  that  would  be  crazy,  but  I 
want  the  choice  to  let  certain  people  in.  Playing  roles  gave 
me  no  choice.  Now  I'm  beginning  to  have  one."  End 
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Kotex-^  stick 
tampons  are  now  made 
with  super  absorbent 
cotton.  This  makes  them 
much  more  absorbent 
than  the  leading  brand. 
They  come  with  a  long 
cardboard  stick  appli- 
cator so  you  can 


position  them  high  enough 
for  comfort.  And  they 
have  a  rounded  tip  so 
they're  easy  to  insert. 

THE 

KOTEXSnCK  TAMPON. 
ITWORKS. 
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KOTEX  SnCKTAMPONS. 

Retailer:  For  prompt  pavment.  send  ttiis 
coupon  to:  Kimberly-Clark  Coiporatbn.  Box 
2.  Clinton,  Iowa  52734.  For  each  coupon 
you  accept  as  our  agent,  we  will  pay  you 
face  value  plus  5c  handling  charge,  pro- 
vided you  and  your  customer  have  com- 
plied with  the  terms  of  this  coupon.  Any 
other  use  constitutes  fraud.  Invoices  proving 
purchase  of  sufficient  stock  to  cover  all  cou- 
pons submitted  must  be  shown  upon  re-, 
quest.  Limit  one  coupon  per  package.  Void 
where  prohibited  or  restricted.  Your  cus- 
tomer must  pay  any  sales  tax  involved. 
Offer  good  only  in  the  50  United  States. 
Cash  value  l/20th  of  le.  Offer  expires  Octo- 
ber31,1977.  NCH-6007 
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GREGORY  PECK 

continued  jrom  page  52 

enough  to  be  a  grown-up  when  that 
quietly  brooding  presence  sent  its  first 
muted  tremors  of  excitement  across  the 
black  and  white  screen,  to  hear  that  con- 
trolled but  voluptuous  baritone  that 
sent  young  girls  into  raptures.  The  voice, 
conveying  both  authority  and  vulner- 
ability, intelligence  and  a  sensuality  held 
carefully  in  check,  is  Peck's  defining 
trademark,  and  has  more  to  do  with 
the  way  we  think  of  him  than  anything 
else. 

In  contrast  to  the  actors  who  would 
follow  him,  Peck  was  a  gentleman. 
Even  in  the  westerns,  anti-westenis  and 
war  pictures  to  which  he  increasing- 
ly devoted  himself,  he  was  fundamen- 
tally decent,  and  even  at  his  most  violent 
and  "villainous"  (as  in  TJie  Gitnfighter 
and  12  O'clock  High ) ,  he  was  somehow 
trying  to  do  the  "right  thing." 

So  while  my  friends  flocked  to  see 
Brando  and  James  Dean  flail  against  fate 
and  expose  their  psychic  wounds,  I  re- 
mained true  to  an  ideal  of  a  fleeting-but- 
perfect  male-female  partnership  as  I  had 
seen  it  in  Roman  Holiday.  I  was  in  lo\e 
with  hotli  Audrey  Hepburn  and  Gregory 
Peck,  but  it  was  Peck  who  led  me  into 
believing  it  might  not  be  so  bad  to  grow- 
up  after  all.  Led  me  to  believe  that  per- 
haps the  boys  who  were  a  head  shorter 
than  us  in  the  8th  grade  might  indeed 
(as  our  parents  assured  us)  grow  tall  as 
oak  trees;  that  men  could  be  both  ex- 
traordinarily good  looking  on  the  one 
hand  and  sweet  and  considerate  and 
normal  on  the  other;  that  men  could  be 
paternal  and  fraternal  and  sexy.  Or,  fail- 
ing that,  that  Peck  himself  would  be 
around,  at  least  in  mo\'ies,  to  satisfy  our 
fantasy  needs. 

More  paternal  than  sexy 

But  there  were  few  such  romantic 
Peck  films  in  the  50's  and  60's,  and  as 
time  wore  on,  he  became  more  paternal 
than  sexy.  The  image  of  Peck  as  the 
kindly  and  concenicd  lilx  ral,  beginning 
with  Gentlemen's  Agreement,  was  crys- 
tallized in  To  Kill  a  Mockingbird  and 
finally  institutionalized. 

The  ambassador  to  England  in  T/tr 
Omen  is  but  an  extension  of  the  roles 
Peck  has  plaved  both  in  films  and  in  real 
life,  as  an  active  champion  of  liberal 
causes.  (His  first  film  as  producer  was 
The  Trial  of  the  Catonsville  Nine.)  So 
what  is  a  good  liberal  like  Peck  doing  in 
the  arrogant  posture  and  militaristic  role 
of  i:)ouglas  NhicArthur?  When  the  op- 
portuinty  arose  to  ask  Peck  myself— and, 
not  incidentally,  make  my  dear  mother 
mad  with  envy-I  naturally  took  the  first 
plane  to  California. 

"Because  I  thought  MacArthur  was  a 
great  character  and  a  great  opportunity," 
said  Peck,  "and  Ijecause  early  on  in  my 
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career  I  was  indoctrinated  with  the  idea 
that  an  actor  should  try  e\  ery  kind  of 
part  within  reason." 

We  are  sitting  in  folding  chairs  at  a 
card  table,  the  only  furniture  in  the  base- 
ment-pla\  room  of  Peck  s  new  house  in 
Honil)\  (next  to  Beverly)  Hills.  It  is  a 
vast  Norman  structure  nestled  against 
the  top  of  a  hill  overlooking  what  must, 
even  in  these  classy  parts,  be  one  of  the 
most  splendid  of  estates.  The  lush  lawn 
is  steeply  landscaped,  bordered  by  flow- 
ers and  hedges  and  leading  down  to  an 
Olympic-size  pool  on  one  side  and,  on 
the  other,  a  tennis  court  and  white  ten- 
nis pavilion  backed  by  huge  pines.  It  is 
paradise  on  earth.  If  anyone  else  owned 
it,  I  couldn't  help  feeling  a  twinge  of  re- 
sentment, yet  somehow  I  don't  begrudge 
Peck  anything. 

The  late  afternoon  sun  is  streaming  in 
the  French  windows,  the  workmen  who 
are  remodeling  the  upstairs  are  gone. 
V'eronique,  Peck's  French-born  wife,  is 
playing  tennis  with  her  brother.  All  is 
quiet  except  for  the  plop,  plop  of  the 
tennis  ball  and  the  sound  of  Peck's  \  oice, 
its  relaxed,  measm'ed  cadences  speaking 
just  for  me! 

"M\  picture  of  MacArthur,"  savs  Peck, 
"was  formed  by  the  usual  liberal  preju- 
dices, and  was  based  on  mannerisms  like 
the  arrogance,  the  funny  costumes,  the 
pipe,  the  affectations,  the  flowery  Vic- 
torian speech.  I  \  agucK'  remembered  he 
clashed  with  President  Truman  and  I 
thought  he  wanted  to  start  World  War 
III.  But  he  was  discharged  for  one  rea- 
son alone,  for  insubordination.  And  Tru- 
man was  probably  right.  He  couldn't 
have  a  honcho  general  out  there  [in  the 
Far  East]  dictating  foreign  polic\'.  But 
MacArthur's  stand  was  taken  out  of  a 
deep  conviction,  a  hatred  of  appease- 
ment, and  my  inv  estigation  of  the  issvies 
suggests  that  he  may  ha\  e  been  right. 

"According  to  many  people  in  the 
State  Department— and  granted,  most  of 
this  is  hindsight— the  Chinese  were  not 
ready  to  wage  a  war  in  1951.  If  we  had 
taken  a  strong  stand  and  established  our 
authority  in  Korea,  many  things  would 
be  different  today.  It's  too  bad  that  Mac- 
Arthur  and  Truman,  who  both  wanted 
peace  in  the  Far  East,  couldn't  sit  dow  n 
together  and  air  their  diflerences." 

"Was  MacArthur  like  Patton?"  I  ask 
Peck,  "and  will  the  mo\  ie  take  the  Pat- 
ton  approach?" 

"No,  not  at  all,"  Peck  replies.  "Mac- 
Arthur,  unlike  Patton,  was  a  very  culti- 
vated, very  intellectual  man,  not  blood 
and  guts,  but  very  concerned  about  his 
men,  and  proud  of  his  low  casualty  rate 
-in  World  War  I  as  well  as  World  War 
II.  This  was  one  reason  he  was  so  frus- 
trated by  the  restrictions  the  Joint  Chiefs 
of  Statt  were  placing  on  him— he  was 
sacrificing  human  lives  and  not  getting 
anywhere. 

"He  was  \ery  \  ain,  too,  and  said  out- 
rageous things.  Like;  "Alexander,  Caesar 


and  Napoleon  all  failed  as  occupiers  of 
foreign  cultures  because  of  the  harshness 
of  their  policies,  but  I  won't.'  He  saw 
himself  as  their  peer,  even  as  a  kind  of 
Christ  figure,  equating  American -style 
democracy  with  Christianity." 

I  think,  as  I  listen,  that  it  is  precisely 
because  Peck  is  a  liberal,  a  true  liberal 
rather  than  a  knee-jerk  liberal,  one  who 
can  entertain  ideas  that  seem  contrary 
to  his  own  beliefs,  that  he  can  see,  and 
play,  MacArthur  in  a  fresh  light. 

We  talk  about  The  Omen.  Peck  has  no 
illusions  about  its  merit,  and  no  hard 
feelings  toward  the  critics  who  lambasti 
ed  it.  He  had  fun  doing  it  and  is  utterly 
delighted  with  its  success. 

"It's  crazy,"  he  says.  "I  saw  it  as  a  kinc 
of  movie  equivalent  to  a  drugstore  pa 
perback.  It  has  made  over  $IOO-millior 
—more  money  than  any  of  my  other  pic- 
tures. 

"I  know  The  Omen  is  cleverly  con 
trived  claptrap,  but  what  this  pictun 
has  done  for  me  is'  to  give  me  a  nev 
lease  on  life.  Frankly,  I  was  pretty  mucl 
on  the  fringe  out  here,  based  on  thi 
things  I've  done  recently.  Then  one  hugi 
success,  and  the  phones  start  ringing.  It' 
the  nature  of  the  business.  They  wani 
somebody  who's  made  money,  becau.s 
they  hope  it'll  rub  oft  on  them." 

Peck  is  refreshingly  candid  about  hi 
career.  He  is  neither  apologetic  nor  de 
fensive,  unlike  so  many  actors  who  sug 
gest  that  they  are  superior  to  their  mi 
teria!  or  that  they  h&ve  been  victim  izei 
—by  Hollywood,  by  critics,  even  by  thei 
mothers  and  fathers!  There  (continuet 
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If  you  want  a  healthy  cat, 
do  a  little  healthy  reading 


Have  you  read  any  cat  food  labels 
lately?  They  can  tell  you  a  lot  that  will 
help  you  keep  your  cat  healthy. 

Here's  what  to  look  for.  And  look 
out  for. 

Protein 

Most  people  don't  know  cats  need 
even  more  protein  than  dogs  do.  About 
30%  protein  in  their  diet,  for  a  healthy 
body  and  coat. 

Purina  CatChow®is  30%  protein. 
And  every  box  or  bag  lists  where  this 
protein  comes  from:  meat,  fish,  poultry, 
milk  and  vegetable  soybeans. 
A  balance  of  protein  that's  high  in 
quality,  and  better  for  cats  than  just 
meat  alone. 

Vitamins 

Cats  are  different  from  people.  They 
don't  need  Vitamin  C  in  their  diet.  But 
they  do  need  Vitamin  A  for  keen  cat's 
eyes.  Too  much  of  some  extra  vitamins 

Chow 
Chow 
Chow 

Tn  Vif^lri  kf»fn  vmir  oui.  VipaltViv. 


can  cause  him  health  problems,  but  if 
your  cat  gets  the  necessary  vitamins  in 
CatChowevery  day,  he  doesn't  need 
extra  vitamins. 

IVIinerals 

Calcium  is  a  mineral  cats  need  for 
strong  bones  and  teeth.  So  is  phosphorus. 
It  may  sound  crazy,  but  cats  also  need 
copper,  iron  and  cobalt  for  good  blood. 
Zinc  for  good  skin.  That's  why  they're  all 
in  Cat  Chow 

Maintenance 

It's  one  word  to  watch  out  for  on  any 
cat  food.  When  the  label  says 
"Maintenance",  it  means  a  food  with  only 
enough  nutrition  to  "maintain"  an  adult 
cat.  It  isn't  for  a  growing  cat  or  a  pregnant 
cat.  CatChowis  for  any  cat.  You'd  think 
"Maintenance"  dry  foods  would  be  cheaper 
than  Cat  Chow  But  after  you've  read  the 
rest  of  the  label,  look  at  the  price  on  the 
top.  CatChowcat  food 
doesn't  usually  cost  more. 
Sometimes,  it  even  costs  less. 


For  your  pel  s  health  ; 
See  your  velennanan  legularly 


GREGORY  PECK 

coiitimicd 

is  no  false  bravado  in  Peck,  who  seems  to 
enjoy  a  story  at  his  own  expense,  and 
will  often  bend  one  in  that  direction. 

"Sophia  [Loren]  was  a  little  inclined 
to  scene-stealing,"  Peck  begins,  in  reply 
to  my  question  about  such  occurrences. 
"Not  out  of  any  meanness,  but  from  her 
natural  energy  and  high  spirits.  I  used 
to  kid  her  that  I  had  to  stay  on  my  toes 
to  keep  up  with  her. 

"We  were  shooting  Arabesque,  and 
there  was  a  scene  where  we  had  to 
crawl  on  our  hands  and  knees  through 
a  cornfield.  We  were  being  chased  by  a 
Harvester  that  was  meant  to  mow  us 


down.  Now,  Sophia  can  run  faster  than 
I  can,  and  she  can  crawl  faster  than  I 
can,  but  I  was  supposed  to  be  the  hero 
rescuing  her.  So  I  was  scrambling  like 
mad  to  keep  up  with  her  and  she  was 
always  a  nose  ahead  of  me,  like  a  race 
horse  who  wants  to  get  in  first.  I  kept 
saying,  'Slow  down,  Sophia,  slow  down 
so  I  can  save  you.'  " 

We  talk  about  some  other  actors  Peck 
has  known  and  admired.  "Walter  Huston 
was  another  wonderful  scene  stealer.  He 
would  seize  youi'  hand  in  a  grip  of  iron" 
(Peck  stands  up  and  acts  it  out)  "and 
force  you  into  a  position  with  your  back 
to  the  camera.  You  either  had  to  wrestle 
your  way  out  of  it  and  spoil  the  scene  or 
stay  still  and  lose  your  place  within  what 
the  camera  was  filming.  With  him,  I 


Now  Endust  does  more  than  dust 
Ifs  a  great  panel  cleaner  too. 


didn't  care.  I  was  completely  taken  with 
him,  and  admired  him  as  much  as  any 
man  I've  ever  known. 

"Gary  Cooper  was  another  actor  I  ad 
mired,"  Peck  says.  "And  you  know,  he 
was  not  at  all  the  drawling  cowboy  he 
pretended  to  be.  He  was  extremely- 
shrewd,  and  knew  exactly  what  he  wa: 
doing.  Jimmy  Stewart  was  the  same  way 
It  was  a  kind  of  protective  armor.  Coop 
er  had  such  a  well-defined  screen  per 
sonality  he  was  a  prototype.  People  ex 
pected  him  to  beha\'e  in  a  certain  way 
and  if  he  didn't  sound  like  Gary  Coopei 
they  would  be  furious.  So  he  made  it  hi 
business  to  sound  and  act  like  Gar 
Cooper.  Same  with  Tracy  and  Bogat 
and  Cagney. 

"My  orientation,  on  the  other  han 
was  toward  versatility.  I  rejected  th 
idea  of  getting  typed,  so  that  when  the 
offered  me  parts  like  ones  I'd  ahead 
done— the  martinet  with  the  heart 
gold  in  12  O'clock  High,  for  example- 
tuined  them  clown.  I  was  offered  a  nun 
ber  of  those  parts— the  hard-driving  mai 
dedicated  and  a  bit  neurotic.  If 
weren't  for  the  noble  objective,  he  woul 
be  a  little  bit  masochistic.  If  I  ha 
played  it  three  or  four  more  times, 
might  have  gotten  into  it." 

Peck  opted  for  well-roundedness,  f 
the  wholesome,  better-face-of-Aim 
side  of  himself  over  the  self-doul' 
neurotic.  Whether  this  is  an  act  of 
or  instinct,  it  seems  to  have  become  tl 
axis  of  his  family  life  as  well. 

I  meet  Veronique,  looking  young  ai 
unmade-up  after  an  afternoon  of  athk 
ics,  and  wearing  a  Princeton  sweatshi 
(where  their  daughter  is  a  sophomore 
She  doesn't  look  pld  enough  to  li? 
been  married  to  Peck  for  over  20  years 
also  meet,  and  like,  Veronique's  moth 
a  small,  striking,  slow-moving  gra 
haired  woman  who  speaks  imper 
English  and  yet  has  a  California  drivq 
license— thanks  to  htr  son-in-law,  w 
with  what  I  imagine  to  be  unbelieval 
patience,  taught  her  to  drive. 

Feeling  for  family 

I  suppose  it  is  this  (told  to  me  not  ■ 
Peck  but  by  Veronique)  that  tonciF 
me  more  than  anything  else.  And  Pec 
obvious  feeling  for  his  family— the  1 
and  girl  from  his  marriage  with  Ve 
nique,   and  two   older   sons  fromi 
former  marriage.  Of  these,  one  is 
ing  in  Los  Angeles  with  his  wife,  raisi 
horses  and  trying  to  get  into  film  p 
duction.  The  other,  an  aspiring  po 
clan,  is  an  assistant  to  Senator  Claibo 
Pell,  of  Rhode  Island,  in  Washing! 
Both  are  doing  just  what  they  want  tc 
and  in  the  ways  they  want  to  do  i 
great  comfort  to  Peck  who  has  sulfe 
immeasurably  since  the  1975  suicidi 
his  30-year-old  son  Jonathan.  Peck  sh 
me  a  photo  of  Jonathan,  taken  whei  lie 
was  in  the  Peace  Corps,  teaching  ||i 
Africa.  He  is  (continued  on  page  \ 
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"I  don't  believe  it." 
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New  h^-fiber  Bran  Chex: 


It  stays  so  crisp  and  tastes  so  greats  you  won't 

believe  it's  a  bran  cereal. 


If  you've  ever  chewed  your  way  through  a  bowl  of  bran 
cereal,  you  know  it  was  a  pretty  soggy  business. 

But  new  Bran  Chex  is  here. 

It  s  a  bran  cereal  that  actually  stays  crisp  in  milk. 

It  gives  you  natural  food  fiber,  the  kind  of  fiber  your 
body  needs. 

In  fact,  Bran  Chex  has  more  fiber  content  than  the  raisin 
bran  or  bran  flake  products  you  may  have  tried. 

And  Bran  Chex  cereal  has  a  great  taste  you  never  expected 
to  find  in  a  bran  cereal. 

New  Bran  Chex. .  .a  great  tasting  cereal  that  stays  crisp  all 
the  way  through  breakfast. 


Ralph  Nader  nominates 

The^'con  do" 
crusaders 


The  noted  consumer  advocate  salutes 
a  few  of  the  remarkable  women 
fighting  for  us  and  the  environment. 

Last  Vfar  I  u  rote  al)()ii(  s('\ cial  women  w  ho  had 
respoiiflcd  with  iinajiiiiatioii  and  cicatix  ily  (o  cousiiriu'r 
and  cnvironini'ntal  piohlcins  in  tlieir  own  comimiiiitics. 
The  enthusiastic  response  that  column  received 
piomptcd  me  to  focus  on  a  few  more  "unsung  heroines." 

EDWINA  pepper's  community  is  Iwsed  on  the  300 
acics  that  Iia\  e  l)een  in  her  family  for  years.  From 
"The  Knol),"  on  an  isolated  mountain  top  in  West 
\'iifj;inia,  siie  haltles  the  ahsentee  landlords  who  \  alue 
the  land  onl\'  for  the  coal  lyinji  heneath  the  smfacc.  As 
more  and  more  land  has  been  stripped  or  deep  mined, 
the  inhabitants  of  these  mountains  have  lost  not  only 
their  homes  but  also  their  sense  of  worth.  Mrs.  Pepper 
has  tried  to  restore  the  feelinfi  of  community  and 
resourcefulness  the  inhabitants'  forefathers  knew.  With 
the  help  of  her  ^reatnephews,  she  is  teaching;  these 
inounfain  people  the  crafts  of  weax  in^  and  wootl 
carvinji;,  and  tojiether  they  are  re\  i\  infi  the  art  of 
orffanic  farminj;;.  "We  all  work  tojicther  along  what  we 
call  a  survi\  al  pattern,"  says  Mrs.  Pepper. 

Recently,  Mrs.  Pepper  fulfilled  one  of  her  greatest 
dreams.  A  free,  private  school  has  been  started  in 
which  the  local  children  are  given  a  .sense  of  their  roots, 
of  their  own  personal  worth  and  of  the  importance  of 
their  land.  Mrs.  Pepper  belicx cs  the  regular  schools, 
under  the  influence  of  "King  (;oal,"  ha\  e  only  served 
to  perpetuate  the  defeatist  and  self-deprecating 
attitudes  .so  man\'  of  these  mountain  people  hold. 

ADA  VLADIMIR'S  idea  of  "retirement  in  Florida" 
is  to  work  as  hard  as  she  did  during  her  long  career  with 
a  labor  union.  In  1973,  Mrs.  Vladimir  began  organi/ing 
the  residents  of  her  comiuunity  to  [)r()test  high  meat 
prices.  The  group  that  was  formed  then.  Consumers 
Against  High  Prices  (C;AHP)  ,  has  gone  on  to  protest 
high  sugar  and  coflee  prices  and  utility  rate  increases. 
Because  most  of  the  group's  members  are  elderly  and 
live  on  fixed  incomes,  any  increase  in  the  cost  of 
necessities  is  painful.  Yet  Mrs.  Madimir  views  inflation 
from  a  broader  perspecti\  e,  realizing  that  the  hardship 
it  inflicts  cuts  across  age  barriers.  She  says:  "Wc  older 
people  ha\  c  to  be  in\  oh  ed  because  the  young  people 
can't  afford  to  spend  the  time  we  can.  We  don't  expect 
the  actions  we  take  to  stop  inflation  but  we  do  know 
these  actions  multiplied  many  times  over  in  community 
al  ter  community  can  achieve  important  results.  We 
ha\  e  to  begin  small,  where  we  li\  e." 

The  CAIIP's  latest  battle  is  with  the  local  lelcphoiie 
company  o\  er  a  message  unit  package.  The  gioup  is 
bound  to  pre\  ail  bcc.iuse  it  effecti\  cly  uses  petitions, 
letter  writing  campaigns,  t(>lephone  trees  ( wher(>  one 
person  t  ails  10  members  and  tells  each  of  them  to  call 


10  others  and  .so  on ) ,  and  other  time-tested  ways  of 
achieving  results. 

HAZEL  HENDERSON  came  to  this  country  from 
iMigland  in  1957.  In  the  early  1960's,  while  living  in 
New  York  with  her  husband  and  small  daughter,  she 
became  concerned  about  the  (juality  of  the  city's  air, 
dismayed  at  "how  filthy  and  cox  ered  with  soot  a  little 
child  could  get  in  a  sandbox."  Mrs.  Henderson  began 
reading  about  the  subject  and  discox  ered  that  a  daily 
air  pollution  iiidex  was  kept— but  not  publicized— by 
cil\'  officials.  She  wrote  to  the  piesidents  of  the  network 
TV  affiliates  suggesting  that  the  air  pollution  index  be 
given,  along  with  the  daih'  weather  report— and  she 
contacted  the  Federal  C'omnuinications  Commission, 
suggesting  that  it  would  be  in  the  public  iiiterest  for  TV 
stations  to  carry  this  information.  Within  a  few  months, 
all  the  affiliates  responded  favorably;  soon  the  local  T\' 
stations  followed,  and  .so  did  Tlic  New  York  Times. 

Mrs.  Henderson  helpi'd  form  Ca'tizens  for  Clean  Air, 
which  cjuickly  amassed  a  membership  of  24,000. 
She  launched  a  media  campaign  to  further  public 
awaieness  of  air  pollution.  She  knocked  on  the  doors 
of  advertising  agencies  until  .she  found  one  willing  to 
produce  ads  as  a  public  service,  then  persuaded  a 
TV  station  to  carrv  them  without  charge. 

But  Mi  s.  Henderson  r(>gards  air  iK)llution  as  only 
one  problem  of  our  highly  industrialized  society.  She 
has  become  a  lull-time  spokeswoman  for  a  common 
sense  approach  to  freciueutly  obfu.scated  issues  such  as 
the  energy  crisis. 

KATUSKO  NOMURA'S  career  as  a  citizen  activist 
began  in  Japan  following  World  War  II.  She  saw  her 
role  as  ti  yiiig  to  help  (hose  affected  by  forces  they  could 
not  undcrst  uid.  I'Oi'  Ncais,  this  meant  educating  women 
w  ho  learetl  their  husbands  would  lose  tluMr  jobs  it  the\' 
struck  for  higher  wages.  It  meant  establishingra 
vocational  school  for  war  widows  with  no  means  of 
self-support— and  organizing  women  who  did  work 
for  \  ('ry  low  wages.  In  the  late  1960's,  Mrs.  Nomura 
helped  establish  Cousumer.s-Union  of  Japan, 
which  has  introduced  such  American  innox  ations  as 
the  class  action  suit  and  unit  pricing. 

Today,  Mrs.  Nonnira  seeks  action  be\ond 
Japan,  because  the  problems  of  industrialization  are 
uni\  (!rsal.  She  has  set  up  an  information  C'enter  for 
Public  Citizens  to  disseminate  to  citizen  groups 
anywhere  in  the  world  information  on  important  issues 
that  too  often  arc  inade(|uatel\  covered  b\  the  mass 
media:  food  additives,  hazardous  drugs,  save  the 
whales,  utilitv  rate  hikes,  cancer,  transportation, 
recycling,  air  pollution,  water  pollution,  etc.  To  l)e  part 
of  this  information  exchang(\  write  to  Mrs.  Nomura 
at  the  [nfoiination  ('enter  lor  Public  Citizens,  1-2, 
Kyobashi,  Chiio-ku,  Tokyo  104,  Japan.  End 
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Dear  General  Foods^ 
All  this  talk  about  nutrition 
gives  me  100%  of  my 
laily  requirement  of  confusion. 


I  nice 


ice 


WITH  '',  CUP 
VITAMIN  D 

CALORIES  '2G  ,1^- 

Of  US  RECOMMENOED 

VITAMIN  C  25% 
TuiiMiN  25% 
25% 


25% 
10% 
25% 
25% 
25% 
10% 


30% 
2% 
25% 
35% 
25% 
15% 
25% 
25% 
25% 
25% 
35% 
20% 


VITAMINS 

VITAMIN  D 
JiTAMINB. 
FOLIC  ACID 

Fl£DWlTHjHE™'ftPAlMITA/''Z^^  MONO 


There's  a  tendency  for  people's  eyes 
laze  over  when  reading  things  like 
yoU.S.  RDA  Thiamin'; 

You'll  find  mysterious-sounding 
is  like  this  on  the  nutrition  labels  on 
iy  General  Foods  products.  And  while 
ie  labels  are  useful  in  telling  you 
it's  in  foods  or  helping  you  choose 
is  for  their  nutritional  value,  their 
ulness  is  limited  as  long  as  they 
ain  mysterious-sounding. 

Of  course,  there's  room  on  the  labels 
/  for  facts,  not  explanations.  So  to 


help  you  better  understand  them,  we'd 
like  to  provide  a  few  explanations  here. 

We'll  take  as  our  example  the  label 
from  Post*  Raisin  Bran  cereal— but  the 
pointers,  of  course,  can  apply  to  many 
other  products  as  well. 

What's  a  U.S.  RDA? 

It  stands  for  United  States  Recom- 
mended Daily  Allowance,  and  it  tells 
you  the  amounts  of  various  nutrients 
considered  adequate  for  maintenance 
of  good  nutrition  in  most  healthy  persons 
in  the  United  States. 

A  glance  at  the  Post  Raisin  Bran 
label,  for  example,  tells  you  that  one 
serving  (without  milk)  gives  you  25%  of 
the  U.S.  RDA  of  Vitamin  A.  With  milk, 
it  becomes  30%— plus  35%  of  the  U.S. 
RDA  of  Vitamin  Bi2,  and  so  on. 

Who  determines  what  goes  on  the 
label?  The  U.S.  Food  and  E>rug  Adminis- 
tration. And  their  U.S.  RDA  figures 
are  useful  not  only  in  evaluating  the  nutri- 
tional content  of  a  food,  but  in  helping 
plan  your  menu. 

Our  label  tells  you,  for  example, 
that  Raisin  Bran  cereal  doesn't  supply 
Vitamin  C.  WHiich  is  a  strong  argument 
for  including  a  source  of  Vitamin  C  in 
your  breakfast.  (A  4-oz.  glass  of  Tang 
brand  instant  breakfast  drink,  for  ex- 
ample, gives  you  100%  of  the  U.S.  RDA 
of  Vitamin  C.) 

Riboflavin,  Thiamin  and  other 
mysteries. 

Besides  the  familiar  items  on  the 
label  (Vitamin  A,  etc.),  there  are  several 
less  familiar  ones  (Riboflavin,  etc.). 

A  complete  explanation  of  some  of 
these  nutrients  would  take  a  full  booklet, 
and  we'll  tell  you  how  to  get  one  shortly. 
In  the  meantime,  here's  a  quick  glossary 
of  some  of  the  nutrients  on  the  Raisin 
Bran  cereal  label:  Thiamin.  A  vitamin 
that  promotes  normal  appetite 
and  digestion,  and  helps  the  body  change 
carbohydrates  in  food  into  energy. 
Riboflavin.  Like  Thiamin,  a  vitamin  im- 
portant in  the  body's  use  of  food 
to  release  energy.  Niacin.  A  vitamin  that 
also  helps  the  body's  release  of  energy. 
Vitamin  A  is  needed  to  help  maintain 
skin,  membranes  and  eyes  in  a  healthy 


state.  Vitamin  C  is  important  in  the 
formation  of  connective  tissue.  Calcium 
is  a  mineral  important  in  making  bones 
and  teeth.  And  the  mineral  Iron  is  vital 
in  carrying  oxygen  to  the  cells. 

These  nutrients  (plus  protein)  are 
the  ones  for  which  the  Food  and  Drug 
Administration  requires  the  %  U.S.  RDA 
to  be  listed  in  every  nutrition  label. 
Our  labels  often  exceed  this.  The  Post 
Raisin  Bran  cereal  label,  for  example, 
lists  13,  instead  of  just  the  8  required. 

In  short.  General  Foods'  products 
carry  nutrition  labels  when  the  product 
is  one  that's  ordinarily  eaten  for  its 
nutritional  value.  But  there  are  some 
products— condiments  such  as  our  Good 
Seasons®  salad  dressings,  for  example  — 
that  aren't.  These  products  are  the  excep- 
tion to  the  rule,  and  usually  don't  carry 
nutritional  labels. 

How  to  read  the  ingredients. 

What's  so  difficult  about  reading  a 
list  of  ingredients?  Nothing,  really— but 
here,  too,  the  more  you  know,  the  better. 

Did  you  know  that  ingredients  are 
listed  on  all  General  Foods  products,  and 
they  are  listed  in  order  according  to  how 
much  of  each  is  present  in  the  food?  Thus 
there's  more  bran  flakes  in  Raisin  Bran 
than  anything  else,  since  bran  flakes  is 
listed  first.  Next  is  raisins,  and  so  on. 

How  to  find  out  more. 

This  short  course  in  label-reading 
won't  solve  all  the  mysteries  surrounding 
nutrition— but  it  is  a  beginning. 

To  help  you  better  understand  this 
important  subject,  we'd  like  to  send  you 
a  56-page  booklet  you  can  use  as  a 
reference.  Nutrition  Informatiori  Can 
Work  For  You.  For  your  free  copy, 
write  to  Miss  Peggy  Kohl,  Vice  President, 
Consumer  Affairs,  General  Foods  Con- 
sumer Center,  White  Plains,  N.Y.  10625. 
(One  to  a  family,  please.) 

Our  reasons  for  telling  you  all  this 
are  a  mixture  of  helpfulness  and 
pride  in  our  products.  The  more  you 
understand  about  food, 
the  better  off  you'll  be.  And 
the  more  you  understand 
about  our  foods,  the  better 
off  we'll  be. 


GENERAL  FOODS 
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Enjoy  smoking 
longer  without 
smoking  more. 

Rich,  full-flavored 
Saratoga  120's  give  you  extra 
smoking  time  and  extra 
smoking  pleasure. 
And  they  cost  no 
more  than  100's. 


©Ph.lip  Morn-,  Inc.  1977 

16  mg"iar."1.0  mg.nicoiineav.  percigareiie,  FTC  Repon  Dec'.76 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerousto  Your  Health. 


GREGORY  PECK 


continued 


tanned  and  wearing  a  dashiki  and  smiling  slightly.  Yet  even 
there,  in  what  his  father  believes  was  the  happiest  time  of  his 
life,  there  is  a  brooding  quality  in  the  dark  brown  eyes,  the 
sense  of  a  deep  wound,  a  lost  quality  that  one  has  occasional- 
ly seen  in  Peck.  The  very  quality,  perhaps,  that  Peck  rejected 
in  turning  down  those  scripts. 

"Jonathan  wanted  eventually  to  be  a  news  commentator,  a 
sort  of  Eric  Sevareid,"  Peck  says  when  I  ask  him  about  his 
oldest  son.  "When  he  came  back  from  New  York,  he  got  a  job 
with  a  small  television  station  in  Santa  Maria.  He  was  the 
Santa  Barbara  stringer,  and  he  was  required  to  send  in  three 
news  stories  a  day.  It  was  backbreaking  work— he  had  to  do 
the  whole  thing,  dig  up  the  stories,  film  them,  then  run  around 
in  front  of  the  camera  and  do  the  commentary.  There  weren't 
three  important  stories  a  day  to  do  in  Santa  Barbara,  but  the 
station  didn't  realize  what  they  were  asking  for.  I  kept  telling 
him,  just  do  two  stories,  but  he  was  determined  to  do  the  three 

"Once  he  told  me  they  didn't  want  him  using  any  extra 
film  because  it  was  so  expensive,  that  they  didn't  understand 
you  had  to  use  extra  footage  to  get  what  you  wanted.  I  told 
him  to  let  me  send  him  some  cans  of  film  just  so  he  would  feel 
he  had  something  to  fall  back  on.  He  said  no,  but  I  sent  them 
anyway.  Twelve  cans.  We  went  to  Europe  for  the  summer, 
and  a  month  later  he  was  dead.  They  found  the  twelve  cans 
of  film  in  his  apartment,  untouched. 

"He  was  not  in  good  physical  shape.  They  perfoiTned  an 
autopsy  and  found  he  had  hardened  arteries  and  high  cho 
lesterol.  He  had  an  enlarged  heart— he  had  been  a  long-dis- 
tance runner  in  school— and  should  have  kept  up  with  his 
jogging,  but  hadn't. 

"I'll  tell  you  a  story  about  him,"  says  Peck.  "Once  he  was 
in  a  cross-country  race,  when  he  was  a  teenager.  We  all  went! 
to  see  him.  We  were  sitting  in  the  bleacBers  when  the  run- 
ners came  in.  One  boy  was  out  front,  but  Jonathan,  who  was 
second,  suddenly  surged  ahead  and  passed  him  and  won. 
When  he  came  over  afterward,  we  hugged' and  congratulated 
him.  He  seemed  very  down,  very  exhausted.  I  assumed  it  was 
the  natural  end-of-race  fatigue,  but  later  lie  said  to  me.  'Youj 
know,  I  shouldn't  have  won  that  race.'  'What  do  you  mean?' 
I  asked  him.  'I  let  the  other  guy  set  the  pace,  and  then  I 
passed  him  at  the  last  minute.  That  was  wrong.  I  should  have 
set  the  pace,'  he  said.  'But  that's  what  racing  is,'  I  said.  I  don'tj 
think  I  convinced  him." 

Drive  vs.  guilt 

We  talk  about  the  very  American  conflict  that  Jonathan's 
life  and  death  so  tragically  expresses  between  a  competitive 
drive  and  the  guilt  that  drive  inspires.  How  terrible  that  not 
even  a  father's  love  could  save  him,  that  love  itself  is  impoH 
tent  before  the  collision  course  of  contradictory  ideals. 

One  feels  that  the  same  conflicts  exist, 'in  a  less  exaggerated 
form,*ln  many  of  us,  not  least  in  Peck  himself.  But  that  it  wasi 
Jonathan,  driven  and  unwell,  who  died  for  them. 

"Where  is  your  protective  armor?"  I  ask  him,  "where  iS 
your  actor's  ego?"  j 

"Oh,  I  have  one,"  says  Peck,  "but  it's  in  my  work.  Maybe 
I'm  not  typical.  My  wife  says  I  am  less  an  actor  oft  the  set 
than  anyone  she  knows.  She  says  her  doctor  is  more  of  an 
actor  than  I  am.  Or  the  television  repair-  man!" 

It's  possible  that  in  ultimate  terms  Peck  hasn't  the  ar- 
rogance or  egocentricity  to  make  a  consummate  ham.  But  il 
his  extraordinarily  lo\ely  disposition  has  kept  him  from  be- 
ing one  of  the  world's  greatest  actors,  it  has  made  him  some- 
thing rarer:  a  human  being  worth  knowing  and  admiring. 
And  a  star  who  will  be  remembered  not  so  much  for  specific 
roles,  but  as  one  who  brought  infinite  grace  to  the  movie 
screen.  A  gentle  man.  Let  us  hope  that  Gregory  Peck  does  not 
represent  the  last  of  a  dying  breed,  but  the  first  of  a  new.  End 
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Photograph  li  approx.  2  times  actual  size. 


**See  how  Shake  h  Bake^  keeps 

^  ^  COATING  MIX  J  ^ 

chicken  more  moist  and  tender. 


Fried  chicken  can  be  dry. 

Baked  chicken  can  be  dry. 

But  chicken  made  with  Shake 'n  Bake 

coating  mix  comes  out  more  moist 

and  tender —  because  the  crispy 

coating  seals  in  the  juices. 

With  Shake  h  Bake^coatingmix 
you  get  crispy  chicken  at  its  tender  best!' 


contiiiiu  ci  fro)i)  page  79 


taken  by  lier  enti\eness.  I  got  to  go 
to  college  and  slie,  of  course,  got  the 
wedding. 

I  think  of  Alice's  wedding  as  one  of 
the  perfect  days  of  my  life.  I  had  copies 
made  of  all  the  wedding  pictures.  I  ha\  e 
an  album  of  Alice's  wedding  photo- 
graphs; I  have  only  one  snapshot  of  m> 
own  wedding,  which  was  a  quiet,  pri- 
vate ceremony.  My  husband  and  I  made 
vows  in  secret,  before  only  as  many  peo- 
ple as  was  legally  necessary.  So  shocked 
was  I  at  my  own  good  fortune,  I  was 
afraid  to  ad\'ertise  it.  Even  now,  if  I 
touch  my  husband  by  accident  in  my 
sleep,  I  am  afraid  for  the  rest  of  the 
night,  that  by  loving  him  so  I  will  cause 
his  deatli,  tliat  by  being  so  beloved  I 
have  opened  myself  to  fury.  But  that  is 
because  we  married  late;  it  is  not  un- 
usual for  someone  like  me,  surprised  by 
love  after  I  had  stopped  thinking  about 
it  as  a  possibility  for  myself,  to  connect 
our  lo\'e  with  our  deaths:  two  certain 
N'ulncrabilities. 

But  Alice  married  at  20.  My  favorite 
photograph  in  the  album  is  the  one  of 
her  looking  at  herself  in  the  mirror.  A 
stock  pose  of  wedding  photographers: 
the  bride  feigns  suiprise  in  her  slip.  But 
Alice  looks  truly  surprised.  I  belie\  e  it  is 
because  she  sees  herself  on  her  wedding 
day  as  beautiful  as  e\eiyone  said  she 
would  be.  It  was  the  middle  of  June;  the 
church  was  full  of  roses.  I  was  the  maid 
of  honor.  I  cried  more  than  anyone  else. 
I  danced  with  all  the  uncles.  My  uncle 
Bill,  drunk,  talked  to  me  in  a  comer.  He 
pointed  to  his  forehead.  He  said  to  me: 
"Don't  price  yourself  out  of  the  market." 
I  knew  what  he  meant.  I  was  wearing 
pink,  Alice's  choice,  a  color  that  made 
me  look  like  a  potato.  I  was  four  years 
older  than  Alice.  Alice  and  her  husband 
moved  to  New  Mexico.  Three  weeks 
later,  I  left  for  Italy. 

First,  I  studied  at  the  Unix  ersity.  Then 
I  was  taken  on  to  teach  there:  Englisli 
to  Italians.  A  shockingly  easy  job.  The> 
wanted  to  leam  it;  some  of  them  learned 
it  so  easily  I  was  convinced  they  already 
knew  it.  Some  of  them,  though,  were 
covered  with  impatience.  They  ripped 
pages  out  of  their  textbooks.  But  in  eiglit 
years  of  teaching,  there  had  been  no  one 
more  impatient  than  Arturo.  He  sat  in 
front  of  me,  wicked  as  a  spy.  He  would 
pound  his  fists  on  the  table;  his  eye- 
brows would  work  alarmingly.  He  said 
he  was  a  surgeon;  I  feared  for  the  peo- 
ple under  his  knife.  He  said  he  had  to 
learn  English;  he  was  going  to  Boston 
for  a  year.  It  was  March;  I  gave  him  spe- 
cial tutoring.  His  shoes  were  perfect.  I 
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said  to  him,  in  my  mother's  \  oice,  "Doc- 
tor, \ou  must  not  expect  too  much."  He 
gave  me  one  of  those  terrif\ing  looks 
Italian  men  practice  in  their  boyhoods. 
He  said.  "It  is  a  mistake  not  to  expect  too 
much.  The  mistake  is  not  to  expect 
enough.' 

I  fell  in  love  with  his  wickedness,  and 
his  shoes,  and  his  terrifying  looks,  and 
his  way  of  not  beliex  ing  me  when  I  told 
him  the  English  word  foi'  sometliing.  In 
two  weeks,  we  were  holding  hands  dur- 
ing our  lessons.  He  asked  me  to  come  to 
Boston  with  him.  I  said  no.  I  was  sure 
that  after  a  year  he  would  forget  about 
me.  I  did  not  want  him  until  I  could  test 
him:  he  was  not  the  sort  of  man  I  had 
expected  to  want  me.  I  said  I  would  wait 
for  him,  but  that  I  would  not  promise 
anything;  I  said  he  was  free  to  do  as  he 
liked.  He  said  he  would  marry  me  in  a 
year.  I  said,  "we'll  see"  in  my  mother's 
\oice.  A  week  after  he  came  back  to 
Rome,  we  were  married. 

A  fter  fi\  e  years  of  marriage,  this  was 
our  first  trip  home.  I  was  afraid  to  show 
my  parents  to  Arturo.  I  thought  he 
would  see  something  in  me,  seeing  them, 
that  would  make  him  regret  his  mar- 
riage. And  my  mother  would  say  he  was 
too  handsome,  making  me  suspect  him. 
I  liad  not  thought  of  seeing  Alice. 

The  past  three  years  had  brought  oiiK' 
Christmas  cards  from  her.  There  were 
no  longer  e\  en  snapshots  of  the  children: 
she  apparcntK  thought  them,  after  ages 
nine  and  eiglit,  no  longer  iiiteresting 
enough  to  photograph.  Or  the  urgency 
was  not  there.  But  we  decided  to  go  to 
Santa  Fe,  because  staying  with  my  par- 
ents cjuickly  became  impossible. 

My  parents  and  I  had  nothing  to  say 
to  each  other.  Luckily,  Arturo  and  I  had 
brought  slides  of  our  vacation.  We  had 
one  good  evening  in  the  dark  with  the 
neighbors.  There  was  one  slide  of  me  in 
a  bikini.  My  mother  said,  "whatever 
possessed  \  ()u  to  get  an  outfit  like  that?" 


Arturo  said,  "I  persuaded  her.  She 
was  most  reluctant.  But  the  effect  is,  I 
think,  quite  satisfactory." 

My  mother  flipped  the  lights  on.  It 
was  one  of  her  fast,  scared  actions.  The 
slide  projector  buzzed  in  the  light.  My 
image  on  the  screen  became  in\  isible,  as 
it  it  were  drawn  on  water.  "Time  for 
drinks,"  she  said  in  her  sprightly,  terri- 
fied \'oice. 

Later  that  night,  she  said,  "It  must  be 
hard,  being  married  to  a  Latin.  The  way 
they  are." 

That  was  the  night  we  decided  to  see 
Alice.  I  knew  what  she  would  look  like: 
I  had  seen  American  women  in  Rome 
whom  I  thought  she  might  be:  tall,  in 
sandals,  with  toenails  polished  like  little 
rose  petals.  No  makeup:  no  need  for  it. 
That  night,  in  my  mother's  house,  Arturo 
kissed  me  and  said,  "What  are  you 
afraid  of?"  I  realized  I  was  afraid  for 
him  to  see  Alice.  He  might  cherish  me 
for  my  mind  and  my  excellent  qualities. 
But  Alice  was  so  beautiful.  Arturo  said, 
"I  never  liked  women  like  that." 

"Like  what?"  I  asked. 

"Not  like  you,"  he  said. 

"But  we're  sisters,"  I  said,  knowing 
that  if  my  husband  were  to  dislike  Alice, 
I  must  seem  kind;  I  could  not  risk  being 
thought  of  as  small-minded.  I  had  to 
marshall  all  the  good  things  about  me, 
all  the  things  that  would  make  him  re- 
member that  he  lox  ed  me.  He  was  going 
to  meet  Alice.  It  was  impossible  for  him 
to  like  us  both.  ■» 

On  the  plane  to  Santa  Fe,  I  tried  to 
remember  conx  ersntions  Alice  and  I  had 
had:  I  began  to  realize  that  we  had  not 
had  any.  We  didn't  e\  en  fight.  We  had 
divided  the  world  .?o' cleanly  that  there 
was  nothing  for  us  to  fight  over.  Also, 
nothing  for  us  to  talk  about.  We  might 
have  come  from  different  countries.  But 
I  had  often  thought  of  her,  particularly 
as  she  was  on  her  wedding  day.  I  liked 
her  when  I  thought  of  her;  it  was  im- 
possible not  to  like  her;  it  (continued} 


,    "You  say  Secret 
^'anti-perspirantis 
I  strong  enough 
for  a  man?" 


''Right 
'Rut  its  made 
for  a  woman 
Son};  fella," 


Ladies,  lets  put  an  end 
to  the  feminine  weakness  myth. 

Secret  happens  to  be 
a  very  effective  anti- 
perspirant.  Effective 
enough  for  the  he- 
man  in  your  life.      >  • 

Yet  Secret  has 
a  soft,  gentle,  beau- 
tiful fragrance  that 
tells  you  it's 
for  a  woman. 

Secret." 
Strong  enough 
for  a  man.  but 
it  s  made  . 

for  you.^ 


GE  PRESENTS  SeL^  rXiEXI/VJr®  IRONS: 

"When  it's  time 
for  a  new  iron, 
it's  time  for  me!" 

You'll  want  to  keep  your  next  iron  for  a 
long  time.  And  I'm  Number  One  in 
steaming  life  of  all  leading  brands  of 
self-cleaning  irons,  as  proved  in  hard- 
water  laboratory  tests.  My  unique 
self-cleaning  system 
helps  prevent  brown- 
spotting  and  choking 
and  uses  most  tap 
water. 


GENERAL 


ELECTRIC 
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was  like  saying  you  didn't  like  clouds.  I 
was  sure  she  never  thought  of  me. 

Even  by  my  mother's  standards,  Ar- 
turo  and  I  were  a  good  looking  couple. 
His  handsomeness  had  rubbed  of!  on  me; 
I  had  become  handsome,  and  women 
cannot  be  handsome  until  their  mid- 
thirties.  Love  had  brought  out  my  color, 
had  straightened  my  spine  and  filled  my 
figure  out.  I  had  begun  to  think  of  my- 
self as  quite  nice  looking.  Before,  I  had 
thought  of  myself  as  invisible. 

But  every  mile  on  the  plane  to  Santa 
Fe  made  me  plainer,  thinner  and  less 
colorful.  My  clothes  began  to  hang  off 
me  as  though  they  were  made  for  some- 
one else.  They  began  to  look  second- 
hand, or  borrowed. 

Arturo  looked  at  me  angrily.  "Why 
are  you  sitting  so  small?  Why  are  you 
hunched  in  your  seat?" 

"I  always  do,"  I  said. 

"I  have  never  known  you  to,"  he  said. 

Perhaps  he  had  never  known  me.  He 
would  know  me  now.  Seeing  me  next  to 
Alice,  he  would  know  everything. 

Waiting  on  the  line  to  get  out  of  the 
aiiplane,  I  said  to  Arturo,  "Put  your 
arm  around  me  for  a  minute. " 

He  was  puzzled;  I  had  become  some- 
one he  didn't  know.  Perhaps  to  reassure 
himself,  he  embraced  me  in  the  narrow 
airplane  aisle. 

I  was  wearing  my  best  outfit:  a  long 
yellow  skirt  and  a  perfect  black  top  that 
had  cost  me  nearly  a  week's  salary.  But 
we  had  no  worries  about  money  and  my 
occasional  extravagances  pleased  Arturo 
like  a  circus.  I  had  underlined  my  eyes 
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in  definite,  dangerous  strokes,  thinking 
it  would  make  me  look  un-American.  I 
looked  the  best  I  could,  but  I  knew  it  was 
not  good  enough:  we  were  going  to  see 
Alice.  In  a  moment,  Arturo  would  forget 
that  he  had  known  me.  Or,  being  Arturo, 
and  loyal,  he  would  struggle  to  keep  his 
eyes  off  my  sister.  It  would  be  a  visible 
struggle. 

I  couldn't  see  Alice  anywhere  in  the 
crowd  of  strangers.  Someone  called  m*' 
name.  It  was  one  of  those  American 
women  I  had  seen  so  many  of  in  Rome: 
porky,  stubborn  looking,  middle-aged 
ladies  talking  too  loud  in  the  Piazza 
Navona.  That  was  Alice:  she  was  one  of 
them.  That  was  my  sister  Alice,  wearing 
a  coral  pantsuit  tliat  was  too  short,  that 
showed  her  thick  ankles  and  her  chubby 
little  feet  in  her  patent  leather  shoes. 
That  was  Alice;  she  was  middle-aged. 

I  floated  the  last  three  feet  towards 
her.  She  held  me  back  from  her  an  arm's 
length.  To  have  a  better  look  at  me. 

"My  Gahd,"  she  said  in  her  new,  mid- 
dle-aged voice,  "you  look  fifteen  years 
younger  than  I  do." 

H  cr  voice  was  perfectly  loving;  she 
looked  at  me  only  with  pleasure.  As  I 
had  looked  at  the  pictures  of  her  wed- 
ding with  pleasure,  puzzling  Arturo,  over 
and  over. 

I  had  imagined  that  her  house  would 
be  like  something  out  of  a  first  grade 
reader:  curtains,  gardens,  the  ordinary 
dream  motif.  But  she  lived  in  an  apart- 
ment. Her  decorations  looked  like  an 
afterthought,  a  gesture  of  appeasement. 
There  were  no  pictures  on  the  walls.  I 
had  imagined  a  kitchen  covered  with 
children's  drawings.  But  her  daughter, 
Cheryl,  12  years  old,  clonked  into  the 
room  on  platform  shoes,  wearing  lipstick, 
displaying,  for  Arturo's  benefit,  I  sup- 
posed, her  long,  mature  legs.  She  and 


Alice  immediately  started  shouting  at 
each  other.  "Put  down  that  cookie.  I 
told  you  not  to  eat  between  meals." 
"You  do." 

"Do  you  want  to  end  up  like  me?  Big 
as  a  house?" 

I  was  not  unhappy  in  my  sister's  home. 
Although  Arturo  could  barely  force 
down  the  canned  ravioli  she  served,  I 
enjoyed  it  as  much  as  I  had  any  dinner 
in  Rome.  Arturo  went  to  bed  early,  feign- 
ing tiredness.  I  could  see  he  disliked 
everything  about  my  sister,  everything 
about  her  home,  everything  that  she 
stood  for. 

B  ut  I  could  not  dislike  her;  she  looked 
so  unhappy.  I  wanted  to  hear  about  her 
life;  I  wanted  to  help  her.  WE  were  sis- 
ters; we  were  meant  to  help  one  another. 
Now,  perhaps,  after  all  these  years,  we 
would  talk. 

"How's  Chuck?"  I  said,  thinking  of 
her  tall,  sweet  husband,  who  had  flunked 
out  of  college  to  marry  her.  He  couldn't 
study  and  be  in  love  with  Alice  at  the 
same  time:  he  left  school  and  married 
her  and  moved  out  West  where  things 
seemed  more  possible  for  men  like  him. 
He  had  failed  in  two  self-owned  busi- 
nesses. Now,  he  was  working  in  a  hard- 
ware store. 

"Chuck,"  said  Alice,  as  if  she  preferred 
not  to  be  reminded  of  him,  "is  working 
tonight.  He  works  a  lot  of  nights,  he 
says.  But  let's  not  talk,  about  Chuck.  Or 
me.  Let's  talk  about  you.  What  a  life! 
You've  really  got  everything." 

"Of  course  I  don't,"  I  said  in  my  moth- 
er's fast  voice. 

I  wanted  to  be  with  Arturo,  away 
from  Alice,  next  to  hifn.  I  embraced  my 
sister  and  told  her  I  would  see  her  in  the 
morning. 

"We  mustn't  stay  so  far  apart,"  she 
said. 

"Yes,"  I  said,  thinking.it  was  a  blessing 
that  there  were  almost  two  continents  to 
separate  us. 

Arturo  was  sitting  up  reading,  a  ren- 
aissance prince  in  silk  pajamas.  I  ruffled 
his  dark  hair. 

"I  thought  you  said  your  sister  was  so 
beautiful,"  he  said. 

"She  is,"  I  said,  forcing  loyality,  and 
then  knowing  Arturo  would  not  believe 
me,  "she  was." 

"But  now  you  are  the  family  beauty. 
And  the  brains  as  well.  My  God,  what 
riches.  I  married  a  millionaire."  He 
slapped  the  empty  half  of  the  bed. 
"Come  here,  tycoon,"  he  said,  in  the  ex- 
pansive delighted  voice  he  reserved  for 
using  an  English  word  that  was  strange 
to  him. 

"S.sh,"  I  said.  "Quiet."  i 

"What's  the  matter?" 

"Nothing,"  I  said,  lying  down  next  tol 
him.  "Only  we  mustn't  be  loud.  We  don'tj 
want  anyone  to  hear  us." 

I  held  him  in  the  darkness,  quiet  as  ai 
thief.  En<| 


Gbie  your  family  more 
fiber  in  foods  they 
already  like. 
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Introducing  Quaker 
Unprocessed  Bran. 


New  Quaker  Unprocessed  Brap  itpure  wheat  bran, 
one  of  nature's  richest  sources  bf  fiber. 

It's  not  a  cereal,  but  a  multi-purpose,  high-fiber  in- 
gredient for  cooking,  baking,  breading  and  toppings. 
It  has  no  preservatives  or  additives. 
And  it  has  little  taste  of  its  own. 
So  you  can  sprinkle  it  on  any  foods  you  like  and  add 
to  many  of  your  own  recipes.  (Suggestions  on  pack- 
,  ^age.)  And  1  tablespoon  has  only  10  calories. 

Thanks  to  new  Quaker  Unprocessed  Bran,  you  can 
give  your  family  more  fiber  in  foods  they  already  like. 


Fiber— or  "roughage"— is  that  part  of  food  which 
the  body  does  not  digest  or  absorb.  It  helps  speed 
the  passage  of  food  through  the  dietary  tract. 

Much  of  this  natural  aid  to  proper  digestion  may 
be  missing  from  the  foods  many  people  eat. 


Maybelline  creates 
stay-all-day  eye  shadow^ 

So  Greaseproof,  so  waterproof,  it  stays  all  day. 
New  Greaseproof  Automatic  Cream-On  Shadow 
smooths  on  Gool,  moist,  just  right  every  time 
It's  automatic!  8  fresh,  frosty  colors  that 
stay  fresh  all  day. 


Automatic  Cream-On  Shado 


How  To 
Slicelfourself  In 
OtiThe  Flavor 
Of  Hawaii. 


Xn  the  lush  tropical  climate  of  Hawaii 
Dole  grows  sweet,  flavorful  pineapples. 
And  to  help  you  get  in  on  that  tropical  taste. 
Dole  is  offering  you  a  contoured  pineapple 
knife.  It's  specially  designed  to  scoof^ 
every  sweet,  succulent  bit  of  Dole  fresh 
pineapple  out  of  the  shell. 

But  that  s  only  the  stai  t.  ^ 

To  spark  your  creativity,  we'll  also  ^ 
include  our  "Flavor  of  the  Tropics"  folder," 
full  of  exotic,  colorful,  easy-to-prepare  fresh 
pineapple  recipes. 

Just  send  in  one  dollar  and  the  coupon 
below  and  in  about  5  weeks,  you'll  have  a 
brand  new  pineapple  knife  and  lots  of  great 
ways  to  use  it. 

We  think  it's  a  pretty  shaq)  offer. 

If  it  says  Dole,  it's  r'\^e.A 
and  ready  to  eat. 


Naturally  sparkling  from  the  center  of  the  earth. 


Tcxiay,  Man  artificially  carbonates  his  drinks  and  mixers. 
But  not  Perrier. 

'i '    niracle  of  Perrier  is  natural  carhonation: 
Lig.ii     more  refreshing  and  more  delicate  than 
!!iv  made  by  Man. 

That  "miracle"  takes  place  deep  below  the 
:nrf:!!  c  of  the  earth  in  Southeni  France  near  Vergeze. 

■     ■     '  'asses  -  trapped  over  140  million 
yeyjsagi'  ,   i  ir  eruptions  of  the  Cretaceous 

Era  —  ar-.  :  id  nse  through  porous  limestone 

and  cracked  inarLs  lo  add  n:i!'iral  life  and  sparkle  to  the 
icy  waters  of  a  single  spn:  '     ^ime  Perrier. 


The  result  is  Perrier. 

Bottled  directly  from  Nature.  With  no  chemicals, 
preservatives,  flavorings  or  additives  of  any  type. 
And  no  calories. 
100%  natural  Perrier. 

Pure  refreshment  served  chilled  with  a  slice  of 
fresh  lemon  or  a  wedge  of  lime.  So  versatile  it  adds 
"the  sparkle  of  champagne"  to  fine  wines.  And,  with 
imported  spirits,  is  'Cm  xnxA&x  par  excellence. 
Imported  Perrier. 

It  is  the  product  of  Nature  and  the  love  of  France. 
Enjoy  it  in  good  health. 


jive  barbecues  a  change  of  taste! 


lerve  your  barbecues  topped  with  BEST  FOODS"  Sandwich  Spred 
itraight  from  the  jar!  This  blend  of  BEST  FOODS  Real  Mayonnaise, 
elect  relish,  and  savory  spices  makes  barbecues  come  alive!  For  variety, 
dd  to  V2  cup  Sandwich  Spred:  1  cup  shredded  cabbage;  or  2  Tbsp.  bar- 
•ecue  sauce;  or  IVi  tsp.  prepared  mustard;  or  1  tsp.  Worcestershire  sauce. 

or  free  recipe  ideas,  write:  Recipes,  P.O.  Box  307R,  Coventry,  Conn.  06236 


1^  yeemixw) 

n  the  Jcumal 

lodcrn  technologij  has  solved  the  proh- 
ms  of  keeping  food  f resit.  Willi  the 
ivent  of  frozen  foods  and  better  re- 
igeration  systems,  most  ijoung  people 
'e  hard  pressed  to  remetuher  how  their 
randparents  coped.  But  the  housewives 
f  those  years  were  inventive,  as  this 
fticle  proves. 

^hen  one  lives  at  a  distance  from  mar- 
kets, the  perplexing  prolilem  of  keeping 

ieats,  fish,  etc.,  must  he  solved— espe- 
ally  where  tliere  is  no  ice  or  a  cellar, 
oultry  or  a  joint  of  meat  should  be  well 
^'iped  with  a  clean  piece  of  cheesecloth, 
hen  sprinkled  with  charcoal.  Wrap  the 
beat  in  paper  or  slip  it  into  a  cotton  hag, 
nd  hang  in  a  cool,  dry  place,  putting 
harcoal  in  the  poultry  hody.  E\  ery  two 
a\s  he  sure  to  wipe  with  a  dry  cloth 
nd  powder  with  fresh  charcoal.  When 
e  is  scarce,  wrap  fresh  fish  in  wet  grass 
r  cahhage  leaves  and  place  on  the  cellar 
()())■. 

■an  you  imagine  your  12-year-old  son 


in  anything  other  than  his  favorite  jeans 
and  a  T-shirt  in  the  hot  days  of  summer? 
The  mothers  of  1902  most  likely  felt  ex- 
actly the  same  way  about  their  children's 
attire— as  if  there  was  a  specified,  correct 
uniform. 

A  hoy  of  12  wears  full  bloomer  knicker- 
bockers in  summer  with  a  Norfolk  jacket 
for  moming  and  general  wear,  and  a  sack 
coat  ma  le  either  single-  or  double- 
breasted  in  the  afternoon.  Wide  linen 
tnrn-o\c'r  collars  worn  with  small  bow 
ties  or  a  four-in-hand  are  the  smartest 
for  boys  of  this  age.  Lightweight  sum- 
mer blouses,  of  percale,  Madras  or  chev- 
iot, made  in  the  negligee  shirt  order  are 
also  worn. 

The  history  of  magazines  always  has 
been  considered  controversial.  Hamilton 
Maine  in  his  regular  column,  "Mr.  Ma- 
ine's Literary  Talks,"  discussed  the  feel- 
ings of  the  times. 

It  is  not  uncommon  to  hear  people  who 
constitute  themselves  the  custodians  of 
literature  dismiss  magazines  with  one 
sweeping  gesture  as  commercial  enter- 
prises that  are  steadily  lowering  the  in- 
tellectual tone  of  the  English-speaking 
peoples. 

It  becomes  a  curious  argument  when 
one  realizes  that  since  magazines  ap- 
peared, the  reading  public  has  steadily 
expanded,  along  with  the  sale  of  books 
and  distribution  of  classics.  There  are  a 


good  many  trashy  magazines  which  are 
at  hand— and  if  they  weren't,  those  who 
read  them  would  simply  read  trashy 
books,  or  forego  reading  entirely.  And 
there  are  good  magazines  that  have  ar- 
ticles by  all  the  men  and  women  who 
are  making  literature.  Thus  magazines 
must  be  read  with  intelligence,  not  with 
omnivorous  appetite. 

The  contributors  and  staff  of  today's 
Journal  is  a  melting  pol  of  various  sec- 
tions of  our  country.  We  use  writers  from 
all  over  the  world,  although  some  read- 
ers in  the  early  pari  of  the  century  didn't 
seem  to  think  so. 

The  Journal  has  had,  in  its  last  few  is- 
sues, contributions  from  no  fewer  than 
18  Canadian  writers;  yet  constantly  we 
receive  letters  from  Canadian  friends 
that  we  ne\'er  luue  Canadian  writers! 
One  woman  in  the  West  rebelled  be- 
cause "all  the  Journal's  writers  were  from 
the  East."  In  the  issue  she  based  her 
complaint  on,  there  were  contributions 
from  six  Western  writers!  "The  South  is 
never  recognized,"  wrote  another,  yet 
the  Journal  has  been  running  two  dis- 
tinctly Southern  serials.  It  matters  not 
where  the  writers  live,  what  spot  on  this 
earth  their  stories  treat  of,  what  max  be 
their  color  or  religion.  It's  what  \  ou  ha\  e 
to  tell  and  how  you  tell  it  that  does.  Any 
other  policy  would  be  absurd.— Anne- 
Marie  MiLLEll 


e 


The  Heirloom  Look  of 

Classic  Pewter  Dinnerware 

Artfully  Reproduced  in 


Metal 


This  superbly  crafted  metalware  will  add  a  new  di- 
mension to  your  table  settings.  Remarkably  like  an- 
tique pewter  in  the  burnished  silvery  lustre,  in  the 
traditional  shapes  admired  for  generations,  even  in 
the  solid  "feel"  of  the  prized  originals.  You've  ad- 
mired similar  pieces— at  much  fancier  prices— on 
magazine  pages  and  in  expensive  shops.  Now  you 
can  enjoy  the  same  time-honored  traditional  beauty 
right  in  your  own  home! 

ADAPTABLE  TO  MANY  MOODS  AND  USES 

The  classic  historic  design  is  equally  compatible  with  fine 
china  or  casual  pottery.  Graceful  plates  and  sturdy  ale  nog- 
gins like  these  once  abounded  In  early  American  inns,  and 
similar  sets  graced  many  a  Colonial  manor  table.  Today, 
you'd  have  to  scour  the  antique  shops  for  months  in  order  to 
find  matching  pieces  of  comparable  beauty  and  utility-and 
pay  many  times  more  than  these  modest  prices.  Imagine 
what  charming  and  distinctive  table  settings  they'll  help  you 
create. 

TRADITIONAL  BEAUTY  CAPTURED 

IN  CAREFREE  METALWARE 

PEWTALLOY  brings  you  all  the  justly  prized  beauty  of  pewter 
with  none  of  the  worry.  This  carefully  formulated  blend  of 
aluminum  and  other  metals  will  remain  forever  tarnish-free 
and  will  not  chip,  dent  or  break  under  normal  use.  The  spe- 
cial casting  process  imparts  an  individualized  hand-made 
look  that  is  enhanced  by  the  finely  polished  satin  finish. 
As  you  use  it,  you'll  find  that  your  PEWTALLOY  service 
acquires  a  patina  that  adds  to  its  beauty. 


Complete  16  Piece  Set- 
Service  for  Four  as  shown-includes:  four 
10"  dinner  plates,  four  6-3/4"  bread/ 
butter  or  salad  plates,  four  14  oz.  tank- 
ards and  four  napkin  rings. 


only 

$2295 


SPECIAL  OFFER: 


32-Piece  Service  for  8, 
just  $39.95  postpaid! 


LIMITED  SUPPLY 
MAIL  COUPON  TOOfik} 

ORDER  NOW— Supplies  Are  Limited! 

This  offer  may  not  be  repeated  this  season,  so 
don't  miss  out.  Take  advantage  of  this  truly  un- 
usual value  and  order  your  superbly  crafted 
traditional  PEWTALLOY  dinnerware  set  right 
now— for  yourself  or  for  an  impressive  gift! 

FULLY  GUARANTEED:  You  must  be  absolute- 
ly satisfied  with  your  purchase  in  every  way,  or 
simply  return  the  merchandise  within  30  days 
and  receive  a  prompt  refund. 


Crown-Castle  Ltd.,  Dept.  PDW-  53 
51  Bank  Street,  Stamford,  Conn.  06901 

Please  rush  me  the  16  piece  PEWTALLOY  dinnerware 
set  for  only  $22.95  on  full  money  back  guarantee  if  I 
am  not  absolutely  delighted: 
(Please  add  $2.00  postage  and  handling.) 

Enclosed  is  $   

Charge  My   □  Bank  Americard  □  Master  Charge 


□  American  Express 


Card  No. 


Expiration  Date 

Signature   

Name   


Address 
City 


.State_ 


-Zip- 


□  SAVE:  Order  two  sets  (32  pieces)  for  only  $39.95. 
We  pay  all  postage. 

———  ———  Conn.  Residents  Add  7%  Sales  Tax.  ———  ——— 


How  to  Do  The 
Laundry 

By  Lois  Libien  and  Margaret  Strong 

iow  to  restore  whiteness  to  cotton  and 

0  nylon  and  other  man-made  fabrics 

"liis  is  a  special-care  technique  that  can 
)C  applied  to  white  things  every  so  often 
I)  get  them  truly  dazzlingly  white  again. 

1.  Use  the  hottest  water  possible— and 

1  you  don't  think  your  water  is  hot 
nough,  add  some  boiling  water  while 
lie  washer  is  filling. 

2;.  Use  twice  as  much  soap  or  deter- 
:ent  as  you  noimally  use.  Let  this  dis- 
olve  in  the  wash  water  and  then  agitate 
ar  a  minute  or  two  before  adding  the 
lothes. 

3.  Add  the  clothes  and  wash  them  for 
)ur  minutes. 

4.  Stop  the  washer  and  add  a  cup  of 
hlorine  bleach  diluted  in  a  quart  of 
/ater.  Be  careful  to  add  the  lileacli  by 
[ouring  it  all  around  the  agitator  and 
hen  restart  tJie  wasliing  luacliiiic  iiu- 
nediatehj. 

5.  Run  the  wash  cycle  for  another  four 
linutes. 

6.  Stop  the  washer  and  let  tlie  white 
hings  just  soak  for  a  good  10  minutes. 

7.  Start  the  washer  again  and  go 
lirough  a  complete  wash-and-rinse 
ycle. 

8.  Dry  the  laundry  and,  if  necessary, 
epeat  the  procedure. 

low  to  restore  whiteness  to  fabrics 
tained  from  iron  or  manganese  in 
lie  water 

f  you  ha\  e  hard  water  and  \<)ur  white 
lothing  is  yellowing  or  co\ered  with 
pots,  check  with  your  water  supply 
ompany  to  see  if  there  is  iron  or  man- 
anese  in  the  water.  If  so,  avoid  the  use 
f  chlorine  bleach  as  it  will  only  make 
he. stains  worse.  Instead,  add  l'>  cup  of  a 
ackaged  color  remover  or  a  rust  re- 
lover  to  the  wash,  agitate  the  machine 
:>  dissolve  it,  add  the  stained  clothes 
nd  set  the  machine  for  a  10-minute 
/ash  cycle  and  complete  rinse  cycle, 
ifter  this  is  completed,  go  through  an- 
ther complete  wash  cycle— this  time 
dding  detergent,  but  no  rust  or  color  re- 
lover,  to  the  water. 

If  this  sort  of  staining  is  a  recurring 
Toblem,  see  a  plumber  about  installing 
special  filter  or  mechanical  water  soft- 
ner  in  your  water  supply  to  remove  iron 
nd  manganese  from  the  water, 
lining 

lost    detergents    now    lia\'e  optical 


MCPftcd^ 

ewrydiiie. 

And  with  our  0  exclusive  freezer  jam  recipe? 
there's  no  sugar  cr)'stal  formation.  Freezer  jams  come 
out  with  a  smooth  texture,  natural  color  and  excellent 
spreadability. 


Also  tr\-  A'C'M  EVER-FRESH,  for  protecting  the  color  and  flavor  of 
fresh  fruit  when  freezing  or  canning.  Another  fine  product  from 
'iSMMCP  FOODS.  iNC  ,  Anaheim.  Calif  92803 

Copyrighted  h\  J(CP  Foods,  Inc. 


•^Good  Housekeeping' 

--^^  PROMISES  ^ 


brighteners  that  eliminate  the  need  for 
i)luing.  But  many  people  who  wash  with 
soap  find  that  bluing  helps  give  the  sug- 
gestion of  extra  whiteness  to  their 
whites. 

Bluing  can  be  used  in  conjunction 
with  bleach  or  on  its  own  and  should 
1)0  predissolved  before  adding  it  to  the 
laundry.  Directions  for  use  vary.  If  you 
decide  to  use  bluing,  we  recommend 
finding  a  brand  that  can  he  added  to  the 
laundry  as  you  load  the  washer.  Caution: 
Use  bluing  sparingly;  clothes  can  be 
overblued.  If  that  happens,  give  the 
clothes  a  hot- water  rinse  and  if  they  are 
of  permanent-press  fabrics,  follow  with 
a  cold-water  rinse. 
Borax 

While  borax  is  touted  as  a  diaper-soak- 


ing product  and  a  softener  for  baby 
clothes,  it  is  a  good  additive  for  other 
types  of  laundry  as  well.  It  sweetens  the 
wash,  fluffs  it,  and  helps  reduce  static 
cling  without  the  side  effects  of  fabric 
softener.  Use  it  according  to  the  direc- 
tions on  the  box.  End 

Copyright  ©  1976  by  Leis  M.  Libien  and  Margaret  Strong. 
From  the  book,  SUPER-ECONOMY  HOUSECLEANING,  by 
Lois  Libien  and  Margaret  Strong,  published  by  William 
Morrow  &  Co.,  Inc. 

CHAUVINISM  (FEMALE) 
By  Diana  Der  Hovanessian 

AUin  might  have  been  a  bit  more  u  ise 
If  Eve  came  first  to  u/pervise. 


Cats  crave 
chicken,  tuna  and  milk. 

And  cats  crave  lots 
and  lots  of  protein. 

So  if  you  made  a  new 
dry  food  with  everything 
cats  crave, 

lots  of  chicken,  tuna 
and  milk  protein... 

What  would  you  call  it? 


PROTEIN-RICH  FOODS  CATS  CRAVE 


CAT  FOOD  •  NET  WT  22  0Z(1  LB  60Z)G21  Q 


What  else? 

Available  in  22  oz.  box,  4  lb.  or  8  lb.  bags. 


(01977  Kal  Kan  Foods.  Inc. 


THE  MOST  ASTOUNDING  Woist  Qcid  Tummy  Reducer  of  all  time! 


Laurie 
Jensen 
...her 
incredible 
results  in 
just  3  days. 


Astro-Tfimmef™ 

IS  PRODUCING  FANTASTIC  TRANSFORMATIONS'  LIKE  THIS 
.IN  JUST  3  DAYS... WITHOUT  DIETING... IN  JUST  MINUTES  A  DAY! 


GUARANTEED  TO  REDUCE  YOUR  WAIST  AND  ABDOMEN 


A  TOTAL  OF  4  TO  8  INCHES  IN  JUST  3  DAYS 


OR  YOUR  MONEY  BACK! 


Laurie  Jenson— "The  Astro-Trimmer  totally  solved  my  figure  problem  in  just  3  days. 

That's  all  the  time  it  took  to  reduce  my  waist  over  3V2  inches— from  28%  to  24Vi; 

my  tummy  5  inches— from  33Va  to  28V*.  I  loved  the  program,  it  was  fun,  it  was  easy 
—and  I  didn't  have  to  diet!' 


HERE  IS  HOW  IT  WORKS: 


Laurie  wraps  the  Astro-Belt  conv 
pletely  around  her  waistline. 
l>efore  hool<ing  the  Astro-Bands 
to  a  convenient  doorway  Stie  is 
ttien  ready  to  perform  one  of  the 
pleasant,  marvelously  effec- 
tive Astro-Trimmer  movernents— 
just  about  10  minutes 


Now  Laune  simply  relaxes  a  few 
moments  wttti  her  Astro-Belt  in 
place  Her  Astro-Thmmer  move- 
ments have  triggered  the  Astro- 
Belt's  incredible  inch-re- 
ducing effect  which  goes  on 
•MOrtung  even  as  she  relaxes 


After  her  bnef  period  of  relaxa- 
tion, Laurie  removes  her  Astro- 
Belt  Already  tier  figure  has  taken 
on  a  new  look— already  her  waist 
and  tummy  are  tighter  and  inches 
trimmer  Laurie  tost  over  3V2 
inches  from  her  waist  and  5  full 
inches  from  her  tummy  in  just  3 
brief  ten  minute  sessions 


Startling  discovery— thousands  of  users  are  finding  the  Astro-Trimmer  to  be  the  most 
sensationally  effective  and  the  most  fun  to  use  slenderizer  of  all  time.  It  is  a  marvel  of  ease,  comfort 
and  efficiency— and  a  pure  joy  to  use.  The  Astro-Trimmer's  totally  unique  design  consists  of  a  double 
layered  belt:  a  soft  nonporous  inner  thermal  liner  which  wraps  completely  around  your  mid-section 
producing  a  marvelous  feeling  of  warmth  and  support— and  a  sturdy  outer  belt  that  attaches  you  to  the 
super  duo-stretch  Astro-Bands  which  you  hook  to  any  convenient  doonway.  These  duo-stretch  bands 
enhance  your  slightest  movements  and  transmit  their  effect— greatly  magnified— directly  to  the  inner 
thermal  liner  of  the  belt  to  produce  an  absolutely  unequaled  inch-reducing  effect.  In  fact,  for  sheer  inch 
loss,  the  Astro-Trimmer  is  supreme. Try  it  for  yourself— at  our  risk— just  slip  on  the  belt,  hook  it  up,  stretch 
and  perlorm  one  of  the  easy-to-do  movements  in  the  instruction  booklet  and  watch  the  inches  roll  off. 
Men  and  women  from  17  to  70  are  achieving  sensational  results  from  this  ultimate  inch-reducer. 
Results  like  these: 

Cheryl  Long— 'Unbelievable!  Totally  fantastic,  yet  it  really  happened— in  just  3  days  the  Astro-Trimmer 
trimmed  3^2  inches  from  my  waist  and  6%  inches  from  my  tummy  I  just  love  my  slim,  new  shape!' 

Denise  Dean—Was  amazed!  After  just  3  days  on  the  Astro-Trimmer  program  I  lost  a  total  of  9  inches!" 

Debbi  Brandon— "T/?/s  is  truly  instant  reducing.  What  a  thrill  to  see  3  inches  disappear  from  my  waist  and 
4  inches  from  my  tummy  in  just  3  short  days!  " 

How  many  excess  inches  can  I  lose  with  the  Astro-Trimmer?  How  many  excess  inches  do  you  have? 
Look  what  Laurie  did  in  just  3  days.  Many  users  lose  2  or  more  inches  from  their  waists  and  2  or  more 
inches  from  their  abdomens  the  very  first  day  Not  everyone  will  do  this.  The  degree  of  inch  loss 
will  vary  with  individual  body  response.  However,  this  matchless  body  shaper  melts  excess 
inches  off  the  waist,  abdomen,  hips  and  thighs  with  such  amazing  speed  that  if  your  waist  ^ 
and  abdomen  aren't  a  total  of  4  to  8  inches  trimmer  after  using  your  Astro-Trimmer  for  y 
just  3  days  and  if  you  don't  lose  these  inches  without  diennq  and  in  only  5  to  10  ,„<v 


minutes  a  day,  you  may  simply  return  your  Astro-Trimmer  and  your  money 
will  be  refunded. 


.6° 


ORDER  NOW  FOR  A 
SLIMMER,  TRIMMER 
WAISTLINE  THIS  WEEK! 


No  risk— no  obligation— money  back  guarantee.  So-called  waist 
trimmers  "and  reducers  are  now  being  nationally  advertised  for 
from  $19.95  to  $49.95.  Yet  the  sensational  new  Astro- 
Trimmer  which  trims  and  slims  excess  inches  far  «^ 
faster,  far  more  effectively  than  anything  we  have  ^ 
ewer  seen— is  being  offered  for  only  $9.95  with 
a  complete  money  back  guarantee  If  you  -<*■• 
are  not  satisfied  that  the  Astro-Trim-        ^  ^^ 
mer  is  the  fastest,  the  most  effec-  c° 
five  waist  reducer  you  have 

ever  used,  it  will  not  cost        /    «    ^■  ^o^'^  <oS  "*c<i" 
you  a  penny  So  if  you      ^  ^lyviZr'V^^  v°^r\o'^ 
want  a  trimmer,  more         ^      ^\  ,  ..co^ 
ideally  proportioned 


PAT  PEMD 

©  Copyright  Aslro-Tnmmer  1977 
Highway  1  and  Callendar  Road.  Arroyo  Grande,  OA  93420 


body— right  now- 
send  for  your 
Astro-Trimmer  today  ^ 


Second  Sight 

It  was  a  miracle,  she  thought,  as  she 
opened  her  eyes  and  did  what  she  hadn't  done  for 
15  years.  She  saw!  By  Lester  David 


After  15  years  of  blindness,  Char- 
lotte Sanford  could  see  again.  Her 
young  doctor,  after  long,  risky  and  ex- 
quisitely delicate  surgery,  had  succeed- 
ed in  restoring  her  sight.  Day  by  day, 
as  she  lay  in  her  hospital  bed,  her  vi- 
sion grew  stronger,  so  that,  after  five 
days,  the  doctor  had  permitted  her 
eldest  child,  15-year-old  Stephanie, 
the  only  one  of  her  three  children 
Charlotte  had  ever  seen,  and  her 
youngest,  3-year-old  Pete,  to  come  to 
her  bedside.  Joyfully,  she  had  drunk 
in  their  faces— with  the  help  of  thick, 
temporary  lenses— as  the  children 
leaned  close  over  her  bed.  Only  14- 
year-old  daughter  Julia  was  missing, 
lying  on  another  floor  in  the  same 
hospital,  immobilized  from  a  broken 
kneecap. 

Restlessly,  Charlotte  waited  out  the 
days  until  her  doctor  decided  she  was 
strong  enough  to  visit  Julia  in  her 
room.  Ten  days  after  the  operation,  he 
gave  his  permission.  But  he  sensed 
that  as  Charlotte's  sight  grew  stronger, 
she  was  just  beginning  to  let  herself 
feel  the  enormity  of  this  miracle.  So  he 
repeated  a  previcjus  warning,  even 
more  firmly:  no  matter  what  happened, 
she  must  not  cry.  Tears  could  cause 
the  healing  wound  to  rupture.  Char- 
lotte promised,  and  impatiently  put  on 
a  gaily  colored  housecoat  to  look  for 
the  first  time  at  the  daughter  she  had 
raised  but  never  seen. 

Two  nurses  and  the  doctor  himself 
accompanied  her  down  to  Julia's  room. 
The  door  was  open.  A  bedside  lamp 
had  been  turned  so  it  shone  fully  on 
Julia's  bright  pink  face  with  its  soft 
brown  hair  brushed  off  the  high  fore- 


head. Charlotte  stepped  into  the  room 
and  stood  motionless  at  the  foot  of  the 
bed,  gazing  at  her  daughter.  As  Julia 
beamed  up  at  her  mother,  her  eyes 
began  to  fill  with  tears  of  happiness. 

Now  two  more  nurses  from  the  floor 
had  gathered  in  the  doorway  to  watch. 
Tears  rolled  down  their  faces  as  they 
witnessed  the  scene.  Even  the  doctor's 
eyes  glistened  and  throat  tightened. 

Of  them  all,  only  Charlotte  Sanford 
remained  dry-eyed,  though  her  heart 
was  pounding  and  her  lips  were  mov- 
ing. She  was  not  allowed  to  cry. 

Cofi^eyville  is  a  small  industrial  city 
in  the  southeastern  comer  of  Kansas, 
where  the  telephone  book,  which  in- 
cludes the  neighboring  town  of  Bear- 
ing, is  only  50  pages  long  and  most 
families  know  each  other.  Nearly  ev- 
eryone in  the  community  knows  and 
marvels  at  the  miracle  they  say  came 
to  Charlotte  Sanford. 

A  tall,  strikingly  attractive  brunette, 
39-year-old  Charlotte  is  the  busy  work- 
ing mother  of  three  children.  Each 
morning  she  leaves  her  two-story  home 
on  broad,  tree-shaded  Willow  Street 
and  enters  the  austere,  granite-faced 
First  National  Bank  to  take  her  place 
at  the  mail  tellers'  desk.  She  runs  the 
machines,  types,  enters  deposits,  counts 
out  money,  and,  at  the  close  of  the  day, 
balances  her  books  to  the  penny. 

Ordinarily  there  would  be  nothing 
remarkable  about  this.  But  it  is  thrill- 
ingly  new  for  Charlotte.  After  seeing 
nothing  for  15  years,  she  finds  excite- 
ment even  in  the  routine.  Her  sight 
began  dimming  when  she  was  eight 
years  old,  and  from  the  time  she  was 


23,  in  1959,  until  1974,  she  lived  in 
virtual  darkness.  She  was  totally  blind 
in  her  right  eye  and  could  only  per- 
ceive strong  light  with  her  left  eye. 
She  could  not  see  a  face  or  a  shape, 
could  not  detect  shadows  in  her  path, 
and  could  not,  of  course,  watch  a 
movie,  television  or  read.  Her  case  had 
been  considered  hopeless  by  all  the 
doctors  who  had  examined  her. 

In  spite  of  that,  Charlotte  had  never 
completely  resigned  herself  to  sight- 
lessness. "I  do  believe  in  miracles," 
she  explained  recently.  "I  just  had  no 
idea  where  it  would  happen  or  when." 

It  was  on  a  warm  spring  day  in  1974 
that  a  friend  drove  Charlotte  and  her 
son  Pete  to  an  eye  doctor  for  treat- 
ment of  Pete's  minor  infection.  Char- 
lotte never  dreamed  that  this  routine 
visit  was  the  first  step  in  the  chain  of 
events  that  would  restore  her  sight. 

After  taking  care  of 'Pete,  the  young 
ophthalmologist  turned  to  Charlotte. 
"When  was  the  last  time  you  had  an 
eye  examination?"  he  asked.  "About 
15  years  ago,"  she  replied.  "But  there's 
nothing  you  can  do.  Nothing  anybody 
can  do  anymore." 

She  agreed,  however,  to  return  for 
an  examination.  The  doctor  found 
that  she  was  indeed  blind  in  her  right 
eye;  it  could  perceive  no  light  what- 
ever. But  when  he  moved  a  lighted 
instrument  from  one  side  of  her  left 
eye  to  the  other,  she  could  tell  from 
which  direction  the  light  was  coming. 
And  she  was  able  to  "see"  the  blood 
vessel  pattern  inside  her  own  eye. 

The  doctor  explained  that  she  had 
been  stricken  with  an  eye  disease  of 
unknown  cause  called  (continued) 
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This  one  Handi  Wipes 
leaned  up  more  messes  than  this 
whole  roll  of  paper  towels. 


^977  Colgate-Palmolive  Company 


We  matched  one  HandiWipes  against  the  largest  roll  of  paper  towels 
(162  sheets).  We  cleaned  up  everything  from  strained  vegetables  to  spilled 
milk,  from  peanut  butter  and  jelly  to  hot  cereals. 

After  cleaning  over  200  sloppy  kitchen  messes,  we  were  still  using 
the  same  HandiWipes.  But,  the  whole  roll  of  paper  towels  was  gone. 

The  reason?  HandiWipes  isn't  paper.  It's  a  strong  bonded  cloth  that 
can  clean  up  a  mess— and  then  wash  out  fresh  and  clean.  So  HandiWipes 
goes  on  cleaning  again  and  again.  It  will  even  do  the  dishes. 
And  if  just  one  HandiWipes  can  clean  up  that  many  messes, 
imagine  what  a  whole  pack  can  do. 


One  HandiWipes. 

r  ^  vArVk^lA  M^ll        v^oi-kA««  4-^^a7a1c  ly\«*lAcc  f-l^an  1^1^ 


itchy-kitchy'koo 
isn*t  enough. 


A  baby  with  sit-up-ability 
needs  more  than  cooing  and 
coddling. 

Growing  minds  and 
inquisitive  fingers  need  handles 
to  turn.  Wheels  to  spin.  Buttons 
to  beep.  Things  to  push  and  pull 
and  peer  into. 

That's  the  idea  behmd  Busy 
Boxf  Ten  colorful  teaching  toys, 


ready  to  brighten  his  life.  Develop 
his  dexterity.  Satisfy  his  curiosity. 
All  in  a  safe,  non-toxic,  playground 
that  attaches  easily  to  crib  or 
playpen. 

All  those  loving  noises  are 
fine.  But  bear  in  mind,  they're 
never  too  little  to  get  Busy. 

Busy  Box® 


Gabrier 


SJ 

'1977  GABRIEL  INDUSTRIES,  INC.,  41  Madison  Avenue,  New  York,  NY  10010 


Second  Sight 

continued 

uveitis,  an  inflammation  of  the  uvea.  The 
uvea  consists  of  three  parts  of  the  eye: 
the  iris,  choroid  and  ciHary  body.  The 
iris  is  the  colored  portion  of  the  eye.  Just 
behind  it  Hes  the  ciliary  body,  a  ring  of 
muscular  tissue  which  regulates  far  and 
near  vision.  The  choroid,  which  nour- 
ishes the  retina,  lines  the  remainder  of 
the  inside  of  the  eye. 

Over  the  years,  Charlotte's  eye  had 
been  badly  damaged.  The  pupil  was 
densely  scarred,  the  eye  itself  shrunken 
and  misshapen.  Behind  the  pupil,  on  the 
normally  transparent  lens,  a  dense  cata- 
ract or  clouding  had  formed.  But  like  a 
fire  that  had  not  gone  out  completely,  a 
tiny  spark  of  hope  remained.  There  was 
a  chance-a  remote  one,  but  a  chance- 
that  a  long,  risky  operation  could  restore 
her  sight. 

When  the  physician  told  her  this, 
Charlotte  remembered  all  the  fruidess 
visits  to  doctors  that  she  and  her  parents 
had  made  since  she  was  a  child,  all  the 
hopes  that  had  been  dasiied.  Unwilling 
to  face  another  disappointment,  she 
shook  her  head  no. 

But  the  doctor  explained  fhat  the  sci- 
ence of  ophthalmology  had  made  giant 
strides  in  the  past  three  decades.  When 
Charlotte  first  developed  her  s ,  Mnioms, 
uveitis  had  been  hard  to  diagiK  .  Her 


doctors  had  mistakenly  thought  she  had 
iritis,  an  inflammation  of  the  iris  alone. 
Even  if  they  had  diagnosed  her  uveitis 
correctly,  there  was  little  they  could  have 
done  about  it.  At  that  time,  uveitis  was 
not  understood,  and  doctors  were  strug- 
gling to  find  the  right  treatment  for  an 
ailment  they  knew  little  about.  Now, 
medications  to  control  uveitis  are  avail- 
able, although  the  disease  is  still  not 
curable. 

Moreover,  new  surgical  techniques 
had  been  developed  for  operations  on 
scarred  eyes.  The  doctor  himself,  trained 
in  the  U.S.  Army,  had  treated  many 
eyes  severely  injured  in  combat.  Once 
he  had  performed  a  successful  operation 
on  a  Filipino  woman  whose  eyes  had 
been  almost  as  badly  scarred  as  hers. 

The  operation  was  still  a  big  gamble. 
Charlotte  could  easily  lose  the  eye  com- 
pletely, and  perhaps  suffer  lifelong  pain 
as  a  result.  She  debated  it  with  her  chil- 
dren, her  mother,  her  minister.  Finally, 
she  decided  that  she  had  no  right  to  give 
up  even  the  slenderest  hope  held  out  to 
her.  She  agreed  to  go  ahead  with  the 
surgery. 

In  the  months  leading  up  to  her  op- 
eration, while  she  underwent  test  after 
test,  Charlotte  thought  about  her  deci- 
sion. She  could  hardly  remember  what 
it  was  like  to  see,  it  had  been  so  long.  As 
she  cautiously  anticipated  the  future,  she 
also  looked  back  on  her  past. 

Her  eye  disease  had  crept  up  insidi- 


ously. As  a  child,  she  would  see  sped 
in  front  of  her  eyes  and  try  to  brus 
them  away.  Things  began  to  look  blurr 
She  could  see  the  trees  outside  her  wii 
dow,  but  couldn't  distinguish  the  leave 
She  was  vmable  to  see  writing  on  tl 
blackboard  at  school  and  asked  to  sit  u 
front.  Because  the  words  in  her  schoi 
books  were  too  blurry  for  her  to  reat 
she  would  memorize  what  her  teache 
said  instead  of  reading.  But  she  sa: 
nothing  to  her  parents.  They  were  un^ 
ware  that  anything  was  wrong  until  or 
day  at  piano  practice  Charlotte  bange 
the  keys  in  frustration  and  cried,  "I  car 
see  the  notes!" 

Alarmed,  Gerry  and  Howard  Ake 
took  their  daughter,  then  eight,  to  a  do' 
tor.  It  was  the  beginning  of  the  exam| 
nations  that  would  go  on  for  years. 

Doctors  could  offer  little  encourage 
ment  or  help.  They  could  only  give  Cha 
lotte's  parents  a  heartbreaking  verdic 
one  day  soon  their  daughter  would  r 
longer  see. 

Her  parents  couldn't  bring  themselvi 
to  tell  Charlotte  the  doctors'  grim  for 
cast.  Slowly,  Charlotte's  world  grew  ii 
creasingly  fuzzy.  By  the  time  she  was  li 
she  could  only  detect  large  shapes.  H< 
best  friend,  Sally  Wyman,  would  call  f< 
her  every  morning  and  walk  with  her 
school.  At  Roosevelt  Junior  High,  frieno 
guided  her  dovrastairs  because  she  coul 

not  see  the  steps  clearly. 

■> 

Realization  hits 

Charlotte  realized  her  sight  was  fa 
ing,  but  until  she  was  16,  the  thoug 
that  a  time  would  come  when  si 
wouldn't  see  at  all  never  occurred  to  he 
Then,  one  day  after  school,  the  realiz, 
tion  struck  her  full  force.  "Maybe,"  si 
remembers,  "with  the  optimism  of  yout 
I  never  really  thought  the  worst  cou 
happen.  But  that  day,  it  really  hit  n 
that  it  could  indeed  happen."  She  brol 
down  and  sobbed  convulsively.  It  wi 
the  only  time  she  would  cry  during  hi 
long  ordeal— except  when  the  secon 
and,  to  her,  even  more  devastating  bio 
came  many  years  later. 

Her  friends  and  parents  read  her  a 
signments  to  her  at  Field  Kindley  Hig 
School  and  Coffeyville  Community  CO 
lege,  where  she  received  high  grades.  A 
attractive  teenager,  she  had  many  date 
Young  Robert  Sanford  was  a  special  on' 
After  graduation  she  packed  and  wei 
north  to  Manhattan,  where  she  enrolle 
at  Kansas  State  University,  majoring  i 
psychology  and  sociology.  She  tape-n 
corded  the  lectures  and  had  fellow  sti 
dents  read  the  texts  to  her. 

On  December  8,  1957,  she  marriei 
her  high  school  sweetheart,  Robert, 
had  also  gone  to  Kansas  State.  A  yei 
later,  they  moved  back  to  her  parent) 
home  in  Coffeyville  until  they  could  g^ 
a  home  of  their  ovm.  The  move  meai 
leaving  school,  a  year  short  of  eamin 
her  degree.  (continuei 


IRA 


I 


m  n  ^ 


away  narsn  ra 
with  extra  coolness. 


Come  up  t 


irning:  The  Surgeon  General  Has  Determined 
)t  Cigarene  Smoking  Is  Dangerous  to  Your  Health. 


YIPPEEE! 
STERN  STYLE^TOP  CHOICE^WITH 
:  AND  BACON  FLAVOR  CHUNKS. 


Bring  it  on  home! 

New  Gaines®  Western  Style®Top  Choio 
Chopped  burger  for  dogs,  rustled  up  with 
savory  liver  and  bacon  flavor  chunks.  It  h 
the  moist,  meaty  taste  of  Original  Top 
Choice,  as  much  iron  as  fresh  liver,  and  tl 
great  taste  of  bacon. 

So  go  ahead  and  feed  your  favorite 
sidekick  new  Western  Style  Top         /  *^ 
Choice  every  day.  It*s  a  fully  balanced 
diet,  and  a  mighty  satisfyin'  meal. 


Second  Sight 

continued 

Her  first  child,  Stephanie,  was  bom  in 
anuary  of  1959.  By  that  time,  Char- 
)tte's  sight  had  faded  so  that  she  could 
larely  discern  shapes  and  forms.  She 
roped  her  way  around  the  house  mostly 
ly  touch.  If  she  held  Stephanie  very 
lose  to  her  eyes,  she  could  just  barely 
lake  out  the  baby's  face.  ("The  one 
liing  I  remember  was  how  very  blue  her 
yes  were.") 

Then,  three  months  later,  she  awoke 
n  a  cold,  rainy  morning  in  April.  She 
ould  not  distinguish  even  the  blurred 
utljnes  of ,  the  bed,  the  dresser,  the 
hairs.  A  chill  went  through  her.  She 
alized  the  curtain  had  finally  descend- 
d  and  that  all  useful  sight  was  gone, 
he  was  23  years  old. 

Slowly,  carefully,  she  dressed  and 
'alked  downstairs.  Taking  her  accus- 
)med  place,  she  reached  for  a  napkin, 
icked  it  in  her  lap  and,  struggling  to 
eep  her  voice  calm,  said:  "I  can't  see 
nything  any  more." 

There  was  a  moment  of  silence.  She 
eard  rustles  and  felt  Robert  reach  for 
er  hand.  "Let  us  go  for  prayer,"  her 
ither,  Howard  Akers,  said.  Then  her 
usband  kissed  her,  went  to  work  in  the 
:ore  he  managed  and  Howard  Akers 
^ent  to  pray  with  his  daughter. 

She  recalls  every  moment  of  that  day 
ividly.  "All  I  did  was  sit  and  fold 
lothes  or  diapers,"  she  says.  "I  remained 
one  place,  afraid  to  move.  Mother 
ared  for  the  baby.  She  brought  the  baby 
(D  me,  brought  everything  to  me."  Char- 
)tte  had  begun  to  lock  herself  into  her 
arkness. 

Climactic  resolve 

Next  morning,  there  was  a  change.  "I 
\ilized  life  had  to  go  on,"  she  says.  "In 
,ed,  I  prayed  for  guidance,  then  got  up 
\nd  started  to  take  care  of  my  baby."  It 
as  a  climactic  resolve  that  was  to  make 
le  difference  between  a  life  of  self-pity 
lid  a  productive  one. 

Because  she  had  not  convinced  herself 
le  was  blind  before,  she  did  not  know 
recisely  where  things  were  located  in 
le  house.  Now  she  set  about  memoriz- 
ig,  so  that  she  could  visualize  their  ex- 
:t  positions. 

The  first  year  was  hard.  She  could 
io\  e  around  by  herself  without  stum- 
ling  and  she  could  care  for  the  baby, 
ut  her  mother  shopped  and  cooked. 
V'hen,  after  a  year  and  a  half,  Julia  was 
orn,  Charlotte  felt  confident  enough  to 
love  with  her  family  into  her  own  home. 

First  she  walked  into  the  empty  house 
lid  through  all  the  rooms,  touching  the 

alls,  feeling  where  the  windows  and 
oors  were,  counting  the  steps  to  the 
irnace  room,  discovering  the  location 
f  the  thermostat,  the  stove,  sink,  cabi- 
ets,  closets.  ("I  was  in  the  house  less 


than  15  minutes  and  I  knew  where  every- 
thing was.") 

When  the  movers  arrived,  she  told 
them  exactly  where  she  wanted  the  fur- 
niture placed.  She  arranged  the  dishes 
and  linens  so  that  she  knew  what  was 
where.  Now  she  did  all  her  own  house- 
work, the  ironing,  washing,  cooking. 
Somehow,  she  could  tell  "by  feel"  the 
colors  of  some  items  of  clothing  and 
memorized  the  others  after  being  told, 
so  she  could  sort  the  laundry.  She  used 
an  electric  stove,  easily  learning  the  but- 
ton system. 

Even  as  babies,  her  children  seemed 
to  sense  that  their  mother  could  not  see. 
None  of  them  ever  said  things  like, 
"Look,  Momma";  instead,  they  put  ob- 
jects into  her  hand.  "When  Stephanie 
was  just  a  few  months  old,"  Charlotte 
says,  "she  would  take  my  hand  and  put 
it  over  a  toy  she  wanted  to  show  me. 
Somehow,  she  realized  that  was  how  I 
'saw.'  " 

All  the  children  learned  to  read  un- 
usually early.  Before  she  was  three, 
Stephanie  was  reading  labels  and  recipes 
on  cans  and  boxes  to  her  mother. 
("That's  how  I  opened  green  beans  in- 
stead of  peas,  and  knew  how  much  wa- 
ter to  add  to  whatever.") 

Robert  or  her  parents  accompanied 
her  to  the  supermarket,  but  she  did  most 
of  the  shopping  herself,  picking  out  the 
fruits  and  vegetables  she  wanted,  know- 
ing by  touch  the  difference  between  a 
package  of  hamburger  or  chicken.  Once 
home,  she  stocked  the  provisions  in  their 
assigned  places. 

Charlotte  never  looked  like  a  blind 
person.  As  a  child,  she  had  noticed  that 
sightless  people  tended  to  drop  their 
heads.  So  she  made  a  point  of  walking 
erect,  her  shoulders  high.  She  only  used 
a  cane  for  a  few  months  before  discard- 
ing it,  nor  did  she  ever  have  a  seeing-eye 
dog.  She  walked  with  her  husband,  her 


hand  gendy  on  his  arm.  Robert  became 
skilled  in  leading  her,'  never  warning  her 
out  loud  about  curbs  or  obstacles.  He 
had  a  system  of  pauses  that  told  her  what 
lay  ahead.  She  studied  Braille  and  was 
able  to  play  bridge. 

She  was  constantly,  incredibly  busy. 
An  accomplished  singer,  she  was  presi- 
dent of  a  musical  organization  and 
helped  to  produce  their  concerts.  She 
was  a  member  of  a  little  theater  group 
and  once  acted  the  role  of  a  nun  in  Sound 
of  Music.  ("We  worked  it  out  so  one  of 
the  other  nuns  nudged  me  on  and  off 
stage. )  She  sang  in  the  church  choir.  She 
taught  Sunday  school.  She  was  active  in 
the  P.T.A.  She  won  a  major  award  from 
a  local  sorority  for  her  community  ac- 
tivities. She  helped  her  husband  run  an 
exclusive  women's  ready-to-wear  store. 
She  became  one  of  Coffeyville's  best- 
known  community  leaders. 

But  in  1971,  her  life— which  she 
thought  she  had  so  well  under  control- 
came  apart.  After  14  years,  her  marriage 
collapsed. 

The  memories  are  still  painful.  "I  don't 
want  to  hurt  my  ex-husband,"  she  says. 
"I  want  to  make  it  clear  that  it  takes  two 
to  make  a  marriage,  but  it  also  takes  two 
to  break  a  marriage.  I'll  take  50  percent 
of  the  blame." 

She  and  Robert  had  a  number  of  ses- 
sions with  a  counselor,  but  to  no  avail. 
They  were  divorced  and  Robert  moved 
to  another  state. 

The  shattering  of  the  marriage  was 
the  lowest  point  of  her  life,  even  lower 
than  losing  her  sight.  "If  you're  loved," 
Charlotte  says  softly,  "you  can  face  any- 
thing. The  greatest  tragedy  is  not  to  be 
loved.  I  had  to  realize  that  human  love 
is  fallible.  It  can  change.  And  I  had  to 
learn  that  God's  love  never  changes. 
I  know  this  now,  and  it  doesn't  matter  if 
my  husband  stopped  loving  me.  But  then 
it  did  matter.  It  hurt  deeply."  (continued) 
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'Why  do  I  have  to  kiss  her  awake?  Why  can't 
I  just  punch  her  one?" 
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The  itching  of  external  vaginal, 
rectal,  and  other  skin  conditions 
can  worsen,  lead  to  infection. 

Doctors  find  even  severe  itching 
can  be  treated  with  a  special  anti- 
itch  drug.  This  same  drug  is  now 
available  without  prescription  as 
an  ingredient  in  BiCOZENE,  the 
modern  stainless,  greaseless  itch- 
relief  creme.  Use  only  as  directed. 

No  other  advertised  product  has 
this  same  exclusive  B<COZENE® 
formula.  For  sample,  send  25<^  to 
Dept.  LHJ7,  423  Atlantic  Avenue, 

N'?°n'2"i-7  BiCOZENE 


How  do  doctors 
remove  corns 
without  surgery? 


Doctors  find  many  corns  and  cal- 
luses can  be  removed  medically 
without  surgery.  The  same  medical 
ingredient  doctors  find  so  effective 
is  now  available  without  prescrip- 
tion in  DERMA»SOFT®  Creme.  No 
wonder  this  unique,  stainless  pen- 
etrating creme  softens  and  removes 
corns  and  calluses  so  easily  and 
comfortably.  Use  only  as  directed. 
Insist  on  unique  DERMA«SOFT. 
Show  this  ad  to  your  pharmacist. 
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FOR    GOID.    Jewelry,    Gold  Teeth, 
Watche>.  Iliamiviid:-.  Sihrrware   Kri-e  Infornialion.  Rose 
Indiiigtries.  211-1.11  J'^a^t  .Madison,  fhirat^o  I'lnijoi!  
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BUSINESS— MONEY  MAKING  OPPORTUNITIES 
HOME  IMPORT  .Mailorder  Itusimss.  Free  Report. 

MdliPEiT.  Urpt.  ■■■■ 


E2497.  WrxHiland  Hills.  CA  93167. 


S500.00  WEEKIY!  IMMEDIATE.  GUARANTEED  Home 
Infonie  StuffiuK  Envelopes.  Free  Supplies  I  Send  25c.  Stamp. 
Profits.  B7'J5-L.T7.  Helen.  N.M.  87002.  

★ WRITE  FOR  PROFIT.  Free,  no  obligation  Writing 
Aptitude  Test.  Writers  Institute,  Dept.  42-07-7,  100 

Mamaroneik  .\venue,  Mamaroneck,  New  York  1U543.  

$300.00  WEEKLY  ADDRESSING  ENVELOPES.  Details 
stamp.  Thomas'  Place,  30  Wedgewood  Dr.,  Burlington,  N.J. 
08016.  
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Continental.  B1HU6.  Philadelphia,  Pa.  19116. 
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BIG  MONEY  Addressing,  mailing  enve- 
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$175.00  WEEKLY  correcting  pupils'  lessons  I  Samples, 
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ing  En\ elopes!   Offer:   Stamped  addressed  envelope. 

rniversal  A-LJ7.  X16180,  Ft.  Lauderdale  33318.  

STUFF  ENVELOPES  $500/thousand.  Start  immediately. 
Send  stamped  addrB>sed  envelope.  lienterprises,  Box  1368- 

Llin.  Decatur.  GA  30031.  
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^  HOMEWORKERS  NEEDED  PAINTING  NOVELTIES. 

"    Roland.  Bn\  56-LH.  Hammonton.  N.J.  08037.  


$800  MONTHLY  POSSIBLE  addressing-stuffing  envelopes 
(looKhand-typing)  your  home.  Experience  unnecessary.  De- 
tails, send  stamped  addressed  envelope.  American,  Excelsior 
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Second  Sight 

continued 

She  cried  for  hours  the  night  her  hus- 
band left,  and  for  many  weeks  there- 
after. She  even  thought  of  suicide.  But 
her  will  to  sunn've  and  surmount  was 
strong,  and  once  again  she  was  deter- 
mined to  adjust  to  a  new  hfe. 

As  a  divorced  woman,  she  was  entire- 
ly on  her  own.  She  no  longer  had  Robert 
to  guide  her  as  she  walked  or  dined  in 
company;  she  had  to  manage  completely 
by  herself.  She  hired  a  babysitter  for 
Pete,  then  less  than  three  months  old, 
and  ran  the  store  herself,  with  the  help 
of  one  woman  employee.  Unschooled  in 
business  management,  she  taught  her- 
self the  facts  she  needed  to  know  about 
inventory  control,  pricing,  invoices,  prof- 
it margins,  taxes,  insurance  and  record- 
keeping. 

She  did  all  the  buying  for  her  .shop. 
Several  times  a  year,  she  journeyed  to 
Kansas  City,  where  clothes  manufactur- 


ers  held  trade  shows  for  retailers.  As 
sales  representatives  displayed  their 
lines  for  the  coming  seasons,  Charlotte 
walked  from  booth  to  booth,  shopping 
for  her  store.  Salesmen  laid  out  garments 
on  the  counters  and  she  selected  the  ones 
she  wanted  by  running  her  hands  over 
them.  She  always  bargained  hard,  keep- 
ing her  budget  clearly  in  her  mind. 
While  she  was  gone,  Stephanie  and  Julia 
took  care  of  the  house  and  little  Pete. 

Three  years  later,  with  the  store  turn- 
ing a  profit  and  Charlotte  settled  in  her 
new  life,  Pete's  eye  became  inflamed, 
necessitating  that  auspicious  trip  to  the 
ophthalmologist. 

On  Sunday,  July  7,  1974,  Charlotte 
entered  'he  community  hospital,  a  pink 
stucco  institution  set  back  on  a  wide 
lawn.  The  preceding  months  had  been 
ones  of  preparation.  She  had  traveled  to 
Kansas  City  where  ultrasonagraphy,  or 
sound  wave  tests,  unavailable  15  years 
before,  had  shown  that  the  back  of  her 
eye  \.  as  in  good  condition,  with  no  evi- 
dence of  scarring  or  retinal  detachment. 


At  8  A.M.  on  Tuesday,  Charlotte  was 
taken  to  surgery.  A  six-foot-high  operat- 
ing microscope,  which  could  magnify 
the  area  up  to  seven  times,  was  wheeled 
to  the  table.  The  doctor,  peering  through 
the  twin  eyepieces  centered  above  Char- 
lotte's eye,  called  for  a  scalpel  from  a 
tray  of  the  most  delicate  instruments 
used  in  surgery. 

A  few  minutes  later,  he  began  cutting 
through  the  dense  entanglement  of  scar 
tissue  over  the  lens  of  Charlotte's  eye. 
His  object:  to  reach  and  remove  the 
cataractous  lens  that  was  blocking  the 
passage  of  light  rays.  In  order  to  see,  the 
light  rays  had  to  pass  unobstructed, 
through  the  pupil  and  on  to  the  retina  at 
the  back  of  the  eye.  From  there,  the 
image  captured  by  the  retina  is  trans- 
mitted by  the  optic  nerve  to  the  brain. 
Once  the  opaque  lens  was  no  longer 
there,  Charlotte  could  be  fitted  with  spe- 
cial cataract  glasses  that  functioned  as  a 
substitute  lens. 

The  operation  was  extremely  delicate. 
The  eye  was  severely  inflamed  and  there 
was  a  high  risk  of  destructive  hemor- 
rhage. Moreover,  the  scar  tissue  was 
tightly  bound  to  other  vital  portions  of 
the  eye  that  could  easily  be  damaged  in 
the  removal  effort.  The  most  difficult 
part  was  removal  of  the  cataractous  lens, 
which  tended  to  drop  backward  into  the 
eye.  Several  times  during  the  lengthy 
surgery,  the  doctor  had  to  rest  before 
proceeding. 

Finally,  after  three  hours,  the  lens  was 
out.  By  this  time,  however,  the  eye  hac 
collapsed  completely.  The  doctor  hac 
to  use  special  instruments  to  restore  it  tc 
its  normally  spherical  shape.  Just  before 
noon,  the  operation '  ended.  The  docto 
closed  the  wound  with  suture  material: 
finer  than  human  hair.  He  inspected  tin 
back  of  the  eye  with  the  microscope  ano 
saw  a  good  red  reflex,  indicating  then 
had  been  no  bleeding  inside. 

Had  to  wait 

"But  that  was  all  we  knew,"  he  r^ 
called  later.  "We  didn't  know  anything 
else.  The  eye  was  medicated  and  ban 
daged  and  then  we  hfad  to  wait." 

Just  before  eight  the  next  morning,  thi 
doctor  removed  the  bandages,  cleanei 
Charlotte's  eye  and  separated  the  lids 
The'  wound  looked  intact  and  clear;  th 
eye  chamber  was  noimally  formed.  The' 
he  held  a  magnifying  lens  to  the  eye  an' 
put  his  hand  in  front  of  it,  fingers  e> 
tended.  "Can  you  count  my  fingers?"  h 
asked. 

Despite  heavy  sedation,  Chailott 
heard  and  responded.  The  fingers  wer 
very  vague  and  blurred  to  her,  but  sh 
could  count  them.  "Five,"  she  saicj 
There  were  five. 

Charlotte  fell  asleep.  A  few  houi 
later,  the  doctor  returned  and  picked 
long-stemmed  rose  from  a  bouquet  o 
her  bedside  table.  "What  color  is  thislj 
he  asked,  holding  the  lens  (continued 
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How  does  the  size  of 
your  bust  affect  your  sexuality? 


'rovocative  and  straight- 
orward  comments  from 
wo  young  women  who 
lave  completed  the  Mark 
Iden  Bust  Developer 
'rogram. 

une  Little,  San  Francisco  Age  21 

"My  generation  has  been 
aised  with  a  more  inteUigent 
nd  liberated  point  of  view.  I 
lean,  sex  has  nothing  to  do 
/ith  the  size  of  your  breast, 
knd  intellectually  I  believe 
lat.  The  reason  1  enrolled  in 
le  Mark  Eden  Bust  Developer 
rogram  was  first  for  overall 
ppearance,  or  I  thought  — no,  1 
m  sure.  Only  when  I  went 
om  34  to  36  in  the  first  week, 
noticed  the  reaction  of  men 
round  me.  They  looked  at  me 
5  though  I  were  more 
esirable.  And  the  honest  fact 
.  because  they  did ...  I  felt 
lore  womanly  and  more 
?xual.  I  hope  that  doesn't 
lake  me  a  traitor  to  liberation, 
ut  it's  the  truth." 

aren  Scott,  Pasadena  Age  28 

"I  think  I  have  a  healthy 
.>lfishness.  I  mean  1  do  what  I 

0  for  me  which  makes  me 
appier  and  it  sort  of  chain 
acts.  I  think  I  give  more  to 
hers.  I  took  the  Mark  Eden 
jst  Developer  Program 
iBcause  I  wanted  to  look  less 
iDyish.  I  wanted  to  look  sexier 

r  me.  I  was  even  considering 

1  implant  when  I  read  a  Mark 
den  ad.  I  figured  one  more  try 
ouldn't  hurt.  And,  wow 
jugh)  I  gained  five  inches  in 
/o  weeks,  from  35  to  40.  I  love 
;?ing  me  at  28  and  looking  like 
woman  and ...  it  has,  I  know 
has  made  me  feel  more  like  a 
Oman  and  frankly  more 
xual." 


^at  can  you  expect  from 
li  the  Mark  Eden  Bust 
Developer? 

Mark  Eden  believes  every 
i|oman  should  have  a  choice 
attain  as  beautiful  a  bustline 


as  she  wishes.  The  Mark  Eden  Bust 
Developer  Program  is  the  only 
one  with  the  incredible  history 
of  guaranteed  results.  Over  3  million 
Mark  Eden  Bust  Developers  have 
been  sold. 

 with  woman  after  woman 

reporting  bustline  gains  of  3,  4, 
5,  6  inches  or  more  in  just  a  few 
short  weeks.  Many  companies 
have  tried  to  copy  the  Mark  Eden 
method  and  results.  None  have 
succeeded. 

For  years,  Mark  Eden  has 
documented  and  published 
actual  photographs  and 
notarized  results  of  women 
who  have  achieved  dramatic 
new  bustline  size  and  beauty. 
And  while  we  do  not  state  that 
every  woman  will  achieve 
results,  the  fact  that  thousands 
of  women  report  that  the  Mark 
Eden  Developer  Program  has 
given  them  a  lovelier,  larger, 
shapelier  bosom  is,  we  believe, 
dramatic  proof. 

How  quickly  can  the  Mark 
Eden  Bust  Developer  work? 

The  patented  Mark  Eden 
Bust  Developer  is  a  very 


special  exerciser.  The  exclusive 
copyrighted  Mark  Eden  Course 
is  a  very  special  course. 
Together  they  guarantee  you 
the  maximum  gains  ever 
possible  in  bustline 
development.  If  by  using  the 
Mark  Eden  Developer  you  gain 
at  the  same  rate  as  the  two 
women  in  this  ad,  then  these 
will  be  your  results: 


[  If  You 
Isfart  On 

And  Your 
Bust  Is 

You 
Can  Be 

By 

1  July  1 

32" 

34  Vz" 

July  8 

I  July  1 

33" 

36 '/2" 

July  15 

July  1 

34" 

38 '2" 

July  21 

,u,v, 

35" 

39 ''2 " 

July  21 

The  Mark  Eden  Guarantee 

Mark  Eden's  'Guaranteed 
Inches'  Program  is  so  sure,  so 
positive,  that  it  carries  the  most 
dramatic  bust  developing  guar- 
antee ever  made:  Mark  Eden 

guarantees  each  and  every 
user  that  she  will  gain  at 
least  1  to  3  inches  on  her 
bustline  in  just  one  week  or 
her  money  back. 


Mark  Eden 

P.O.  Box  3170  Dept.  LH  45 
Monterey,  CA  93940 
Please  RUSH  me  the  famous  Mark  Eden 
Developer  and  'Guaranteed  Inches' 
Program.  I  understand  that  if  I  do  not 
gain  from  1  to  3  inches  on  my  bustline  in 
just  one  week  I  can  return  everything  to 
Mark  Eden  and  receive  my  money  back. 
I  enclose  $9.95  plus  .50(*  for  postage 
and  handling. 

□  Check    □  Money  Order 

No  CCD's  accepted.      Please  print. 

Please  charge  to  my: 

Name  


Address. 
City  


State 


.  Zip_ 


BankAmericard  Account  No.      Exp.  Date 

□  

Master  Charge  Account  No.       Exp.  Date 

M/C  Interbank  No.  (Above  Name)  


"Feminine 

Itching 
Was  Driving 

Me  Crazy." 

"The  burning  and  itching  I  had 
was  driving  me  crazy.  I  just  had  to  have 
some  kind  of  comfort.  Then  I  read 
about  Vagisil  for  vaginal  itching.  I 
tried  it  and  Vagisil  really  worked  for 
me.  Faster  than  anything  else  I'd  used.  " 

Mrs.J.H..  Syracuse.  N.  Y. 

If  you  suffer  from  external  vagi- 
nal itching,  there  is  now  a  creme  med- 
ication specifically  formulated  to  bring 
fast,  temporary  relief.  It's  called 
VagisiP"  and  is  available  without  a 
prescription. 

Doctor-tested  Vagisil  is  a  gentle, 
easy-to-apply  medication  that  helps 
stop  external  vaginal  itching  almost 
instantly.  Leaves  a  cooling,  protective 
film  to  help  check  bacteria,  soothe 
irritated  membranes,  and  speed  natural 
healing. 

Vagisil  Creme  Medication  is  deli- 
cately scented  and  greaseless.  Sold  in 
feminine  hygiene  sec-  V/^r^SQil 
tions.  Also  in  Canada.    VCiy  lOII 


fat-loss 

appetite-curb 
plan  really  works 


Now,  reduce  without  going  hiungry 
using  Thinz*  BACK-TO-NATURE'j 
Reducing  Plan  A  single 
1-A-Day  timed-action  tab- 
let combines  Lecittiin- 
Keip-Oder  Vinegar-B6  withi 
effective  appetite-curbing 
aids.  Helps  suppress  your 
hunger  all  day  long 
AT  ALL  DRUG  COUNTERS 


Second  Sight 

continued 

to  her  eye.  "Red,  "  Charlotte  replied. 
"Bright  red." 

Five  days  after  the  operation,  she  re- 
ceived her  first  pair  of  cataract  glasses, 
temporary  ones  with  extra  thick  lenses. 
Then  Stephanie  was  pennitted  to  visit 
her.  When  she  saw  her  eldest  child, 
Charlotte  said,  "Steph,  you're  just  going 
to  have  to  do  something  about  that  hair. 
It's  all  over  your  face."  Stephanie  grinned 
and  tossed  the  hair  aside.  When  Pete 
came  to  her  bedside,  she  held  his  face  in 
her  hands  for  15  full  minutes.  ("I  ju,st 
looked  and  looked,  drinking  in  all  those 


years  I  hadn't  seen  him.")  Pete,  usually 
irrepressible,  didn't  move  all  that  time. 

How  does  the  world  look  to  Charlotte 
after  15  years  of  blindness?  Rooms,  halls, 
theater  stages  are  much  larger  than  she 
had  imagined  them.  The  vastness  of  the 
open  sky  seems  so  immense  it  still  startles 
her.  "Blind  people,"  Charlotte  explains, 
"live  in  a  small  box,  their  area  of  exis- 
tence extending  only  as  far  as  they  can 
reach.  Wherever  I  was,  the  end  of  my 
fingers  was  my  world.  It  was  impossible 
to  visualize  the  enormity  of  what  was 
beyond." 

No  human  face  is  unbeautiful,  no  form 
unpleasing  to  Charlotte.  One  explana- 
tion for  this  is  that  because  she  is  so 
grateful  to  see  at  all,  everyone  seems 
beautiful.  But  there  is  more  to  it  than 
that. 

Our  society  places  a  premium  on 
physical  beauty.  Therefore,  a  sighted 
person  unconsciously  puts  labels  on  peo- 
ple based  on  their  appearances:  they  are 
pretty,  ugly,  fat,  handsome.  These  initial 
judgments  are  powerful  and  can  color 
the  whole  relationship.  But  a  blind  per- 
son, says  Charlotte,  obviously  cannot  be 
swayed  by  appearances  and  must  use 
other  standards  of  judgment.  "I  didn't 
see  what  people  looked  like,"  she  says, 
"and  so  appearance  didn't  affect  or  dis- 
tort my  image  of  them.  I  got  to  know 
them  from  the  inside,  where  beauty  truly 
lives.  Now,  to  me,  appearance  is  mean- 
ingless. I  don't  really  'see'  the  outside  of 
a  person  at  all;  all  my  concentration  is 
within.  In  a  way,  I  can  thank  God  for  my 
blindness  because  I  learned  to  see  cor- 
rectly." 

Finds  startling  beauty 

Charlotte  has  an  intense  awareness  of 
what  most  people  think  of  as  "ordinary" 
things.  She  finds  startling  beauty  in  the 
texture  of  a  hand,  a  leaf  on  a  tree,  the 
shine  of  chrome  sink  faucets. 

"I  can  remember  one  of  my  first  walks 
down  the  corridor  of  the  hospital,"  she 
says.  "At  the  end  of  the  corridor  was  a 
beautifully  grained  wooden  door.  Each 
day  I  could  see  it  more  clearly  and  I 
would  stand  there,  touching  it,  marvel- 
ing at  the  rich,  distinctive  figures  worked 
into  the  wood.  I  had  never  before  even 
looked  at  a  door,  much  less  admired  the 
spirals  and  waves  in  them." 

She  has  plunged  joyously  into  her  new 
world  of  sight.  She  loves  to  ride  into  the 
surrounding  countryside  in  any  season. 
She  sits  smiling  radiantly,  in  the  Coffey- 
ville  Community  Theater,  watching 
Stephanie  and  Julia  perform— they  ap- 
peared recently  in  GodspeU.  Not  long 
ago,  she  went  to  the  annual  program 
given  by  Pete's  pre-school  class,  one  fea- 
ture of  which  has  always  been  a  movie 
of  the  children.  Previously,  Pete  had  had 
to  whisper  to  her  what  was  happening  on 
the  screen.  Now  she  sees  for  herself. 

Traveling  holds  new  excitement  for 
her.  Recently  she  went  to  Tulsa  and 


stared  at  the  shop  windows  until  h( 
daughters  pulled  her  away.  She  spei 
three  days  in  New  York  City,  wanderir 
around  the  sti'eets,  visiting  stores,  goir 
to  theaters. 

Because  of  the  long  work  hours  it  ei 
tailed,  she  sold  her  business  last  year  ar 
went  to  work  in  the  bank.  "After  all  tho 
years,"  she  says,  "I  wanted  more  tin 
with  my  family,  to  make  up."  She  has  i 
plans  for  remarriage  at  the  moment,  b 
she  believes  some  day  she  will  take  th 
step,  too. 

But  beyond  everything  else,  seeii 
again  is  an  affirmation  of  Charlotte's  r 
ligious  faith,  which  she  feels  deepl 
When  she  was  eight,  she  underwent 
religious  experience  that  has  remaini 
with  her  since.  "One  day,  in  church, 
looked  at  the  face  of  my  grandmoth 
when  we  were  singing  a  hymn,"  she  i 
members.  "I  saw  the  radiance  in  it,  t 
beauty,  the  total  devotion.  I  thought 
myself,  'If  that  is  what  giving  your  li 
to  Christ  means,  then  that  is  what  I  w 
do.'  " 

Ever  since  the  operation,  when  t 
doctor  had  warned  her  against  cryir 
Charlotte  had  become  accustomed 
controlling  her  emotions.  She  held  ba 
her  tears,  whatever  happened. 

But  on  a  winter's  day  six  months  lat 
the  lawn  outside  was  covered  with  a  n( 
blanket  of  snow.  Charlotte  was  alone 
the  house.  She  cannot  remember  wl 
triggered  it— perhaps  nothing  at  all.  E 
on  that  day,  at  long  last,  the  tears  can 
great  tears  flooding  her  face.  They  w( 
tears  of  joy,  of  gratitude  to  everyone  w 
had  helped  and  of  thankfulness  to  G 
for  the  miracle  of  Second  sight  that  h 
come  to  her.  E 

YOUR  BREATHING  MAKES 
NO  HURRICANES 
By  Cynthy  Wilson 

Your  breathing  makes  no  hurricanes 
Even  in  this  small  box-room 
Full  of  you  asleep 
Your  breath  goes  in  and  out  your  throat 
Like  a  clean  sharp  knife  in  a  sheath 
Such  soft  sounds 
Your  breathing  voice  speaks 
Of_  things  behind  your  eyes 
What  compelling  vision  makes 
Your  eyelids  dance  to  unheard  music 
In  your  mind's  quiescence? 

I  think  you  have  no  need  of  me  at  least 

In  this  the  silence  of  yourself 
You  fly  through  trans-galactic  space 
In  silver  jets  that  make  no  sound 
That  I  can  hear 
In  transit  then  from  star  to  star  or 

From  fantastic  revelries 
Your  slightly  sweaty  fingers  find  my  fact 
You  turn  your  dream  voice  to  my  ear 
Your  breathing  makes  small  hurricanes 
Inside  of  me. 
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Sears  plush  Colormate  bath  rugs 
They're  as  washable  as  you  are! 


Washable  and  durable.  Bare  feet  don't  like 
cold,  hard  tiles.  They  yearn  for  thick,  soft 
rugs.  Sears  very  washable  Colormate  bath 
rugs.  Just  machine  wash  and  tumble  dry. 
Lots  of  sizes  and  shapes.  Colormate 
bath  rugs  come  in  a  choice  of  sizes. 
Rectangles,  ovals,  oblongs  and  contours. 
Most  with  or  without  fringe.  There  are  lid 
and  tank  covers.  Wall-to-wall  sizes  from 
4by6  to  8byl0  feet,  that  you  can  easily 
trim  to  fit  your  bathroom. 


100%  premium  quality  nylon  pile, 

densely  tufted  and  %  -inch  deep. 
15  colorfast  colors— all  perfectly  matched 
to  Sears  Colormate  towels.  And  Sears  Color- 
mate  shower  curtains, 
scales,  hampers  and  lots  of 
other  matching  bathroom 
whatnots.  Find  them 
all  now  at  most 
Sears  larger  stores 
and  through  the  catalogl^ 


PRICES  SLASHED  ON 

DEVELOPING 
KODAK  rXTh 

when  you  enclose  this  ad  126  or  no  instant-Load 
with  your  film  Koilacolor  film,  12  exp. 


110  Instant-Load,  20  exp 

$2  00 

126  Instani-Load.  20  exp 

$2,00 

35  mm.  20  exp 
36  exp 

$2,50 
$4.00 

Highest  quality  JUMBO  SIZE  prints:  you  get 
special  silK  fextured  paper  •  rounded  corners 
•  bigger  borderless  picture  area  «  highest 
quality  Kodak  paper  •  l^^rrTTTTT""! 
free  film  mailers  Limit!  I  O^'^'-  I 
3  rolls  to  a  family. 
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BORDERLESS  COLOR  PHOTO  SPECIALS 

YOUR  CHOICE 
ALL  BORDERLESS 

$2 

FULL  COLOR 

16  WALLET  SIZE 

WITH  FREE 
5x7  IN  COLOR 
or 

3 — 5x7  ENLS. 
or 

1—8x10  ENL. 
or 

20  WALLET  SIZE 

Matchless  color  copies  on  matte  finish  paper  without  bor- 
ders. Brighter  than  orii-'inal.  Send  any  photo  (8x10  or 
smaller).  Returned.  Add  35ir  per  selection  for  posta;.'e  and 
handlme.  and  50c  extra  for  First  Class  service.  Satis- 
faction L'uaranteed  '>r  menev  back. 

Reliance  Color  Labs  Inc. 
Studio  52-K,  Box  150,  Port  Chester,  N.Y.  10573 


Open-toed  huaraches 

Slip  into  the  superb  comfort  of  this 
handmade  shoe,  which  goes  with  you  In 
graceful,  casual  elegance.  Imported 
huaraches  are  handwoven  of  supple, 
genuine  steerhide  leather  with  sturdy 
and  long-wearing  leather  soles  and 
heels.  In  natural.  Sizes  5-10  M.  $8.90 
plus  $1.50  p&h.  Vicki  Wayne  L7H,  600 
S.  Country  Club  Rd.,  Tucson,  AZ  85716. 


A  great  development 

Here'  a  fine  introductory  offer:  your 
Kodak  film  C  126,  or  C  110  Kodacolor, 
12  exposure,  will  be  developed  for  only 
99^.  For  20  exposure,  $2.50.  You'll  re- 
ceive borderless  jumbo  prints  with  guar- 
anteed quality.  Add  500  p&h.  Roxanne 
Studios,  Dept.  FD-9,  P.O.  Box  1012, 
Long  Island  City,  NY  11101. 
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Elephant  drink  coolers 

Here's  a  terrific  party  treat  your  guests 
will  never  forget— pink  elephants  in  their 
drinks  to  keep  'em  cool.  Simply  fill  the 
pink  elephants  with  water,  freeze  and 
serve  in  beverage.  You'll  receive  a  set 
of  8  for  $1  plus  500  p&h.  Hedenkamp, 
Dept.  L38,  361  Broadway,  New  York, 
NY  10013. 


You  name  it 

It's  nice  to  use  address  labels  on  letters, 
records,  books  and  so  many  things.  Any 
name,  address  and  zip  code  up  to  4 
lines  beautifully  printed  in  black  on  the 
finest  white  gummed  label  paper.  l^/J" 
long.  1000  for  $1  plus  200  p&h.  Walter 
Drake,  3038  Drake  BIdg.,  Colorado 
Springs,  CO  80940. 


Harried  with  hair? 

Unsightly  and  unwanted  hair  on  arms, 
legs  and  face  is  downright  embarrass- 
ing. Perma  Tweez,  a  do-it-yourself 
electrolysis  device,  permanently  removes 
unwanted  hair  without  puncturing  the 
skin.  Clinically  tested  and  recommended 
by  many  dermatologists.  $19.95.  Gen- 
eral Medical  Co.,  Dept.  LJE-31,  1935 
Armacost  Ave.,  Los  Angeles,  CA  90025. 


Personalized  key  holder 

Key  to  success  of  never  losing  your 
keys:  big,  big,  big  clear  Lucite  holder 
(5"xlV2")  with  your  name  in  raised 
white  letters.  Attached  to  sturdy  spring 
action  key  ring.  Specify  name  (up  to  8 
letters).  $4.98.  American  Image  In- 
dustries, Dept.  LH7,  276  Park  Avenue 
South,  New  York,  NY  10010. 


Measured  for  modesty 

Invis-A-Bra  provides  uplift  and  control, 
yet  gives  you  a  bra-less  look  for  today's 
nature-free  fashions.  Soft,  comfortable, 
lovely  under  tops,  backless  attire— any- 
thing. Nude  only.  A,  B  and  C  cups. 
Specify  bra  size.  2  pairs,  $4;  3  pairs,  $5; 
4  pairs,  $6.  Patti  Hpward,  Dept.  753, 
30  East  42nd  St.,  New  York,  NY  10017. 


Beautiful  and  borderless 

Borderless  8x10  color  enlargement 
comes  with  12  free  wallet  size.  Custom 
color  copies  on  matte  finish  paper  with- 
out borders.  Send  any  photo  (8x10  or 
smaller),  returned.  $2  plus  500  p&h. 
Add  500  extra  for  first  class  service. 
Reliance  Color  Labs,  Studio  LHJ  7,  Box 
150,  Port  Chester,  NY  10573. 


Honey  Bear  moccasins 

He  or  she  will  find  it's  sweet-stepping 
in  this  beauty.  Suede  leathers  are  hand- 
sewn  into  tubular  moccasins.  Crepe 
soles,  wedge  heel.  Women's:  AAA  6-11; 
AA  5-12;  B  412;  C  5-10.  Men's:  D  6»/2- 
12,  13.  $12.88  each.  For  free  catalog: 
Lawson  Hill  Leather  and  Shoe,  3412 
Lawson  Hill  Way.  Waltham,  MA  02154. 


MICHAEL  LEARNED 

continued  from  page  52 

f  change.  She  is  divorcing  her  second  husband  after  a  two- 
ear  marriage  and  has  a  "new"  man  in  her  Ufe— a  writer.  He 
vas  an  old  friend  who  suddenly  began  to  mean  more.  They 
hare  a  deeper  exchange  of  feelings  than  she  had  ever  thought 
lossible,  and  she'll  say  no  more  on  that.  "It  doesn't  need  to 
le  talked  about.  I'm  just  taking  it  gratefully  and  very  quietly 
-which  is  new  for  me,  too."  She  has  decided  to  quit  The 
Valtons  at  the  end  of  this  TV  season— the  show's  sixth— and 
i^ants  to  move  back  to  San  Francisco  with  her  sons,  Caleb, 
^Christopher  and  Lucas  Donat. 

For  a  moment,  when  she  hurried  into  the  American  Con- 
ervatory  Theater  office  ten  minutes  late  for  an  interview, 
he  sounded  like  a  throwback  to  competent  Olivia  Walton: 
I  parted  scrubbing  the  bathroom  floor  and  I  felt  compelled 
o  finish,"  she  explained,  out  of  breath— and  still  hoarse  from 
he  demands  the  play  made  on  her  voice. 

"I'm  not  comfortable  with  clutter,  but  I'm  not  really  com- 
lulsive  anymore,"  she  said  after  making  sure  she  had  enough 
igarettes  to  sustain  her  through  the  interview.  "I  went  from 
leing  a  teen-age  slob  to  the  most  driven  housekeeper  you've 
ver  seen.  My  parents  hated  to  visit  me  when  I  was  first  mar- 
ied,  because  they'd  flick  their  cigarettes  and  I'd  leap  in  with 
n  ashtray.  I  think  it  was  because  I  had  no  identity  of  my 
iwn.  I  was  only  seventeen,  and  being  a  wife  and  mother  was 
ery  important  to  me.  Being  the  BEST  wife  and  mother." 

At  one  time,  she  and  her  first  husband,  actor  Peter  Donat, 
/ere  both  struggling  in  New  York.  She  was  performing  oflF- 
Jroadway  as  Irina  in  Chekhov's  Three  Sisters  when  their  first 
wo  sons  were  babies. 

"I'd— whew,  God!— you  can  only  do  it  when  you're  young!— 
would  nurse  Chris,  fix  dinner  for  Peter  and  Peter's  brother 
/ould  come  in  at  night  to  baby  sit.  I'd  wash  the  dishes,  get 
n  the  subway,  go  down  to  the  Bowery,  do  Three  Sisters,  get 
ome  at  one,  nurse  Chris— he  was  a  very  colicky  baby— and  I 
ras  often  up  with  him  all  night.  I'd  flop  into  bed  at  4  a.m., 
le  up  at  6  and  clean  the  house.  You  know,  the  whole  Ladies' 
lome  Journal  bit.  I  felt  I  couldn't  be  loved  if  my  house  wasn't 
lean.  That's  awful.  It's  a  horrible  thing  to  do  to  yourself  and 
3  other  people." 

She  shook  her  finger  at  me  and  said  severely,  "It  WAS 
artly  the  women's  magazines  at  that  time.  You  read  in  them 
hat  the  only  way  to  hang  onto  your  man  is  to  look  beautiful 
nd  have  the  kids  bathed  and  ready  for  bed  and  a  gourmet 
leal  prepared.  I  tried.  I  beat  myself  to  death  trying  to  live 
ip  to  that,  and  a  lot  of  it  I  enjoyed.  But  it  can  also  wear  you 
ut.  Some  nights,  I  ached  in  every  bone,  and  if  Peter  came 
lome  a  half  hour  early  and  I  hadn't  had  my  shower,  I  felt  as 
F I  had  failed.  I've  improved  since  then." 

Believed  own  act 

She  said  she  had  always  been  very  hard  on  herself.  "I've 
)een  a  very  frightened  woman  all  my  life,  but  I  didn't  know 
t.  I  believed  my  own  act.  I  used  to  say,  'This  isn't  good 
inough,  that  isn't  good  enough,  you're  not  good  enough, 
'ou're  too  shy,  you're  too  impatient.'  I  was  constantly  judg- 
ig.  Then,  the  other  day,  I  suddenly  realized  that  I'm  be- 
;inning  to  like  myself  at  last." 

One  symptom  of  the  problem  was  that  she  had  never  been 
ble  to  let  others  help  her.  She  still  has  a  struggle  to  accept 
/hat  others  are  willing  to  give.  "I  have  learned  that  by  not 
etting  people  do  things  for  me,  I  had  a  great  way  to  keep 
hem  at  a  distance,  and  also  to  keep  myself  on  top.  To  stay 
a  the  dominant  position  by  doing  for  others  rather  than 
3tting  others  do  for  me.  It's  a  very  subtle  little  manipulative 
hing.  I  also  set  things  up  so  I  could  be  the  victim,  which 
5  also  manipulative.  A  lot  of  these  realizations  are  painful, 
'm  finally,  finally  reaching  the  point  where  I  don't  regret 
nything  in  my  life.  I'm  even  reaching  the  point  (continued) 
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5Day. 
We  guarantee  it. 

We  guarantee  every  purchase  of 
5  Day  because  we're  confident  you'll 
be  completely  satisfied  with  it. 

5  Day,  Pads  or  Roll-On,  gives  you 
more  of  the  ingredient  that  keeps  you  dry 
than  Arrid  Extra  Dry,  Ultra  Ban  5000, 
Right  Guard  Powder,  Dial  and  other  leading 
aerosols.  So  5  Day  will  really  work  for  you. 

Try  5  Day  e\'ery  day  for  five  days. 
If  you're  not  100%  satisfied,  return  it  to 
5  Day  for  a  full  refund. 

5  Day.  Guaranteed  to  be  effective. 


Right  no^v  there  are  special  savings  on  5  Day. 
Buy  a  5  Da>'  RoII-On  for  yourself  and  get  one 
for  him — free!  Look  for  the  "His  and  Hers" 
duo-pack  at  stores  where  you  shop. 


Doctors  Prove  YoM  Can  Help  Shrink 
Swelling  Of  Hemorrhoidal  Tissues  Due  To 
Inflammation.  Relieve  Pain  And  Itch  Too. 

Gives  prompt  temporary  relief  from 
hemorrhoidal  pain  and  itch  in  many  cases. 


Doctors  have  found  a  most  effective 
medication  that  actually  helps  shrink 
painful  swelling  of  hemorrhoidal  tis- 
sues caused  by  infection.  In  many 
cases,  the  first  applications  give 
prompt  relief  for  hours  from  such  pain 
and  burning  itching. 


Tests  by  doctors  on  hundreds  upon 
hundreds  of  patients  showed  this  to  be 
true  in  many  cases.  The  medication  the 
doctors  used  was  Preparation  H®— the 
same  Preparation  H  you  can  get  with- 
out a  prescription.  Ointment  or  sup- 
positories- 


MICHAEL  LEARNED 

continued 

where  I  don't  blame  anybody  else  any 
more." 

Toronto  was  a  crucial  point  in  her 
life.  The  Donat  marriage  was  under 
strain  and  Michael  was  profoundly  af- 
fected by  the  suicide  of  a  friend.  "I  re- 
alized that  she  had  devoted  her  life  to 
her  family  and,  as  painful  and  tragic  as 
the  end  was,  her  family  was  doing  quite 
well  without  her.  I  thought,  'Wait  a  sec- 
ond, Michael.  What  are  you  doing? 
Who  are  you?  What's  going  on?'  " 

When  Donat  was  asked  to  join  the 
American  Conservatory  Theater,  she 
was  reluctant  to  move,  but  thought  it 
might  save  their  marriage. 

"I  adored  Peter  and  we  shared  a  lot 
of  wonderful  things,  but  there  again, 
we  were  very  protective  of  each  other. 
We  never  really  got  into  the  dirt.  We 
swept  it  under  the  rug.  We  weren't  able 
to  confront  each  other,  rnuch  less  our- 
selves. Since  we've  been  divorced  and 
I've  been  in  therapy,  we've  talked  about 
it.  The  illusion  was  that  I  was  more 
open,  warmer  and  optimistic,  and  Peter 
was  more  artistic,  creative  and  pessi- 
mistic. Now  I  see  how  alike  we  were.  I 
was  more  closed  than  I  realized." 

Acting  strains  a  marriage 

Acting  is  a  difficult  profession  for 
marriage  partners,  she  said,  mainly  be- 
cause of  the  separations.  "It  puts  an 
awful  strain  on  a  relationship.  You  open 
up  and  become  vulnerable  to  someone, 
and  then  you  have  to  separate  and  you 
close  up  and  go  on  with  your  life— and 
then  it  starts  all  over.  That's  the  nature 
of  the  business,  but  I'm  beginning  to 
think  it's  too  high  a  price  to  pay." 

When  the  Donats  finally  were  di- 
vorced, after  five  professionally  produc- 
tive years  in  ACT,  she  looked  for  work 
in  Los  Angeles  and  got  The  ,V aliens 
job  within  two  weeks. 

"That  first  year,  I  didn't  know  if  I  was 
coming  or  going.  The  divorce  was  un- 
derway. I  was  a  wreck.  The  character 
of  Olivia  was  so  much  what  I  used  to  be 


like.  In  a  way,  I  identified  with  the  part 
a  lot:  being  the  mother,  loving  the  chil- 
dren, the  home  and  family.  That  was 
always  important  to  me  and  still  is." 

The  Waltons'  domestic  happiness  was 
difficult  for  her  to  contemplate  then. 
"There  were  times  when  I  thought, 
'God!  that's  the  appeal  of  the  show- 
wishing  one  could  live  in  one  house  as  a 
child  and  have  the  security  of  that  same 
place  with  the  grandparents  there.'  I've 
outgrown  that  now.  That's  NOT  always 
the  way  life  is,  and  it  doesn't  matter. 
You  can  create  your  own  family  wher- 
ever you  are.  You  have  only  to  reach  out 
and  share  yourself  with  people." 

Reaching  out  involves  risk  and  mis- 
takes, but  she's  beginning  to  accept  that, 
too.  Her  marriage  to  Glen  Chadwick,  a 
former  ACT  master  theater  carpenter, 
was  a  mistake,  one  that  she  made  out  of 
loneliness  and  fear.  One  summer  of  hav- 
ing to  cope,  without  help,  with  her  three 
sons,  Chadwick's  three  children  by  a 
previous  marriage  and  three  of  their 
friends,  almost  drove  her  up  the  wall. 

The  teen-age  years  are  rough  on  ev- 
erybody, she  said  philosophically,  "for 
both  parents  and  the  children."  But  life 
has  calmed  down  now  at  their  103-year- 
old  ranch  in  Hollywood.  The  main  house 
with  its  enormous  stone  fireplace  and 
three  bunkhouses,  is  set  on  a  secluded 
two  and  three-quarter  acres  filled  with 
ancient  oaks,  wild  roses,  lush  ferns  and 
purple  wisteria.  She  and  the  boys  live 
there  with  five  dogs  and  three  cats.  Mi- 
chael will  be  sorry  to  sell  the  property, 
but  she  won't  be  able  to  afford  it  when 
she  leaves  the  series.  She  is  determined 
not  to  get  trapped  in  Hollywood.  She 
doesn't  see  any  reason  why  she  can't 
make  films,  live  in  San  Francisco  and 
be  in  and  out  of  repertory  theater  as 
easily  as  English  actors. 

"The  boys  have  had  to  suffer  through 
a  lot  of  my  pain  and  identity  crisis,"  she 
said.  "I  give  them  long  lectures  and  they 
listen  politely  and  say,  'Mom,  we're  not 
you.'  And  I  say,  'You're  absolutely 
right.' "  At  19,  Caleb,  a  former  mime 
student,  is  in  Canada  "making  money" 
and  trying  to  decide  what  to  do  with  his 
life;  Christopher,  17,  is  a  good  drummer 


and  Lucas,  14,  is  "into  girls,  parties  and 
sports."  She  seems  very  proud  of  them. 

With  her  own  boys  more  self-suffi- 
cient, she  has  suggested  that  there 
should  be  a  Waltons'  episode  that  shows 
the  difficulties  a  mother  has  in  letting  go 
of  her  sons.  John-boy,  now  becoming  a 
successful  writer  in  New  York,  has  been 
written  out  of  the  show  since  Richard 
Thomas  wants  to  get  on  to  other  acting 
challenges.  Jason,  next  oldest  of  the  four 
Walton  sons,  has  joined  the  Coast 
Guard,  and  Olivia  in  1939  is  apprehen- 
sive about  the  clouds  of  war. 

"It's  a  time  in  Olivia's  life,  and  in  the 
lives  of  many  women,  when  your  child 
is  no  longer  your  child.  He  never  was, 
really.  Children  are  just  a  gift  given  to 
you  to  enjoy  for  a  short  period  of  time." 
She  thinks  Olivia  Walton  might  well 
undergo  the  crisis  of  menopause,  now 
that  she  is  no  longer  vitally  needed  by  a 
growing  family.  Writer  Earl  Hamner 
says  the  series  will  stick  even  more  close- 
ly to  the  family  since  the  episodes  that 
have  gone  away  from  the  Waltons  and 
their  Virginia  mountain  have  been  the 
least  popular.  Audiences  seem  to  enjoy 
the  family  interplay  most. 

"We've  had  Olivia  be  depressed  and 
bored,  but  I'd  like  to  see  her  really  go 
through  something,"  Michael  said.  "The 
change  doesn't  have  to  be  negative.  It 
could  be  funny.  When  Mary  Ellen  has  a 
baby  and  goes  back  to  work  as  a  nurse, 
there  may  be  con  flic?  between  the  two 
women.  Maybe  Olivia  gets  overly  ati 
tached  to  the  baby  and  starts  interferl 
ing.  To  me,  that's  what  life  is  all  about: 
wonderful  clashes  that  lead  to  growth 
and  development." 

Too  saccharine 

At  times,  she  has  thought  the  series 
was  too  saccharine,  but  overall  it  isn'ti 
she  believes.  "I've  heard  people  say,* 
'Oh,  the  Waltons.  Everything  always 
turns  out  all  right.'  It  doesn't,  always, 
and  we've  fought  for  that.  The  kids  arej 
often  bitchy  to  each  other  and  Olivia 
loses  her  temper  and  ^he  and  John  get 
into  fights.  Things  DO  get  resolved  in 
an  hour,  but  for  TY,  I  think  it's  pretty 
honest.  It's  not  as  honest  as  one  would  I 
like,  though.  I  would  like  things  not  to 
get  resolved  sometime." 

Long  ago,  she  was  critical  of  an  epi- 
sode in  which  the  Waltons'  seven  chil- 
dren successfully  protested  against  the! 
slaughter  of  their  pet  calf.  "To  me,  that 
was  totally  unreal,"  she  said.  When  she 
was  growing  up  on  a  farm  in  West  Nor- 
walk,  Conn.— the  oldest  of  six  daughters 
—they  had  fallen  in  love  with  a  calf.  too. 
"It  was  killed  and  came  back  to  us  in 
little  packages.  We  ate  it  and  that  was 
the  reality."  The  rest  of  her  childhood 
reality  was  always  moving,  like  "gyp 
sies."  Her  father  was  a  writer,  editor, 
sometime  uranium  prospector  in  Nica 
ragua.  Army  man  and  U.S.  State  De- 
partment employee.  They  (continued) 
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CREWEL  KIT 


BY  ANN  B.  BRADLEY 
Mark  Twain  put  it 
this  way,  "To  the  great 
majority  of  the  popula- 
tion between  St.  Louis 
jand  Baton  Rouge  the 
river  boats  were  palaces. 
When  a  citizen  from 
this  wide  area  stepped 
aboard  a  riverboat,  he 
stepped  into  another 
wbrld.'There  was  a  time 
when,  along  the 
Mississippi,  one  could 
see  a  procession  of 
these  side-wheelers 
or  stern-wheelers  going 
by.  In  "Dixie  Queen," 
20  X  16  inches,  Don  <Si 
Carol  Henning  cap- 
ture in  crewel  the  tall 
smokestacks,  ornate 
carving  and  fluttering 
flags  that  characterized 
these  imposing  vessels. 
Kit  contains  design 
stamped  on  two-toned 
homespun,  all  yarns,  nee- 
dle and  instructions.  The 
walnut  finished  frame 
shown  comes  completely 
assembled. 
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"Logan's  Creek"  in  crewel  also  reminds  us  of  days  gone  by 
I  when  fishing  was  a  thriving  industry  in  Wisconsin  and 
I  Lake  Michigan.  A  handsomely  proportioned,  24  x  18 
I  inches.  Kit  is  comtflete.  Frame  comes  assembled. 
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moved  to  a  village  in  Austria  when  she 
was  11  and  growing  up  too  fast  for  her 
years.  Something  she  won't  talk  about 
anymore  caused  a  "kind  of  breakdown. 
I  cried  all  the  time."  Her  parents  packed 
her  off  to  England  to  study  dance,  v/hich 
she  adored,  but  Sadlers  Wells  turned 
her  down  and  she  went  to  ballet  and 
drama  school  instead  for  two  years.  To 
everyone's  surprise,  she  won  the  drama 
award.  Another  cultural  shock  followed 
when  she  had  to  transfer  to  a  junior  high 
school  in  the  U.S.  The  constant  move- 
ment was  a  nightmare  in  some  ways  but 
she  escaped  by  reading  voraciously: 
Dickens,  de  Maupassant,  Zola.  By  16, 
she  was  an  apprentice  at  Stratford, 
meeting  and  falling  in  love  with  Donat, 
who  was  27.  Her  parents  hustled  her  off 
to  England  again,  but  a  year  later  she 
and  Peter  were  married. 

Since  moving  to  California,  she  has 
been  in  and  out  of  therapy,  under  more 
or  less  Freudian  treatment  in  San  Fran- 
cisco, a  spot  of  ACT-organized  Tran- 
scendental Meditation  that  helped  her  to 
calm  down  and  drink  less,  and  now  she 
is  with  a  psychiatrist  who  practices  "bio- 
energetics,"  a  very  physical  form  of  ther- 
apy that  is  difficult  to  explain  briefly. 

"The  theory  behind  it  is  that  most  of 
us  get  into  trouble  because  we  live  in 
our  heads,"  she  said,  bending  down  to 
demonstrate  a  couple  of  exercises  that 
get  her  in  touch  with  her  belly,  her 
"gut"  feelings.  "We  live  in  fantasy.  We 
intellectualize.  I  could  write  a  book  on 
why  I'm  neurotic.  Why  this  was  done 
and  that  wasn't.  Who  cares  if  you're 
still  screwed  up?  I've  always  thought 
there  were  good  feelings  and  bad  feel- 
ings. I'm  beginning  to  leam  there  are  no 
such  things;  there  are  just  feelings,  and 
all  feelings  are  good.  It's  okay  to  be  an- 
gry. It's  okay  to  be  sad.  It's  okay  to  cry. 
I  cried  a  lot,  but  I  never  thought  it  was 
all  right  to  cry  just  to  relieve  tension. 
Intellectually,  I  knew  it  was  hard  for 
me  to  ask  or  reach  out,  but  now  I  have 
this  emotional  awareness  on  a  gut  level. 
I  realize  that  all  my  life  I  have  run  away. 
It's  not  apparent  because  I  was  in  a  mar- 
riage for  15  years.  For  two  years,  I 
stayed  in  another  marriage  that  a  lot  of 
people  would  have  gotten  out  of  sooner. 
But  I've  run  in  fantasy.  I've  never 
really  confronted  the  pain." 

Changes  overdue 

Although  she  has  shied  away  from  the 
women's  movement,  she  thinks  the 
changes  are  long  overdue.  "But  it's  a 
very  difficult  period.  I  don't  think  any- 
one knows  quite  where  we  fit  any  more. 
At  least  in  the  past,  we  knew  where  we 
belonged.  I  was  caught  up  in  that  old 
thing  that  my  career  wasn't  Important 
because  I  didn't  have  to  take  financial 


responsibility.  When  I  took  out  a  pass- 
port, I  wrote  down  'housewife,'  not  ac- 
trcss.  When  Peter  and  I  were  working 
on  a  play,  I  thought  it  was  my  job  to 
cook  and  clean  and  cue  him  and  do  my 
work  off  in  the  corner.  Peter  didn't  im- 
pose that  on  me.  That  was  mij  Ameri- 
can dream.  If  you  were  a  socko  woman, 
you  did  both  and  didn't  bother  any- 
laody.  Well,  I  don't  believe  that  now.  I 
believe  that  a  man  and  woman  can  be 
equals,  but  I  still  think  it's  a  danger  for 
women  to  forget  they're  women.  I  mean 
—I  don't  want  to  be  a  man  and  I  don't 
feel  men  have  dealt  me  a  dirty  deal  in 
life.  I  think  the  dirty  deals  dealt  to  me 
were  dirty  deals  I  asked  for— and  I  paid 
a  price  for  them.  I  never  had  to  face 
financial  responsibility  before,  and  be- 
lieve me,  that's  a  big  burden— and  occa- 
sionally, it  scares  me.  There  are  times  I'd 
like  to  take  a  year  ofi^,  but  I  can't.  I  have 
the  kids  to  bring  up  and  braces  to  buy 
and  college  to  pay  for.  Peter  helps  me— 
he's  in  L.A.  with  the  boys  while  I'm 
here— but  I'm  their  main  support." 

Working  12  hours  a  day  in  The  Wal- 
tons,  and  being  absorbed  in  her  sons' 
development  as  well  as  her  own  turmoil, 
hasn't  left  her  with  the  time  or  energy  to 
think  about  the  changes  all  around  her. 
What  has  filtered  through  is  the  anger. 
"It's  very  difficult  to  be  a  liberated  any- 
thing until  you  work  through  that  anger 
and  confront  it.  I  didn't  realize  I  was  an 
angry  woman  until  someone  said  to  me, 
'I  think  you're  one  of  the  angriest  wom- 
en I've  ever  known.'  I  remember  being 
very  hurt  and  saying,  'What  do  you 
mean?  I've  forgiven  everybody!' 

"But  I  remember  looking  at  an  ad 
showing  women  in  their  various  roles— 
with  a  mop  and  pail— and  the  one  with 
the  cigarette  is  'liberated.'  Suddenly  this 
rage  welled  up  in  me,  this  inexplicable 
rage,  and  I  thought,  'My  God,  you  are 
angry!  You're  really  teed  off  that  you're 
the  one  who  stayed  home  with  the  kids.' 


I  realize  now  that's  what  I  chose.  T 
body  did  it  to  me.  That's  what  I  want 
Peter  didn't  hurt  me.  I  set  it  up  an 
take  responsibility  for  it." 

Many  inequities  toward  women 
business  and  law  have  to  be  correct 
she  declared  emphatically.  "But  on 
emotional  level,  this  new  awaren 
shouldn't  be  used  as  an  excuse  to  s 
'Well,  no  wonder  I'm  nothing  beca 
men  have  treated  me  badly.'  It's  v 
easy  to  latch  on  to  something  and  use 
It's  the  same  thing  with  neurosis 
saying,  'My  parents  were  rotten  a 
now  I'm  in  therapy  and  I  can  feel  so 
for  myself  for  the  rest  of  my  life.'  W 
everybody  had  an  unhapipy  childhoi 
Everybody!  Childhood  is  a  nightmar 

"Look,"  she  said  urgently,  "I  have 
opened  up  to  anybody  like  this  in  a  k 
time,  and  the  only  reason  I  bothered 
do  it  was  in  the  event  that  someone  e 
is  going  through  the  same  kind  of  idi 
tity  crisis  and  might  read  it.  A  lot  of 
terviews  with  me  have  stressed  the  pa 
stressed  the  searching;  and  I  resent  tl: 
The  only  reason  I  talk  about  it  is  tl 
the  pain  is  no  longer  part  of  my  life 
always  felt  ashamed  of  myself.  I  can 
member  saying  over  and  over,  'I  hav 
home  and  wonderful  children.  Wh; 
wrong  with  me?'  Nothing  was  wrc 
with  me.  It's  part  of  the  human  con 
tion.  I  want  other  women  to  kn 
things  can  get  better.  They  have  for  r 
I'm  able  to  open  up  now  and  share,  : 
only  with  women,  but  with  m 
which  is  marvelous  for  me.  To  sh 
my  insides— not  just  with  a  lover,  1 
with  men  who  are  friends,  and  to  real 
that  men  are  an^ry  now,  too,  and 
not  acceptable  for  them  to  express 
It's  not  always  the  man  who  has  be 
the  villain.  Maybe  he's  been  a  vici 
and  has  just  had  enough.  I  only  he 
we  can  eventually  all  get  over  this  be 
angry  and  be  men  and  women  who  1 
together  in  the  same  world."  E 


'Do  I  understand  you  correctly,  Miss  Cinderella— if 
I  can't  fix  it  by  midnight,  forget  it?" 
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Olivia  Newlon-John 


Make  yourself  ove 


Nobody  but  Clairol  has 
anything  like  Loving  Care^ 
Color  Lotion.  You  can  cover 
your  gray,  without  changing 
your  natural  hair  color. 
Loving  Care  has  no 
rp'-y^-  ^  peroxide.  Just 
wash  it  in.  Say 
0?^     goodbye  to  your 
gray  and  be  the 
color  you've  al- 
ways loved. Your 
hair  will  feel  softer 
and  look  shinier. 
Loving  Care  is 
actually  good  for 
your  hair. 


YOU  DOW'T  HAVE 
TO  BE  AN  ARTj  ^ 
It)  GET  THIS< 
STRE^KED  BY 
SUNL»6HT  LOOK.  - 
^ST  PA\NT  YOUR 
^4J^^^  WITH 

^J3UIET  TOUC 


If  you  have  darkish  blonde  or 
mousy  brown  hair,  you  can 
frame  your  face,  outline 
your  curls,  or  give  your- 
self what  looks  like  sun- 
light highlights,  all  with 
Quiet  Touch"  hair- 
hairpainting  kit,^ 
from  Clairol.  it's 
very;  very  easy.  And 
very,  very  effective. 


Dvernight 

I'm  pRoad  I'l^  a  Sdfmsde 
blonde.  =^nd  I  got  the 
v^^adt  s/i^ashing  shade. 
'  aluisys  ouanted  iviHi 

Maiumdij  Blonde. 

you  know  exactly  what  shade  of  blonde  that's 
st  right  for  you  and  you  alone,  you  should 
/  Clairol's  Naturally  Blonde?  First,  use  the 
ihtener  to  gently  lift  out  the  color.  Then 
ck  your  shade  fronn 
e  18  different  Matu- 
lly  Blonde  toners, 
kesa  little  time,  but 
5  worth  it.  You  get 
actly  what  you  want, 
lur  kind  of  blonde. 


^  ^6  CL  'n.<iiw\(j(L 

If  you're  the  casual,  outdoor  type, 
Mice'n  Easy®  isjust  what  you've  been  hoping 
for.  You  get  a  shade  that  always  looks  just  like 
"you",  even  in  the  bright  sunlight.  And 
not  only  will  you  get  high- 
lights you've  always 
wanted,  but  your  hair 
ill  feel  as  good  as  it 
"  ooks.  Because 
JSice  'n  Easy  has 
uilt-in  condi- 
tioners. 


Clairol  can't  put  color  in  your  life,  nobody  can! 


©1977  Clairol,  Inc. 
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12%  fresh  color  &  coven 


Moisturizing 

Liquid 

Makeup 

Touch 
GGlow 


ill 
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How  much  color 
is  in  your  makeup? 
Touch  &  Glow  is  only 
12%  color  &  cover. 
Enough  color  to  give  yod 
a  good  healthy  look. 
Enough  cover  to  hide 
tiny  flaws.  But  not  so  muc 
it  clogs  your  pores 
or  smothers  your  skin.  | 

The  rest  of  Touch  &  Glow ' 

is  all  moisturizer. 

88%  moisturizer . 

For  the  look  of  a  beautiful 
complexion  today  and 
the  protection  skin  needs 
for  a  beautiful  tomorrow. 
12/88  Touch  &  Glow. 
It's  100%  beautiful! 


88%  protective  moisturizec 


♦Including  2%  fragrance  and  formula  protectors.  1 1 


100%be^iful! 


The  last  place  you 
want  to  be  wet 

You  want  your  lips  to  be  wet.  And 
your  complexion  to  be  moist. 

But  the  lost  place  you  wont  to  be 
wet  is  under  your  arms.  And  we 
hove  tt^ree  of  thie  most  effective 
ways  to  help  keep  you  dry. 

Mitchum  Stick,  Mitchum  Cream. 
And  Mitchum  Dab-On. 

They  work  because  they  contain 
a  combination  of  two  effective 
ingredients.  Not  just  one. 

And  they  contain  a  higher  con- 
centration of  these  active  ingre- 
dients than  any  spray 

If  you  don't  think  anything  can 
help  your  perspiration  problem,  try 
Mitchum.  From 
the  Mitchum  Divi- 
sion of  Revlon. 


^\itchutTi 

sncK 


.Mitchuia. 


SI 


There's  no  better  way 
to  help  you  stay  dry 
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Going  gray  just  isiA  me. 

But  using  peroxide  isrft  either. 

Help! 


Recently,  while  shopping  with 
.  friend,  1  caught  a  glimpse  of 
me"  in  a  mirror.  EEEK!  I 
ealized  those  few  straggly  strands 
)f  gray  were  making  me  look  a 
ittle  bedraggled.  And  a  lot 
)lder  than  I  am! 

Oh  No!  "None  of  my  friends 
re  gray!  Why  me?" 

I'm  too  young  to  be  gray.  But 
Vhat's  the  solution?  How  can  I 
ise  a  hair  coloring  ?  I'm  a  scaredy- 
at  when  it  comes  to  putting 
ome  other  color  on  my  chestnut 
■)rown  hair.  And  the  whole  idea 
if  peroxide  makes  me  nervous. 

That  was  the  day  my  friend 
□Id  me  she  used  Clairol's  Loving 
^lare®  Color-Lotion.  And  1 
ouldn't  believe  it.  Not  only  was 
er  hair  absolutely  beautiful  and 
.atural  looking,  she  told  me 
-oving  Care  has  no  peroxide. 
:  actually  covers  gray  without 
hanging  your  natural  hair  color. 

II  In  seconds,  we  picked  out  my 
hade  from  the  15  available, 
went  straight  home.  Followed 
.le  easy  directions.  And  when 
washed  in  my  Loving  Care, 
couldn't  believe  my  hair. 

I've  got  my  own  natural  color. 
\11  over  Not  one  ugly  hint  of  gray. 


What's  more,  my  hair  s  m 
terrific  shape.  More  body.  Softer 
and  shinier.  Loving  Care  is 
actually  good  for  my  hair. 

I  love  it.  And  now  when  I 
catch  a  glimpse  of  myself  in  a 
mirror,  I  like  that  person  who's 
looking  back  at  me. 


It's  good 
for  your  hair. 


W68-77  Clairollnc. 


Yam 
loveMary'is 
Hash  T^os. 


Mary  Kitchen  Huh  from  Horael 
has  a  rich,  bee^  flavor  that  makes  any  meal 

delicious .  And  Mary's  hash  has  firm 
diced  potatoes  and  Rormel's  earefnlly  selected 
meat.  No  wonder  it's  America's  favorite. 


HASH  TACOS 

1-lS  oz.  can  Mary  Kitchen  Roast  Beef  Hash 
1-Cup  diced  raw  tomatoes 
34  -Cup  diced  green  pepper  (frozen  or  fresh) 
%-l  Tsp.  chili  powder 
Shredded  lettuce 
Grated  Cheddar  cheese 
T^co  shells 

Heat  hash  in  saucepan.  Add  tomatoes,  green 
peppers,  chili  powder  and  mix  thoroughly. 
Spoon  into  heated  taco  shells.  Garnish  with 
lettuce,  cheese,  additional  diced  tomatoes 
and  green  peppers. 


EcKWsdiar^ 


By  Lenore  Hershey 


WOMEN  OF  THE  YEAR 


The  1977  Women  of  the  Year  and  their  presenters.  Reading  from  h-ft  to  right: 
Ruth  Carter  Stapleton:  Patricia  Harris;  Maya  Angelou,  for  Marian  Anderson; 
Elizabeth  Drew;  Lynda  Johnson  Rohh;  Bella  Ahzug;  Betty  Ftirness.  Aicards 
Host;  Margaret  McNamara;  Liz  Carpenter;  Lady  Bird  Joltnson;  Sheila  Young; 
Lenore  Hershey,  Editor,  Ladies'  Home  Journal;  Addie  L.  Wyatt;  Roberta  Peters, 
Awards  Host;  Ruth  C.  Clusen;  Joan  Mondale;  Gloria  SiAtf,  Ph.D.;  Caron 
Carter;  Elisabeth  Kiibler-Ross,  M.D.;  Margaret  Costanza;  Helen  Thomas. 

The  date  was  May  23,  1977.  The  place  was  Ford's  Theatre  in 
Washington,  D.C.,  where  the  fifth  annual  Ladies'  Home  Journal 
Women  of  the  Year  awards  were  bestowed  in  an  atmospl\ere  of 
warmth,  dignity  and  pride  for  all  women.  lietty  Furness  and 
Roberta  Peters  donated  their  services  as  hosts  (Rolierta  also  sang) ;  there 
were  presenters  from  the  White  House,  and  Lady  Rird  Johnson  and 
Joan  Mondale  lent  their  prestige  to  the  proceedings.  13ut  in  the  audience, 
and  onstage,  there  was  unanimous  enthusiasm  for  tins  unique  awards 
program.  LHJ  is  proud  to  have  originated  it . .  .  and  we'll  set;  you  next 
year,  when  we  hope  to  bring  this  program  to  larger  audiences. 

APOLOGIES  TO  OUR  GOLFING  FRIENDS.  Yes,  we  did  promise  to 
report  back  in  June  about  the  eight  women  who  won  a  weekend  with 
Arnold  Palmer.  Because  we  were  literally  deluged  with  eijtries,  we  didn't 
make  that  issue.  But  eight  winners  were  selected,  have  had  their 
weekend  and  will  be  reported  on— we  promise— in  our  October  issue. 
To  all  those  women  who  wrote  us  beautiful  letters  and  sent  pictures,  our 
deep  regrets  that  everybody  couldn't  win.  And  once  more,  apologies. 


WHITE  HOUSE  VISIT 


Remember  the  portrait  of  Rosalyim 
and  Amy  Garter  that  was  on  our 
May  cover?  Here  I  am,  along  with 
artist  Thornton  Utz  (behind  the 
painting)  and  Fred  Danncman,  our 
publisher,  as  we  presented  the 
original  to  Rosalynn  Carter.  "It 
makes  me  look  young,"  said  Mrs. 
(barter.  Actually,  she  looks  just  as 
Noiiiig  in  person— and  has  the  same 
streiigth-with-delicacy  appeal  that 
the  portrait  caught  so  well. 


Box  or  menthol: 


Carhon 


See  how  Ciu  lton  stacks  down  in  tar. 
Look  at  the  latest  U.S.  Govemnient  figures  for: 
Tlie  10  top  selling  cigarettes 


lar  mg  ' 
cigaretle 


nicotine  mg  . 
cigarette 


Brand  P  Non-Filter 


25 


1.6 


Brand  C  Non-Filter 


23 


1.4 


Brand  W 


19 


1.2 


Brand  W  1 00 


19 


1.2 


Brand  M 


1.1 


Brand  S  Menthol 


1.2 


Brand  S  Menthol  100 


12 


Brand  BH  1 00 


1.0 


Brand  M  Box 


17 


10 


Brand  K  Menthol 


17 


1.4 


Otlier  cigcuettes  tliat  Ccdl 
themselves  low  in  '*tar 


tar  mg  / 
cigarette 


nicotine  mg 
cigarette 


Brand  P  Box 


15 


08 


Brand  K  Mild 


14 


09 


Brand  W  Lights 


13 


09 


Brand  M  Lights 


13 


08 


Brand  D 


13 


09 


Brand  D  Menthol 


1 1 


08 


Brand  V  Menthol 


11 


0  7 


.Brand  V 


10 


0.7 


Brand  M  Menthol 


05 


Brand  M 


0  5 


Carlton  Soft  Pack  1 

Carlton  Menthol        less  than  1 

Carlton  Box            less  than  -1 

"Av  per  cigarette  by  FTC  method 


0.1 
0.1 
*0.1 


Soft  pack-1  mg. 
Menthol-less  than  1  mg. 
Box  • -less  than  1  mg. 


Less  than  1  mg.  tar. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


Of  all  brands,  lowest  Carlton  70  less  than  0  5  mg  tar, 
05  mg  nicotine  av.  per  cigarette,  FTC  Report  DEC  '76 

Soft  Pack  and  Menthol:  1  mg.  "tar",  0.1  mg.  nicotine  av.  per  cigarette,  FTC  Report  DEC.  76. 
Box:  1  mg.  "tar",  0.1  mg.  nicotine  av.  per  cigarette  by  FTC  method. 
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What> 
hcvpening 


By  Gene  Shalit 


Shelley  Duvall 

tells  Gene 
about  her  ex- 
traordinary start 
'n  movies. 
Later,  Gene 
gives  us  his 
views  on  that 
super-hit, 
Star  Wars, 


Shelley  Duvall  is  an  extraordinary  ac- 
tress, one  of  a  kind  (somebody  quick 
hand  me  a  thesaui^us),  an  original, 
sui  generis,  unique.  She  made  her 
debut  in  Robert  Altman's  Brewster 
McCIoiid  in  1970,  and  has  since  ap- 
peared in  McCabe  and  Mrs.  Miller, 
Thieves  Like  Us,  NasliviUe  and 
Woody  Allen's  Annie  Hall.  She  is  cur- 
rently starring  in  Three  Women,  a 
profound  film  directed  by  Altman. 
Not  long  ago  Shelley  Duvall  and  I 
met  for  a  talk  and,  happily  settled 
in  an  easy-chaired  drawing  room,  I 
asked  when  she  had  first  decided  to 
become  an  actress.  "When  I  got  my 
first  part,"  she  said  with  a  grin. 
GS:  How  did  that  happen? 
SD:  I  was  living  in  Houston,  Texas, 
going  to  college,  studying  every  sci- 
ence course  that  was  available,  and 
three  men  walked  into  the  party  I 
was  giving.  It  wasn't  unusual  for  peo- 
ple to  come  that  I  didn't  know.  After 
awhile  we  got  talking  and  they 
said,  "How'd  you  like  to  be  in  a 
movie?"  I  thought,  uh  oh,  what  kinds 
of  films  are  made  in  Houston?  Porno 
or  something?  They  said,  "This  is 
for  MGM.  You  know,  the  lion  that 
roars,  do  you  know  who  that  is?"  And 
I  said,  "No."  They  said,  "That's  Rob- 
ert Altman,  the  man  who  just  made  a 
big  hit  called  Mash.  Have  you  seen 
it?"  I  said,  "No,  but  I'll  go  see  it  to- 
night." So  I  went  to  see  Mash  and 
sure  enough  it  was  a  legitimate  film 
and  they  said,  "At  least  give  us  your 
phone  number."  And  I  said,  "Well, 
okay."  (My  father's  a  lawyer,  so  I 


figured  it  was  all  right. )  In  a  few  days 
they  called  and  I  read  with  Bob  Alt- 
man.  We  all  became  such  good 
friends  that  I  thougjit,  well,  if  he 
thinks  I  can  act,  maybe  I  can  act.  So 
we  did  a  screen  test.  And  then  we 
just  started  shooting.  The  movie  was 
Brewster  McCloiid,  in  1970. 
GS:  What  was  there  about  you  that 
attracted  Robert  Al'fman  and  his 
friends? 

SD:  I  have  no  idea.  Maybe  it  was  that 
I  have  big  teeth  and  big  ears  and  the 
fact  that  I  had  on  patched  blue  jeans 
and  little  bells  around  my  waist  and 
that  I  looked  sort  of  birdlike  and 
Breivster  McCloud  has  to  do  with 
birds.  Bob  later  said  that  he  couldn't 
get  me  out  of  his  mind  .so  he  hired 
me.  Then,  in  October,  I  shot  McCabe 
and  Mrs.  Miller.  ' 
GS:  Now  you've  dons  Three  Women. 
Do  you  know  what  it's  about? 
SD:  It's  a  dream  and  I  think  dreams 
are  never  perfectly  clear.  At  least 
mine  aren't.  I'm  not  able  to  articulate 
a  dream.  When  I  wake  I  try  to  re- 
member it  and  somewhere  in  my 
memory  there's  always  a  leak. 
GS:  You  think  you're  a  normal,  Texas, 
all-American  girl? 

SD:  I  don't  know  what  normal  is  ex- 
actly, so  if  I  don't  know  what  normal 
is  1  don't  consider  myself  that. 
GS:  What  kind  of  life  did  you  have 
in  high  school? 

SD:  I  was  a  bookworm.  I  spent  most 
of  the  time  in  my  bedroom  with  a 
record  player  and  my  books.  I  loved 
to  write        (continued  on  page  12) 


Von  can  taste  the  trademarks 

in  these  recipes 

These  recipes  use  General  Foods  trademarked  products.  Granted,  you 
could  use  other  similar  products  when  you  make  them,  but  our  trademarks 
are  your  guarantee  of  quality.  Your  proof  is  in  the  eating. 


TRADEMARK  RECIPES 


This  is  the  first  in  a  series  of 
recipe  ideas.  Look  for  more  in 
later  issues  of  this  magazine. 

Each  page  will  give  you  a  whole 
set  of  recipes.  Economical  ways  to 
add  variety  to  your  dinner  table. 

One  of  the  many  reasons  these 
recipes  work  so  well  is  that  we 
used  General  Foods  brand  name 
products. 

General  Foods  products  are 
tested,  retested  and  tested  again  to 
ensure  they're  the  best  value  that 
they  can  be. 

Please  look  for  JELL-O®  Brand 
'Desserts.  And  SHAKE 'N  BAKE® 
Seasoned  Coating  Mixes.  KOOL- 
AID®  Soft  Drink  Mixes.  And 
SANKA®  Brand  Decaffeinated 
Coffee. 

Our  brand  names  are  your 
guarantee  of  quality. 


CLIP  AND  SAVE 


LEMON  GRAPE  PUNCH 


3  cups  grape  juice 

2  scoops  KOOL-AID 
Lemonade  Flavor  Sugar- 
Sweetened  Soft  Drink  Mix 

2  cups  lemon-lime  carbonated 
beverage,  chilled 

Combine  grape  juice  and  soft  drink  rmx 
in  pitcher;  stir  to  dissolve  soft  drink  mLx; 
"i^rk^  chill.  Just  before  sen,'ing, 
^."^^  add  carbonated  beverage. 

Serve  over  ice  cubes.  Makes 
'^^■w'J  3  cups  or  10  servings. 


CHICKEN  ROMA 


2V2  to  3  pounds  frying  chicken 
pieces 

1  envelope  SHAKE  N  BAKE® 
Seasoned  Coating  Mix  for 
Chicken — Italian  Flavor 

V4  poimd  sharp  cheddar  cheese, 
finely  grated 

V4  cup  mayonnaise 

4  slices  bacon,  chopped 

V2  green  pepper,  chopped 

Coat  chicken  with  seasoned  coating 
mix  as  directed  on  package  and  ar- 
range in  a  single  layer  in  ungreased 
shallow  baking  pan.  Bake  at  400°  for 
40  to  30  minutes  or  until  tender. 

Meanwhile,  combine 
cheese,  mayonnaise,  ba- 
con and  pepper,  blending 
well.  Spread  over  baked 
t  hicken  and  broil  5  min- 
iies.  Makes  4  servings. 


GLAZED  FRUIT  DESSERT 


1  package  (4-serving  size) 

JELL-O  Brand  VaniUa  Flavor 
Instant  Pudding  and  Pie  Filling 

1  package  (3  oz.)  JELL-O  Brand 
Orange  Flavor  Gelatin 

1  cup  boiling  water 

%  cup  cold  water 

1  cup  sliced  bananas 

Prepare  pudding  mix  as  directed  on 
package.  Pour  into  8  dessert  glasses; 
chill.  Dissolve  gelatin  in  boiling  water. 
Add  cold  water.  Chill  until  slightly 
thickened.  Stir  in  bananas,  and  gendy 
spoon  over  pudding  in  glasses.  Chill 
about  1  hour.  Garnish  with  prepared 
I  HREAMWHIP* 
Whipped  Topping, 
ICI  Is^^    if  desired.  Makes 
^ffe'^S"^*-  4  cups  or  8  servings. 


COFFEE  NEAPOLITAN 


Vscup  SANKA '  Brand 
Decaffeinated  Freeze-Dried 
Coffee 

V4  cup  sugar 

1  quart  boiling  water 

%  cup  brandy 

%  cup  (about)  prepared  DREAM 

WHIP  t  Whipped  Topping 
Groimd  cinnamon 

Place  coffee  and  sugar  in  a  coflFeepot 
or  heatproof  carafe.  Add  water  and 
stir;  add  brandy  Hold  at  serving  tem- 
perature. Do  not  boil.  Pour  into 
demitasse  cups.  Top  with  prepared 
whipped  topping  and 
sprinkle  with  cinnamon. 
||  Makes  4%  cups  or  12 
demitasse  servings. 


general  Foods  Corporauon,  1977 


Look  for  these  trademarks: 
JELL  03HAKE'N  BAKE," 
SANKAl  KOOL  AID® 
They're  your  guarantee  of  quality. 
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The 

makeup  that  helps 
skin  over  25 
look  younger. 


Cover  Girl 

*MoistureWear* 


When  you're  under  25,  a  snnooth,  natural  look  may  be  all  you 
want  from  makeup.  But  over  25,  your  makeup  should  do  more. 
Smooth  out  tiny,  dry  skin  lines.  Add  a  warmer  depth  of  color  to 
put  a  few  more  roses  in  your  cheeks.  That's  why  Cover  Girl" 
created  AAoistureWear™  Makeup.  Makeup 
with  a  balanced  blend  of  special  moisturizers, 
and  fresh,  fresh  color  to  instantly  improve  the 
look  of  skin  over  25.  And  help  you  look  better 
than  you  have  in  years.  'MoistureWear'  is  pre- 
moisturized.  So  dewy  you  need  no  moisturizer 
underneath.  Wear  it  and  you  can  look  the  way 
you  want  to  look— younger,  fresher,  prettier! 


THE  MOISTUREWEAR' 
ftAAKEUP  COLLECTION: 
CREAM  AAAKEUP.  Whipped  color 
refines  your  skin  to  perfection. 
Sheer  Airy.  Un-ortificial. 
LIQUID  AAAKEUP.  Flows  on  a  flaw- 
less foundation  with  edgeless 
smoothness.  Never  greasy  never 
heavy. 

CREAM  BLUSH.  Radiant  color  for  a 
glow  so  alive,  so  fresh,  it  looks 
like  it  comes  from  within. 

MOISTURE  ENCAPSULATED 
POWDER.  Pressed  powder  with 
sealed-in  beads  of  moisture— 
freshly  released  every  time 
you  make  up  or  touchup. 


Also  available:  Nighttime  Moisturizer,  Moisturizing  Under  Eye  Cover  Stick,  Moisturizing  Wrinkle  Stick. 


What's 
happening 

continued  from  page  8 

and  I  Io\'ed  to  draw  and  I  loved  to  read. 
Then  1  rebelled  for  a  while  and  I  stopped 
reading  completely  and  now  I've  picked 
it  up  again. 

GS:  I'm  told  that  Robert  Altman  once 
said,  "Shelley,  never  take  yourself  too 
seriously." 

SD:  Yes,  that  was  my  first  bit  of  advice, 
and  it  was  great  advice  because  all  the 
problems  I've  had  have  been  because 
I've  been  taking  myself  seriously.  So 
e\  ery  time  I  do  it  I  all  of  a  sudden  re- 
member that  little  bit  of  information 
and  start  to  laugh  and  say,  "Oh,  my  God, 
how  ridiculous." 

THE  BIG  SCREEN  SCENE 

The  sleeper  that's  waking  up  the  mov- 
ies is  Star  Wars,  a  super  picture  that  has 
families  lining  up  from  coast  to  coast.  It's 
time  to  throw  your  cares  away  and  zoom 
off  to  the  millionth  galaxy  beyond  the 
furthest  galaxy  to  ride  the  soaring  imag- 
ination of  George  Lucas,  who  has  cre- 
ated, written  and  directed  this  latest 
movie  rage.  Be  a  child  again  in  the  fan- 
tasy world  of  Buck  Rogers,  Flash  Gor- 
don, Star  Trek,  and  the  Wizard  of  Oz 
—the  land  of  ray  guns,  light  swords, 
handsome  heroes,  damsels  in  distress, 
sinister  space  villains,  creepy  cretins  and 
lovable  light-blinking  machines.  The 
story  is  a  kind  of  outer  space,  out-of- 
sight  Oz,  with  a  golden  tin  man  and  his 
endearing  android  sidekick  (I've  never 
heard  movie  audiences  cheer  machines 
before).  The  ca.st  is  happily  bizarre:  a 
good  guy  who's  part  ape,  part  man,  part 
courage  from  parts  unknown;  a  princess 
who  looks  like  Flash  Gordon's  Dale;  and 
Sir  Alec  Guinness  as  a  sort  of  Merlin  with 
a  inagic  sword  who  has  a  showdown 
with  the  wicked  wizard.  The  galactic 
fiend  is  Peter  Gushing  (with  his  teeth 
inside  of  his  mouth  for  a  change),  who's 
up  against  our  stalwart  young  hero, 
Mark  Hamill  and  an  any  thin  g-for- 
money  mercenary  pilot,  Harrison  Ford. 

Lucas  has  let  his  boyhood  dreams 
romp  beyond  the  fences  of  reality— two 
hours  of  fu!i  and  fantasy  that  fly  by  in  a 
flash.  Star  Wars  is  a  picture  filled  with 
imagination,  humor  and  joy,  with  stun- 
ning effects  that  use  the  visual  power  of 
pictures  to  provide  pleasure. 

Star  Wars  will  be  the  rage  for  years. 
Family  groups  are  rushing  to  see  the 
show  in  a  holiday  mood.  It's  like  a  pic- 
nic or  a  state  fair.  Everyone  is  cheering 
the  heroes,  hissing  the  villains  and  burst- 
ing into  applau.se  at  the  astonishing  .spe- 
cial effects.  And  after  the  show  they  can't 
bear  to  leave  the  happiness  behind,  so 
Star  Wars'  merchandise  is  zooming  into 
a  multi-million-dollar  business.  In  the 
first  week,  more  than  30,()()()  souvenir 
programs  were  sold  at  $1..50!  Insiders 


are  predicting  a  sale  of  half-a-million 
copies  this  year.  Posters,  T-shirts  and 
buttons  are  being  snapped  up  in  the  the- 
ater lobbies.  A  West  Coast  company  is 
creating  masks  that  start  at  $40.  By  the 
end  of  the  year,  toys  and  games  will  flood 
the  stores,  and  home  movie  fans  can  get 
a  super-8,  sound-color  reel  that  runs 
eight  minutes.  Star  Wars  is  sure  to  be- 
come a  network  T\'  series,  and  a  sequel 
to  the  movie  is  already  being  prepared. 

TOUCHING  AND  TRAGIC 

Jacob  the  Liar  was  an  Academy 
Award  nominee  for  best  foreign  film,  and 
no  wonder!  It's  a  poetic  and  painful  mov- 
ie set  in  the  Polish  ghetto  during  World 
War  II.  The  Jews  are  the  Nazis'  slave 
laborers:  tormented,  terrorized,  existing 
without  hope.  Jacob,  old  and  alone,  pre- 
tends he  has  that  most  forbidden  connec- 
tion with  the  outside— a  radio.  He  invents 
optimistic  news  reports  and  whispers 
his  well-meaning  lies  as  if  they  are  great 
truths.  Hope  sweeps  the  ghetto:  the  sui- 
cides stop,  young  people  dare  to  love, 
children  dream  fairly  tales  of  living  hap- 
pily ever  after.  But  there  was  no  happy 
ending  to  the  holocaust:  the  fairy  tales 
became  freight  cars  that  led  to  the  fur- 
naces. Jacob  the  Liar  is  a  German  film 
with  English  subtitles— a  loving,  tragic, 
touching  film. 

FOREIGN  OSCAR 

The  foreign  film  that  won  the  Acade- 
my Award  was  Black  and  White  in  Color, 
a  French  picture  that  was  the  entry  of 
the  Ivory  Coast.  How  it  won  over  Jacob 
the  Liar,  Cousin  Cousine  and  Seven 
Beatifies- especially  Seven  Beauties— k 
beyond  my  comprehension.  Black  and 
White  in  Color  is  a  comedy  set  in  French 
West  Africa  in  1 9 1. 5,  where  a  handful  of 
French  live  in  a  lazy  fort.  Across  a  brook 
and  into  the  trees  is  German  West  Africa, 
with  an  "army"  of  three  men.  When  the 
French  discover  that  France  and  Ger- 
many have  been  at  war  in  Europe  for 
six  months,  the  French  kidnap  a  bunch 
of  African  natives,  hand  them  guns,  pour 
wine  down  their  throats  and  disorganize 
an  assault  on  the  three  Germans.  It  is  all 
comic  opera  stuff— comic,  not  cosmic. 
Black  and  White  in  Color  is  well  acted 
in  an  exotic  locale,  but  an  Academy 
Award?  Oscar,  you  should  melt  with 
shame. 

SILLY  CAR 

Since  cars  kill  people  by  the  thou- 
sands, I  suppose  it's  natural  that  a  hor- 
ror movie  called  The  Car  has  been 
cranked  out.  The  trouble  is,  it  stalls  and 
never  gets  started.  The  story  is  set  in  the 
wide-open  Southwest  where  a  car  with- 
out a  driver  is  going  around  running 
people  over.  This  car  is  a  hood.  When 
the  small-town  cops  chase  the  car,  most 
of  them  get  run  over.  It  gets  sillier  and 
sillier  until  the  remaining  police  concoct 
a  plan  that's  a  blast.  It's  all  a  waste  of 


time— wretchedly  written  and  tiresomely 
performed.  The  Car  is  a  lemon. 

ALL  CHASE 

Gars  can  l)e  fun  in  films— they've  been 
used  for  laughs  from  the  earliest  days 
of  silent  movies  when  the  chase  was 
often  a  highlight  of  the  story.  From 
Charlie  Chaplin  to  W.C.  Fields,  comedi- 
ans knew  that  laughs  came  cra.shing  out 
of  chases.  When  action  pictures  de\'el- 
oped,  the  chase  developed  into  a  thrill. 
As  audiences  cheered  them  on,  Holly- 
wood made  chases  longer  and  more 
elaborate.  Most  of  you  who  remember 
The  French  Connection  remember  the 
chase.  Hollywood  then  assumed  that  if 
you  like  a  little,  you'll  love  a  lot.  If  one 
dessert  is  good,  two  desserts  are  better 
and  pretty  soon  there  is  no  meal  at  all, 
just  desserts.  That's  what's  happened  in 
the  new  Burt  Reynolds  movie,  Smokcy 
and  the  Bandit.  There  is  no  movie:  it's 
all  chase.  What  we  Jiave  here  is  Burt 
Reynolds  and  his  girlfriend  Sally  Field 
in  a  souped-up  car,  aiid  their  pal  Jeny 
Reed  in  a  trailer  truck,  trying  to  drive 
bootleg  beer  1,800  miles  in  28  hours  to 
win  an  $80,000  bet.  They  are  chased  by 
cops  (among  them  Jackie  Gleason)  in 
Georgia,  Texas,  Arkansas,  Mississippi 
and  Alabama.  The  picture  is  crammed 
with  trick  driving  and  not  one  person 
hurt.  That's  the  point:  it's  just  fun. 
Smokeij  and  the  Bandit  is  an  affable  90 
minutes  of  virtual  non-stop  driving  that 
may  finally  ha\'e  you'  crying  out  "Some- 
body give  me  a  brake!" 

SAILING  ONTO  BROADWAY 

Summertime  is  vacation  time  and  mil- 
lions will  pour  into  ISfew  York  because 
the  Big  Apple  still  has  appeal  (joke 
over).  First  stop  in  my  book  has  always 
been  the  three-hour  Circle  Line  boat 
trip  around  Manhattan— it's  the  quickest 
way  to  see  all  the  sights  and  get  the" 
whole  thing  in  perspective.  Second  step 
must  be  at  least  one  .show  on  Broadway, 
which  is  having  the  greatest  success 
in  its  history.  The  show  this  season  is 
Annie,  the  prize-winning  musical  based 
on  Little  Orphan  Annie.  Annie  is  a 
wide-eyed  wonder!  Broadway's  equiv- 
alent of  the  Oscar  is  the  Tony,.and  Annie 
has  won  seven.  The  star  of  the  show  is 
a  13-year-old  delight  named  Andrea 
McArdle,  who  was  a  student  at  Phila- 
delphia's Presentation  Blessed  Virgin 
Mary  School  before  Broadway  beckoned. 
Now  she's  tutored  five  days  a  week  in 
New  York,  but  right  after  the  Sunday 
matinee  she  scoots  back  to  Philly  until 
Tuesday.  Each  year  there's  a  school  trip, 
and  in  June,  Andrea's  class  came  to  New 
York.  They  saw  just  about  everything— 
except  Annie.  "There  are  70  kids  in  my 
class,"  she  sighed,  "and  there  was  no 
way  to  get  70  tickets  to  this  show."  An- 
drea may  be  the  most  unspoiled  star  in 
sight.  Backstage,  she  has  the  star's  dress- 
(continued  on  page  123) 


I  told  her  we  were  going  "out  on  the  town"  for  her  birthday, 
^         ^d  she  said  she  had  nothing  to  wear. 


A  diamond  is  forever.1 


THE  STORY 
BEHIND  OUR  COVER: 


OLIVIA  NEWTON- JOHN 
AND  HER  FOUR-LEGGED  FAMILY 


Olivia  Newton -John,  of  the  awe- 
somely round  blue  eyes  and  the  Aus- 
tralian accent,  not  long  ago  captured 
New  York  City,  of  the  demanding 
and  sophisticated  fans.  She  left  her 
new  ranch  in  Malibu,  Calif.,  and  went 
to  New  York's  Metropolitan  Opera 
house,  of  all  places,  to  sing  country- 
pop  songs  before  standing-room-only 
audiences.  It  was  a  triumph  of  the 
first  magnitude  for  a  28-year-old, 
topped  off  by  glamorous  celebrity 
parties  in  her  honor,  with  her  picture 
on  the  front  page  of  New  York  papers. 

What  thoughts  went  through  Oliv- 
ia Newton-John's  mind  as  she  un- 
wound from  this  dream-come-true  tri- 
umph? Was  she  thinking  about  being 
spotted  by  movie  producers?  (Per- 
haps. For  not  long  after,  she  won  a 
major  singing  role  in  the  movie 
version  of  the  Broadway  musical 
Grease.)  But  she  was  also  thinking 
about  the  stable  she  built  on  her 
Malibu  property,  and  -about  the  four- 
legged  friends  who  live  there,  await- 
ing her  return: 

The  horses:  Judge,  a  quarterhorse 
(and  Olivia's  favorite);  Copy  Jay,  a 
Tennessee  Walker;  Eloise  the  Appa- 
loosa  filly;  not  to  mention  George  and 
Alex  and  Pipes.  The  dogs:  Zargon, 
Domino  and  Gretchen,  all  Great 
Danes;  Jackson,  the  Irish  Setter.  The 
cat:  Holding  her  own  against  stiff 
competition,  Gypsy  (sometimes  called 
"Cat") ,  a  tortoiseshell. 

Ms.  Newton-John  is  not  the  only 
celebrity  who  loves  animals,  but  she 
may  be  one  of  the  few  who  spends 
more  money  on  her  animals  than  on 
herself.  "My  accountant  pointed  it 


It's  easy  to  get  a  kitten 
to  pose  for  photographs 
— if  it's  being  cuddled 

by  a  beautiful, 
animal-loving  singer! 

out,"  she  explained  without  a  trace  of 
embarrassment.  "My  biggest  expense 
—more  than  clothes  or  anything— is 
the  care  of  the  animals,  the  food  and 
everything.  I  even  hired  a  girl  to  take 
care  of  them;  she  comes  six  days 
a  week.  Somebody  else  works  the 
seventh  day.  Before,  I  only  had  a 
housekeeper,  who  didn't  have  time  to 
do  it  all.  I'd  come  home  and  find  the 
horses  pining  and  the  dogs  thin." 

She  didn't  have  pets  when  she  was 
growing  up,  in  a  big  house  on  the 
grounds  of  the  Australian  university 
where  her  father  was  a  professor.  "I 
was  always  bringing  home  strays,  but 
Mum  wasn't  crazy  about  animals  and 
I  wasn't  allowed  to  keep  them.  It  was 
a  big  campus  where  we  lived,  and 
people  used  to  dump  unwanted  ani- 
mals there— half-ckowned  cats  in 
sacks,  greyhounds  that  couldn't  race. 
It  was  criminal." 

Olivia's  own  childhood  wasn't  vm- 
troubled;  her  parents  divorced  when 
she  was  ten  years  old.  Divorce  itself 
was  scandalous  in  Australia  in  those 
days,  and  her  father  was  not  allowed 
to  continue  working  at  the  university 
because  of  it.  He  moved  away,  and 
her  mother,  over  40  at  the  time,  had 
to  go  to  work  to  support  the  family. 

"It  wasn't  like  it  is  now,  with  every- 
body getting  divorced  and  women 
working  by  choice,"  Olivia  remem- 


bers. "Most  of  my  friends'  parents 
were  happily  married,  and  I  felt 
pretty  alone  in  this.  My  sister  got  di- 
vorced, too,  six  years  after  our  parents 
did.  It  left  me  afraid  of  marriage,  and 
I  guess  that's  why  I  keep  putting  it 
off.  I  want  to  be  the  one  to  break  the 
chain.  As  I  get  older  it's  not  quite  so 
terrifying  to  me.  Still,  I  know  every- 
body has  to  learn  from  their  own  mis- 
takes, and  I  wonder  what  mine  will 
be."  Recently,  a  long-standing  rela- 
tionship with  Lee  Kramer'  Jier  former 
manager,  ended.  She  won't  discuss  it, 
but  the  rumor  is  that  to-marry-or-not 
was  one  of  the  issues  between  them. 

Meanwhile,  there  are  endless  ani- 
mals to  be  concerned  about:  the 
dolphins  that  get  caught  in  tuna  fish- 
ermen's nets  and  are  destroyed,  the 
circuses  with  their  trained  animals  ("I 
hate  it  when  people  dress  animals 
up  and  make  fun  of  thdm— they're 
so  sweet  and  straightforvVard,  they 
should  be  treated  as  animals")  and  of 
course  any  animal  she  meets.  (The 
Persian  kitten  Olivia  cuddles  on  our 
cover  alrfeady  had  an  owner,  Olivia 
was  disappointed  to  hear.) 

She  has  met  with  Jacques  Cousteau 
to  talk  about  the  possibility  of  par- 
ticipating in  one  of  his  marine  proj- 
ects, and  wants  to  help  raise  money 
for  wildlife  preservation.  Whatever 
her  future  holds,  it  seems  clear  that 
Olivia  Newton-John  will  continue  to 
share  what  The  Netv  York  Times 
called  her  "demonstrable  niceness" 
with  the  animals  who  remind  all  of 
us  what  it  means  to  be  sweet  and 
straightforward  and  uncomplicated  in 
their  love.— Kathleen  D.  Fury 
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Ccn  this  marriage 
be  saved? 


By  Betty  Hannah  Hoffffman 


When  a  wife  nags,  belittles  and  storms 
at  her  husband,  is  she  masking 
other,  inner  rages?  Understanding  that 
rage  helped  Audrey  and  Howard 
to  calm  their  angry  marriage. 

Tins  scries  is  based  on  information  from  the  files  of 
tJte  American  Institute  of  Family  Relations  of  Los 
Angeles,  a  nonprofit  educational  counseling  and 
research  organization  with  a  staff  of  70  counselors. 
It  is  the  oldest  and  largest  counseling  center 
in  the  world.  The  true  .stories  reported  here  are  drawn 
from  counselors'  reports  of  interviews.  Na7nes, 
geographic  locations  and  oilier  minor  details  have 
been  altered  to  conceal  identities.  The  counselor  in 
this  month's  case  was  Barbara  Kafka. 

Paul  roju  noe.  Sc.D. 

Founder  (ind  Chairman  of  the  Board 

American  Institute  of 
Family  Relations 

HOWARD'S  STORY 

"I've  had  it;  I'm  ready  to  move  out,"  said  Howard, 
28,  a  stocky,  blue-eyed  blond  with  a  splash  of 
brow  II  freckles  on  his  cheeks,  "'rm  an  insurance  claims 
adjuster,  and  I  got  the  biggest  raise  in  my  department 
this  year.  Everyone  tells  me  I'm  doing  great,  yet 
my  wife  treats  me  badly. 

"Audrey's  tongue-lashings  are  hard  enough  to  take 
at  home,  but  lately  she  has  been  chewing  me  out 
in  front  of  friends.  Last  weekend,  we  invited  two 
other  couples  to  go  camping  with  us.  We  were  only 
ten  minutes  on  our  way  when  Audrey  began 
needling  me.  She  kept  on  belittling  me  while  our 
friends  tried  to  change  the  subject.  Then,  when  one  of 
the  kids  said  he  wanted  a  hamburger,  she  screamed 
at  me  to  turn  off  the  road.  Since  we  weren't  near  any 
town  on  the  map,  I  kept  going.  Then  she  hollered, 
'What  are  you  waiting  for?  When  I  tell  you  to  do 
something,  hop  to  it,  you  stupid  jerk!' 

"I  started  to  boil  and  clammed  up  for  the  rest  of  the 
weekend.  Usually,  Audrey  gives  me  the  sUent 
treatment.  Sometimes  she  won't  say  a  word  to  me  for 
a  week,  although  she  chatters  constantly  with  our 
two  children.  It  burns  me  up  to  see  them  getting  the 
love  and  attention  I'm  starved  for. 

"I've  always  let  her  decide  when  we  should  make 
love.  Lately,  that's  been  once  every  five  or  six 
weeks.  When  we  do  have  sex,  she  rarely  enjoys  it,  and 
I  find  that  devastating.  I  feel  .she's  just  obliging  me 
in  a  cokl,  clinical  way. 

"Autircy  was  the  first  girl  I  ever  truly  loved.  We 
started  going  steady  our, senior  year  in  high  school,  and 
married  when  we  were  21.  I  felt  protective  toward 


her  because  her  father  was  an  alcoholic  and  her 
mother  worked  in  a  dress  factory  to  keep  the  family 
afloat.  Her  mother  is  a  very  depressed  woman,  always 
trying  to  pull  others  down.  Audrey  lives  in  fear  of 
her  mother  and  is  still  totally  under  her  thumb. 

"My  father-in-law  has  managed  to  stay  on  the  wagon 
for  the  past  ten  years  and  has  a  steady  job,  but 
his  marriage  is  still  unhappy.  I  really  think  he  hates 
his  wife  and  she  hates  him.  She's  a  compulsive 
housecleaner,  and  while  she's  cleaning  and  scrubbing, 
he  avoids  her  yelling  by  building  things  in  the 
garage.  He's  always  looking  for  excuses  to  get  away, 
so  when  I  don't  instantly  comply  with  Audrey's 
endless  list  of  chores,  he  does  them,  which  I  resent 
because  she  makes  such  a  fuss  over  him. 

"Ovu"  house  is  nicer  than  any  Audrey's  parents  ever 
had,  but  they  constantly  find  fault  with  it.  Audrey 
never  explains  to  them  that  I  work  long  hours, 
frequently  at  night  and  weekends,  and  need  time  off^ 
for  rest  and  relaxation.  Instead,  she  presents  me 
with  new  lists  of  improvements.  Like  her  mother,  it's 
impossible  for  her  to  sit  still  five  minutes.  She  even 
keeps  on  housecleaning  when  friends  drop  in. 

"I  love  and  respect  my  own  parents,  although  I 
used  to  resent  my  father  because  he  filled  my  free  time 
with  chores.  Now  I  realize  he  just  wanted  to  keep 
me  out  of  trouble  since  both  my  parents  worked.  That's 
what  really  bugged  me— my  mother  took  a  full-time 
job  when  I  was  only  seven,  although  we  didn't 
need  the  money. 

"My  father  hoped  I'd  go  to  college,  but  after  high 
school  I  found  a  temporary  job  and  bought  a  new  car. 
Then  I  had  to  work  to  meet  the  payments.  Meeting 
bills  is  still  a  struggle.  Every  week,  Audrey  runs  to 
a  new  doctor  for  her  backaches  or  stomachaches.  The 
doctors  find  nothing  wrong,  but  with  each  visit  the 
bills  add  up.  One  thing  I've  noticed:  if  by  some 
miracle  we  have  good  sex  two  nights  in  a  row,  jhe 
takes  to  bed  with  terrible  pains  for  two  weeks. 

"After  our  second  child  was  born  this  year,  Audi-ey 
discovered  we  couldn't  get  along  on  my  salary. 
So  now  she  works  part-time  and  we  pay  her  mother  to 
look  after  the  children.  When  Audrey  picks  up  the 
kids,  her  mother  has  a  long  list  of  complaints  about 
their  behavior.  I  find  this  hard  to  believe  because  they 
give  us  so  little  trouble.  Audrey  gets  mad  at  her 
mother  but  says  nothing;  h\  the  time  I  get  home,  she 
greets  me  with  stony  silence  or  seething  rage.  If  I 
ask  what's  wrong,  she'll  say,  1  don't  want  to  talk  to 
you.'  If  I  try  to  give  her  a  hug,  she  pushes  me  away. 
Even  after  the  kids  are  in  bed,  slie  won't  sit  on  the 
sofa  w  ith       ,11111  around  licr  for  five  seconds  without 
jumping  up  (()  altend  to  some  chore. 

"I  feel  like  I'm  living  with  some  kind  of  crazed 
animal.  One  of  my  greatest  pleasures  is  getting  into 
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our  camper  and  heading  for  some  peace 
and  quiet.  But  nine  times  out  of  ten, 
she'll  make  me  feel  so  miserable  before 
we're  out  of  the  driveway  that  the  whole 
weekend  is  ruined.  I  don't  want  a  di- 
\orce,  but  if  things  don't  improve,  I'm 
going  to  get  one." 

AUDREY'S  SIDE 

"There's  something  wrong  with  me," 
whispered  28-year-old  Audrey,  a  tense, 
fragile  woman  with  sad,  dark  eyes. 
"Last  weekend,  on  a  camping  tiip  with 
friends,  I  realized  that  other  wives  don't 
act  like  I  do.  Other  couples  laugh  to- 
gether and  have  a  good  time.  I  don't 
know  why  I'm  so  nasty— Howard's  one 
of  the  nicest,  most  considerate  husbands 
I  Know.  But  I  can't  help  myself.  I'm  in  a 
rage  all  the  time. 

"Howard  was  my  first  serious  boy- 
friend. I  admired  him  because  he  was  so 
easygoing  and  popular;  I've  always 
been  a  loner.  We  went  together  for  four 
years  before  we  mamed  and  never  did 
anything  more  than  light  petting.  My 
mother  didn't  like  Howard,  but  then, 
she  has  no  use  for  men. 

"After  our  honeymoon,  we  moved 
into  a  new,  one-bedroom  apartment.  At 
that  time,  I  had  an  exhausting  job  as  a 
shipping  clerk.  But  no  matter  how  tired 
I  was,  I  cleaned  every  other  night,  and 
waxed  floors  every  Saturday. 

"Howard  was  taking  training  courses 
three  nights  a  week.  When  he  got  home 
at  10  or  11  o'clock,  he  fell  right  to  sleep. 
That  enraged  me,  so  I  would  take  the 
(j-ar  and  drive  around  by  myself  until  I 
was  sufficiently  unwound  to  sleep.  The 
next  day,  I'd  be  even  more  tired,  cranky 
and  resentful. 

"I  tried  being  a  fulltime  housewife, 
but  that  didn't  work,  either.  We  just  got 
into  debt  and  I  couldn't  keep  up  with 
two  children  and  a  house.  There  was 
just  too  much  to  do.  Also,  my  health  is 
poor.  When  I  was  a  young  gii'l,  I  used 
to  wake  up  screaming  with  menstrual 
pain.  My  mother  was  totally  indifferent, 
but  my  father  would  hover  by  my  bed- 
side, tender  and  concerned.  He  really 
lu  came  unglued  when  I  got  sick;  he 
couldn't  do  enough  for  me.  He'd  even 
stop  drinking  until  I  got  well.  One  day 
he'd  be  the  most  thoughtful,  charming 
man  in  the  world,  and  the  next  he'd 
have  that  glassy  look  in  his  eyes  and  I'd 
know  he'd  soon  be  off  on  a  six-week 
binge.  Then  my  mother  would  act  even 
meaner  and  crueler. 

"Although  I  was  put  in  charge  of  all 
the  housework  and  the  care  of  my 
younger  sister  from  the  age  of  ten,  noth- 
ing I  did  ever  pleased  my  mother.  My 
sister  did  no  chores  and  refused  to  obey 
me.  I'd  spank  her  and  she'd  hit  back. 
Our  fights  were  scary  because  there  was 
nobody  around  to  pull  us  apart. 

"Lots  of  things  frighten  me.  I  won't 
drive  on  freeways  and  I'm  afraid  of 
crowds  and  flying.  I'm  terrified,  too, 


when  Howard  leaves  us  to  go  fishing. 
He  should  stay  home  and  protect  his 
family. 

"Luckily,  my  father's  always  avail- 
able when  I  need  him.  He  hasn't  had  a 
drink  in  ten  years.  I  was  so  thrilled 
when  our  son  was  bom,  knowing  what 
having  a  grandson  would  mean  to  Dad. 
I  felt  that  by  producing  a  boy,  I  was 
giving  my  father  the  son  he  had  always 
longed  for. 

"I  adore  my  father,  but  I  have  no  re- 
spect or  feelings  for  Howard.  One  Sat- 
urday night  not  long  ago,  we  were 
drinking  wine  and  I  began  to  feel  warm 
and  flirtatious.  Howard  was  smiling  and 
happy,  and  then  suddenly  I  began  to 
scream  at  the  children  for  getting  out  of 
bed.  Then  I  turned  on  Howard— all 
sorts  of  mean,  sarcastic  words  flew  out 
of  my  mouth.  He  clammed  up  and  we 
slept  on  opposite  sides  of  the  bed. 

"I  don't  want  sex.  I'm  unbearable  to 
live  with.  I  know  our  marriage  troubles 
are  9.5  percent  my  fault,  but  I  can't 
seem  to  change.  It's  hopeless." 

THE  COUNSELOR'S  TURN 

"The  chief  problem  in  this  marriage," 
the  counselor  said,  "was  Audrey's  dis- 
turbed relationship  with  her  neurotic 
parents— especially  her  alcoholic  father. 
Her  excessive  activity  was  the  barrier 
she  erected  to  keep  her  from  dealing 
with  the  unadmitted  and  unresolved 
issues  in  her  life. 

"Audrey  had  grown  up  feeling  'bad' 
and  'worthless'  because  her  mother  had 
withheld  all  praise  or  approval.  As  an 
adult,  Audrey  continued  to  feel  unde- 
serving, especially  if  she  was  enjoying 
herself.  She  felt  she  had  to  pay  for  any 
pleasures  by  punishing  herself.  Only  her 
daily  routine  of  exhausting,  unnecessary 
housework  gave  her  any  temporary  re- 
lief from  her  feelings. 

"Her  mother  provided  the  model  of 
an  obsessive-compulsive  housewife  who 
alternated  between  screaming  at  her 
husband  and  refusing  to  speak.  Audrey 
was  patterned  to  think  that  this  was  the 
essence  of  a  male-female  relatitmship. 
She  had  never  seen  nor  heard  her  par- 
ents exchange  a  single  caress  or  a  loving 
word. 

"Audrey  used  illness  to  attract  her  fa- 
ther's attention.  When  she  complained, 
she  couldn't  understand  why  Howard 
was  annoyed,  not  loving  like  her  father. 
She  also  was  puzzled  when  Howard 
balked  at  the  list  of  chores  she  gave  him 
to  do.  He  didn't  explain  that  he  was  re- 
minded of  all  the  work  his  father  had 
demanded  of  him.  When  he  left  her  one 
weekend  a  year  to  go  fishing  with  his 
friends,  she  stayed  angry  for  a  month. 
In  her  mind,  Howard  was  deserting  her, 
just  as  her  father  had. 

"Because  she  had  been  excessively 
punished  as  a  child,  and  frequently  de- 
serted, Audrey  often  felt  a  burning 
hatred  welling  up  inside  her.  She  had  a 


fierce,  unconscious  desire  to  'get  even,' 
but  since  her  parents  had  never  allowed 
her  to  express  her  feelings,  she  lashed 
out  at  gentle,  meek  Howard. 

"Her  many  fears  sprang  from  the  un- 
easy feeling  that  others  would  discover 
her  urge  for  revenge  and  punish  her. 
Her  desire  to  'pay  back'  was  often  so 
strong  that  keeping  it  under  control 
made  her  almost  unbearably  tense  and 
anxious.  It  was  impossible  for  her  to  un- 
wind, or  to  open  up  to  people. 

"Audrey's  mother  was  blackmailing 
her  into  doing  constant  favors  by  com- 
plaining about  the  children.  In  counsel- 
ing, Audrey  was  encouraged  to  vent  a 
life-long  accumulation  of  bitterness  by 
talking  to  an  empty  chair  that  repre- 
sented her  mother.  Eventually,  she  was 
able  to  say  calmly  to  her  mother,  'If  you 
don't  want  to  babysit,  I'll  find  somebody 
else.  If  you  want  to  babysit,  stop  com- 
plaining.' Her  mother  was  so  flabber- 
gasted she  fell  into  silence  and  Audrey 
felt  terrific. 

"Once  aware  that  she  was  taking  out 
on  Howard  the  anger  she  felt  toward 
her  parents,  Audrey  felt  a  great  sense  of 
relief.  Instead  of  reacting  with  uncon- 
trolled rage,  she  learned  to  analyze  her 
feelings.  She  could  ask  herself  whether 
she  was  annoyed  at  her  mother,  hus- 
band or  children— and  direct  her  anger 
at  the  appropriate  source.  She  also  be- 
came aware  that  it  was  the  fear  of  fail- 
ing to  perform  satisfactorily  that  turned 
her  off  sex. 

"Her  dependency  upon  her  father 
was  not  easily  resolved.  But  Howard 
showed  great  patience  and  compassion 
until  she  was  able  to  perceive  him  as  a 
totally  different  and  separate  person 
from  her  father. 

"During  Audrey's  therapy,  her  father 
began  drinking  again.  She  was  thrown 
into  a  panic,  but  did  not  allow  herself 
to  be  pulled  into  the  family  strife.  Her 
father  indicated  that  it  was  his  life  and 
his  choice,  and  she  had  to  agree.  She 
told  him  he  could  not  come  near  the 
grandchildren  when  he  was  drinking, 
and  he  agreed. 

"As  Audrey  became  more  open  and 
less  tense,  Howard  had  to  confront  his 
own  lack  of  assertiveness  and  avoidance 
of  intimacy  as  his  share  of  their  prob- 
lems. He  explored  his  own  feelings,  and 
is  still  working  on  speaking  up  and  mak- 
ing his  desires  known. 

"Howard  and  Audrey  were  unusually 
compatible,  both  in  their  lifestyles  and 
in  their  desire  to  be  good  parents.  Their 
little  girl,  who  had  shown  signs  of  hy- 
peractivity, relaxed  and  was  happier 
when  her  parents  became  close,  confid- 
ing and  content.  When  I  last  heard  from 
Howard,  he  told  me,  'Audrey  hasn't 
been  sick  for  months.  She  has  been  able 
to  relax,  to  make  love  and  to  make 
friends.  Our  marriage  is  one  hunth-ed 
percent  improved,  much  of  it  due  to 
coun,seling.' "  End 
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Sears  says  buy  a  mattress 
like  you  would  a  car... 
find  out  what's  underneath 
die  hood. 


The  Sears-O-Pedic  Imperial 
Innerspring  Model 


Individually  pocketed  coils  engineered 
to  carefully  cushion  every  inch  of  your  body 
weight  with  the  proper  degree  of  support. 

Sears  Exclusive 

Mattress-Within-A-Mattress  Construction.  A 

Surrounding  the  bed  of  individually 
pocketed  coils  are  heavy-gauge  steel 
border  coils  supported  by  double 
wire  edge  construction.  No 
matter  how  much  abuse  the 
edge  of  your  mattress  gets, 
it  resists  sagging. 

Six  plush  layers  of 
comfort.  Each  luxurious 
layer  specially  designed 
to  give  you  sleeping 
comfort  on  top  of 
firm  support. 

Lustrous, 
deeply  quilted 
cover.  The 

elegant  floral 
design  is  woven 
in  for  optimum 
luxui"y 

Reinforced  cord  handles 

backed  by  tempered  steel  plates  for  durability. 
Makes  turning  smooth  and  easy. 

Air  freshener  vents.  Eight  vents  to  help  prevent 
dust,  mildew  and  odors. 

Buih-to-match  boxspring  designed  expressly  to  enhance  the  firm  support 
and  comfort  of  your  Sears-O-Pedic  Imperial  Mattress. 


$139- 


Twin  size  mattress  or  boxspring. 
(Queen  size  shown.) 
•Prices  higher  in  Alaska  and  Hawaii. 


When  it  comes  to  firmness  and  comfort 
Batures,  no  mattresses  in  the  world  are  built  quite 
ike  the  Sears-O-Pedic  Imperials. 

Prove  it  to  yourself.  Inspect  the  Innerspring  and  the 
'olymeric  Foam  Models,  feature  by  feature.  Each  offers 
ou  just  about  the  smoothest,  most  comfortable  sleep 
iossible.  First-class  luxury.  Plus  the  durability  and  mileage 
ou'd  expect  from  a  Sears  Best  — backed  by  Sears  warranty. 

Is  innerspring  or  foam  right  for  you?  To  find  out, 
ome  to  Sears  and  take  The  Mattress  Test.  Lie  down  with 
our  eyes  closed  and  turn  as  you  would  in  your  sleep, 
'our  body  will  tell  you  in  no  uncertain  terms  which 
lodel  feels  best. 

The  extraordinary  Sears-O-Pedic  Imperial  Mattresses, 
mailable  in  twin,  full,  queen  or  king  sizes  at  most  Sears 
jrger  stores  and  through  the  catalog. 


WARRANTY 

The  warranty  statement  below  is  printed  on  a  label  atiached  to 
Sears-O-Pedic  bedding.  (Mattress  or  boxspiingl 

FULL  ONE-YEAR  WARRANTY  ON  SEARS-O-PEDIC 
ADULT  BEDDING 

For  one  year  from  the  date  of  purchase.  Sears  will,  at  our  option, 
repair  or  replace  this  bedding,  free  of  charge,  if  defective  in  material 
or  workmanship. 

LIMITED  WARRANTY 

After  one  year  from  the  date  of  purchase  until  15  years  from  date  of 
purchase,  if  this  bedding  is  defective  in  material  or  workmanship. 
Sears  will,  at  our  option,  replace  or  repair  this  bedding,  charging  you 
1/15  of  your  purchase  price  times  the  total  number  of  years  owned 
Contact  your  nearest  U.S.  Sears  store  for  warranty  service. 

If  bedding  is  queen  size  (60  inch  width),  these  warranties  only  apply 
when  the  bedding  is  used  with  center  support  frame  or  bed  rails  that 
provide  rigid  center  support. 


The  Sears-O-Pedic  Imperial 
Polymeric  Foam  Model 


Sears  Exclusive  Contour  Support 
Construction. Hundreds  of  firm  support 
cushions  cradle  every  square  inch  of  your  body 
while  Sears  exclusive  "posturized"  foam 
provides  extra  support  wherever  your  body 
weight  requires  it  most. 

100%  Polymeric  foam 

designed  with  space-age 
technology.  6^2  inches  deep 
•  virtually  indestructible 
•  retains  shape  indefinitely 
•  lightweight  •  resists  odors, 
dust,  mildew,  bacteria 
•  resists  sagging  and 
crumbling  •  self- 
ventilating  •  never 
needs  turning. 


$139 


Five  plush 
layers  of 
comfort.  Each 
luxurious  layer 
specially  designed 
to  give  you  sleeping 
comfort  on  top  of 
firm  support. 

Lustrous,  deeply  quilted  cover.  The  elegant 
floral  damask  design  is  woven  in  for  optimum  luxury 

Built-to-match  boxspring.  Uniquely  designed  for  your  Sears-O-Pedic 
Imperial  Foam  Mattress.  Inside,  one  heavy-gauge  contxnuous  coil  gives  you 
more  comfort  and  uniform  support  than  conventional  foam  boxsprings. 


95- 


Twin  size  mattress  or  boxspring. 
(Queen  size  shown.) 
•Prices  tiigher  in  Alast<a  and  Hawaii. 


The  place  to  shop 
for  mattresses 


Sears 

«  Sears,  Roebuc^  and  Co,  1977 


Spending 
yourmoney 


By  Sylvia  Porter 


Tired  of  your  house?  It  will  be  a 
big  year  for  buying  and  selling,  says 
our  expert,  who  answers  your  questions 
about  whether  to  buy,  build 
or  fix  up  what  you've  got. 

In  recent  montlis,  there  have  been  more  letters  to 
this  column  than  in  many  years  asking  questions  about 
houses— buying,  selling,  improving,  insuring,  financing, 
etc.  And  no  wonder.  After  a  prolonged  shimp,  which 
made  the  hous.'ng  industry  a  disaster  ai  vn  in  the  early- 
mid  1970s,  sales  of  new  and  existing  single-family 
homes  are  again  booming.  This  \ car  is  likely  to  be  the 
best  ever  for  resales  of  single-faniih'  houses,  with  more 
than  3,()()(),000  existing  homes  changing  hands;  and 
1977  also  will  almost  sui'ely  turn  out  to  be  one  of  the 
best  ever  for  sales  of  new  homes,  \\  itli  close  to  2,000,000 
new  single  and  multi-family  houses  due  to  be  built 
by  year's  end.  Below,  therefore,  is  a  sampling  of 
yoin-  (juestions,  with  my  answers. 

My  husband  and  son  pSan  to  buiid  a  whole  new 
rumpus  room.  St  seems  to  me  that  the  cost  of 
the  materials  and  tools  they  are  planning  to 
buy  will  more  than  offset  what  it  would  cost  to 
have  the  job  done  by  a  local  contractor. 
Don  t  coax  them  into  sa\  ing  on  materials.  For  instance, 
it  scarcely  makes  economic  sense  to  buy  a  light-duty 
grade  of  flooring  or  carpeting  for  a  children's  rumpus 
room— vviierc  tlu'  traific  u  ill  be  \  ery  hea\  \  — to  sa\ c  a 
mei  e  •'jioO  or  S  100.  But  do  coax  your  husband  into 
consulting  a  local  builder  to  get  sound  ad\  ice  on  the 
appropriate  grades  of  materials  to  buy. 

As  for  sophisticated  and  expensive  tools,  try  to  rent 
them.  Do  not  invest  in  this  equipment  unless  you  are 
reasonably  sure  you  will  use  the  tools  not  just  this 
summer  but  also  extensively  in  the  future. 

About  professionalism  of  the  job  done  b\  \  ()ur 
husband  and  son,  it  well  may  be  that  a  local  contractor 
would  do  a  better  jol)— but  don't  ever  underestimate 
the  joy  \  ()ur  men  will  get  out  of  creating  the  rumpus 
room  with  their  own  hands  and  their  own  labor. 

My  husband  has  finally  been  given  a  raise 
allowing  us  to  make  a  down  payment  on  a  house 
in  the  suburbs.  We  have  two  children  and  I'm 
begging  to  go.  He  is  afraid  of  the  burdens 
of  a  home.  We're  both  32. 

Consider  a  townhouse  in  the  suburbs  near  you.  This  is 
a  multiple  dwelling  wid)  individual  ownership  and  is  the 
closest  thing  to  a  single-family  house.  It's  an  attractive 
variation  that  will  give  you  most  of  the  advantages  of 
ownership  and  of  more  living  space  with  fewer  of  the 
burdens  that  frighten  him. 


My  husband  is  45,  I'm  42,  we  have  three 
teenage  children.  With  so  many  kids  staying 
overnight  as  guests  of  our  children,  and  with  my 
executive-husband  entertaining  more  than  ever, 
I  think  it's  time  for  us  to  move  out  of  the  small 
house  we've  owned  since  our  second  child  was 
born  and  into  the  house  of  our  dreams.  Is 
this  wise  in  view  of  today's  prices? 
If  you  e\"er  are  to  buy  that  house  of  yoiu'  ckeams,  now 
is  the  time.  Buy  a  four-bedroom  house,  select  the 
lifestyle  you  want— in  the  suburbs,  exurbs  or  wherever. 
You  will  probably  ha\  e  to  compromise  in  some  areas  of 
your  new  home  because  of  costs,  but  reach  out  for  your 
dreams  now  ...  or  ne\  er. 

We  hate  the  new  cracker  boxes  being 
represented  as  homes  these  days,  but  we  can't 
afford  to  build  one  ourselves,  so  I  guess  we'll 
have  to  settle  for  an  older  house.  Are  there 
any  major  pitfalls  to  look  out  for? 
There  \  er\  well  ma\'  be.  Ask  the  seller  these  questions. 
They  will  help  guide  you  to  the  pitfalls,  if  any^  1.  Why 
does  the  seller  want  to  sell  the  house?  Are  there  any 
special  problems  connected  with  the  house  itself  ?  2. 
What  are  the  tax  bills?  Ask  for  a  copy  of  tax  payments 
going  back  several  years,  so  you  can  check  how  fast 
taxes  have  been  rising;  3.  How  much  do  the  utilit\  bills 
run  each  year?  Insist  on  .seeing  actvial  utility  Ifills, 
particularly  for  the  past  few  years.  In  view  of  the 
climbing  prices  of  home-heating  fuel,  electricity  and 
energy,  this  question  is  vital.  4.  What  about  such 
potential  problems  as  the  depth  of  the  ai  tcsian  well 
(assuming  the  house  has  its  own  well )  ?  The  looition 
and  type  of  the  septic  tank  and  leaching  field?  The 
possible  invasion  of  (or  even  presence  of)  termites? 
Which  major  improvements  have  been  made  in  recent 
years  and  which  will  you  have  to  finance  on  ni()\  ing  in? 
Take  an  expert  with  you  to  examine  the  house  or  hire 
one  to  go  to  the  house  alone  to  do  the  checking.  5.  Can 
the  house  be  easily  closed  up  and  left  to  take  care  of 
itself  if  you  and  your  family  tend  to  be  away  from 
home  frequently  on  business  trips  and  vacations? 

We  simply  cannot  afford  to  buy  the  house  we 
want  at  today's  prices.  We'll  have  to  turn  to  a 
mobile  home.  But  are  these  homes  safe? 

Under  a  new  Federal  code  for  mobile  homes,  which 
went  into  effect  in  mid-1976,  all  mobile  home 
maiuifactin'(Ms  must  now  build  these  houses  according 
to  strict  Federal  saiet\  and  ([uality  regulations.  Look 
for  the  required  Covcrnment  Seal  of  Appro\  al  on  any 
mobile  home  before  you  buy. 

Mobile  homes  are  unquestionably  safer  than  in 
previous  years,  they  can  be  attractive  as  well  as 
much  roomier  than  they  frequently  look  from  the 
outside— and  the  average  price  of  a  (continued) 
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Soap  and  water: 

Should  you  use  it  if  your  skin  is  dry? 


If  you've  got  to  get  your  face  clean  but 
you  have  dry  skin,  you  can't  use  soap  or 
it  will  dry  out  even  further.  Right? 
Think  again. 

In  the  first  place,  many  dermatolo- 
gists feel  there's  no  better  cleanser 
for  your  face  than  soap  and  water. 

And  you  already  know  that  no  com- 
bination of  creams  and  fresheners  ever 
leave  your  face  feeling  as  clean. 

In  the  second  place,  it  depends  on 
the  soap.  Ordinary  soaps  are  made 
only  to  "take":  to  take  away  dirt  and 
makeup.  In  the  process,  they  also  take 
away  some  of  your  skin's  natural 
moisture  and  oils,  which  you  can't  afford 
to  lose  now  that  you're  no  longer  a  rosy- 
cheeked,  dewy-skinned  young  girl. 

You  need  a  soap  with  "give"  as 
well  as  "take!'  Now  there  is  one. 
New  Neutrogena®Dry  Skin  Soap. 

Not  only  does  it  take  away  surface 
dirt  and  makeup  as  mildly  and 
effectively  as  our  regular 
Neutrogena  Soap.  //  does  more. 


It  gives  very  dry  skin  something  it  needs. 
Extra  protection.  An  invisible  layer  of  two 
emollients  that  stays  on  when  the  dirt 
rinses  off.  And,  as  you  know,  emollients 
are  those  wonderful  substances  that  help 
skin  retain  moisture  and  act  as  a  barrier 
against  further  moisture  loss.  The  process 
is  called  hydrating  the  skin.  (Instead 
of  dehydrating,  which  many  soaps  do). 

How  does  it  work?  Two  special  hydrat- 
ing agents*  have  been  added  to  the 
original  Neutrogena  formula  to  make 
new  Neutrogena  Dry-Skin  Soap.  They're 
very  much  like  the  ingredients  in 
moisturizers.  And  that's  why  this  new 
soap  will  immediately  leave  your 
dry  skin  feeling  softer  and  smoother  than 
you're  used  to  with  other  soaps. 


Neutrogena 

<^i'y-skin  soap 


Give  our  Neutrogena 
Dry  Skin  Soap  a  try. 

You  may  be  in  for  a 
great  treat:  the  fresh, 
clean  feeling  of  soap 
and  water  on  your  face, 
and  none  of  the  worries. 


Introducing 
Neutrogena'  Dry- Skin  Soap 


'Purcelline  Oil  Syn.  and  Laneth-10  Acetate, 


•Neutrogena  Corp.  1977 


*T'fft  a 


Long  and  lean.  That's  the  way 
I  like  things. 

I  like  my  figure  slim.  My  men 
trim.  And  my  cigarette  thin. 

Silva  Thins  lOO's.  Long  and 
thin  in  looks. 

Lower  in  tar  than  many  filter 
lOO's. 

Think  about  it. 


In  Menthol  too. 


Sib^  Thins 

mot 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


Filler:  17  mg.  "lar",  1.2  mg.  nicotine.  IVIenihol:  16  mg.  "tat",  1.1  mg.  nicotine  av.  per  cigarette,  FTC  Report  Dec.  76. 
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Spending 
your  money 

continued 

new  manufactured  (mobile)  home  is 
still  only  $14,000. 

We  are  contracting  with  a  local 
builder  to  finish  off  our  basement 
and  we  must  borrow  to  finance  the 
improvement.  What  is  the  cheapest 
and  best  place  to  go? 
Go  first  to  your  local  bank,  credit  union, 
savings  association  or  savings  bank  and 
ask  each  what  would  be  the  very  least 
expensix  e  way  for  you  to  raise  the  cash 
you  need.  Do  not  agree  to  the  loan  terms 
that  may  be  offered  by  your  home  im- 
prox  t'ment  contractor  without  first  com- 
paring them  with  terms  oftered  by  these 
local  lending  institutions.  Inquire  about 
FHA-insuied  loans.  The  maximum  in- 
terest rate  is  significantly  lower  than 
typical  lending  institutions  charge.  The 
key  qualifications  the  borrower  must 
have  are:  you  must  be  a  good  credit 
risk  and  you  must  own  (or  have  a  sub- 
stantial interest  in)  the  property  to  be 
improved.  You  can  get  an  FHA-i]isured 
loan  from  dealers  and  contractors  par- 
ticipating in  the  program  as  well  as 
from  the  usual  array  of  lenders.  Check 
whether  your  mortgage  may  contain  a 
clause  permitting  you  to  borrow  an 
amoimt  up  to  that  you  have  already  paid 
off  at  the  same  interest  rate  you  are  al- 
ready paying,  plus  a  nominal  fee.  Con- 
sider borrowing  via  this  route  if  it's  open 
to  you.  Also,  consider  borrowing  against 
the  cash  value  of  your  life  insurance 
policy.  Check  with  Ciwe  to  be  sure  that 
the  rate  charges  on  your  life  insurance 
loan  are  still  reasonably  low. 

We  are  in  the  final  negotiations  of 
buying  a  beautiful  old  wood  house. 
We  have  had  it  check'ed  out  and  ap- 
proved by  all  sorts  of  experts.  But 
we  have  just  heard  that  the  area  in 
which  this  house  is  located  has  be- 
come infested  with  termites  and 
we  are  afraid  to  go  through  with 
the  deal.  What  can  we  do? 
Ask  a  reputable  pest-control  company  to 
check  out  your  house  for  termites.  If  the 
company  finds  any  signs  of  temiites,  get 
estimates  of  the  cost  to  eliminate  them 
from  at  least  two  or  three  other  experts 
in  the  field.  Take  your  time!  And  check 
the  icIereTices  of  each  pest-control  firm 
with  utmost  care.  If  no  termites  are 
found,  ask  the  seller  to  give  you  a  guar- 
antee in  writing  that  the  house  is  termite 
free.  Do  not  close  the  deal  unless  you 
can  get  the  guarantee. 

We  are  shopping  for  our  first  home. 
My  husband  earns  over  $20,000 
yearly,  our  children  are  married 
and  I  expect  to  supplement  our  in- 
come by  teaching  piano  to  young 
children  t coiil inucd  on  page  59) 


Chiquita  presents  a  bunch  of  camp  gear 

for  your  bunch. 


We  created  an  exciting  new  look  in  fun  camp  gear  for  kids. 
It's  designed  to  be  extra  tough  and  rugged  for  the  way 
your  youngsters  play. 

Each  piece  features  a  giant  Chiquita  *  banana  or 
our  famous  blue  Chiquita  sticker. 

The  big  Chiquita  Banana  Pup  Tent  measures 
5'  X  6'  X  36"  high.  It's  made  of  durable  water  repellent 
canvas  treated  with  flame  retardant  materials  to  CPAI 
84  specifications.  It's  easy  to  assemble  and  comes  complete  ^ 
with  aluminum  poles,  stake,  guy  lines,  and  complete  instructions 
Not  to  mention  the  giant  bananas  printed  on  both  sides.. 


fV  ^ignedforindoorsorout.ourfluffy  Chiquita  Banana  Sleeping  Bag-Comforter  measures 
34  X  69"  and  is  completely  reversible.  Unzip  the  full  zipper  and  it  s  a  68"  x  69"  comforter.  One  side  is  water 
repellent  nylon  taffeta  for  outdoors.  The  other  is  100%  cotton  sheeting  for  indoors.  Filled  with  lOO'o  virgin 
polyester,  the  Chiquita  Sleeping  Bag  is  washable  and  comes  in  a  reusable  vinyl  tote  bag. 


Our  Chiquita  Banana  Wind- 
breaker  IS  bright  banana  yellow 
with  special  closed  flap  pockets 
to  keep  ram  out.  It's  lOO'o 
high  count  nylon  and  wind- 
proof,  water  repellent,  spot 
resistant  and  completely 
washable.   It's  double 
stitched  with  extra  large 
set  in  sleeves  and  comes 
in  youth  sizes  Small  (6-8) 
Medium   (10-12)  and 
Large  (14-16).' 
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Our  Chiquita  Banana 
Backpack  i->   ideal  for 
hauling  schcHil  books, 
I  unches.  e\  en  a  bunch  of 
Chiquitas!  It's  made  of 
durable   cotton  duck, 
measures  13"  x  15".  It 
■veighs  just  10  ounces,  and 
iT.is  adjustable  straps  for 
comfort. 


The  Great  Outdoors  Offer  From  Chiquita. 


How  to  order  the  bunch. 
Please  send  me  the  following: 

1.  (Quantity)  Pup  Tents  @  $14.95  plus  3  seals 

from  Chiquita  bananas  for  each  tent  ordered. 

2.  (Quantity)  Sleeping  Bags  @  $13.95  plus  3 

seals  from  Chiquita  bananas  for  each  sleeping 
bag  ordered. 

3.  (Quantity)  Windbreakers  @  $7.95  plus  3  seals 

from  Chiquita  bananas  for  each  windbreaker 
ordered.  Check  size  desired: 

Youth  Sizes:  SM  (6-8)  □  MED  (10-12)  □ 
LG  (14-16)  □ 

4.  (Quantity)  Backpacks  @  $2.50  plus  3  seals 

from  Chiquita  bananas  for  each  backpack 
ordered. 


Send  to:  CHIQUITA  BRANDS  INC.  P.O.  Box  9614 
St.  Paul,  Minnesota  55196 

Enclose  check  or  money  order  made  payable  to  Chiquita 
Brands  Inc.  (no  stamps  or  cash,  please)  plus  the  required 
proof  of  purchase  for  each  item  listed  above. 

NAME 


ADDRESS 


CITY 


STATE 


ZIP 


Zip  Code  must  be  included. 

Allow  eight  weeks  for  shipment.  Offer  good  only  in  U.S.A. 

and  while  supply  lasts.  Not  valid  where  taxed,  licensed, 
restricted  or  prohibited  by  law. 


The  Blue  Chiquita  Sticker  always  means  a  good  time.  J 
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Ralph  Nader  reports 

Are  your  beaches 
polluted? 


The  water  you  swim  in  may  have 
something  in  it  more  dangerous  than 
sharks.  Here's  how  to  find  out  if 
your  beach  is  polluted. 

More  than  one  million  gallons  of  sewage  oozed  onto 
dozens  of  Long  Island  beaches  last  summer  following 
an  explosion  at  two  storage  plants.  Nassau  County 
health  officials  ordered  63  of  the  beaches  closed  and 
warned  anyone  who  had  had  any  contact  with  the  water 
to  receive  inoculations  immediately.  Beach 
pollution  had  arrived  with  a  most  visible  suddenness. 

But  other  kinds  of  beach  pollution,  less  \'isible  and 
less  sudden,  are  plaguing  our  country.  Swimmers  recoil 
from  murky  waters,  stagnant  with  garbage,  sludge, 
algae  and  oil,  but  some  polluted  waters  are  deceptively 
clean  and  only  scientists  testing  with  microscopes  realize 
the  extent  of  the  contamination.  The  adverse 
health  and  recreational  (onscciuences  of  these  unseen 
pollutants  can  be  as  serious  as  those  of  more  obviously 
contaminated  waters. 

A  sun'ey  of  3,500  beaches  by  the  National 
Commission  on  Water  Quality  provides  one  indication 
of  how  contaminated  our  beaches  are.  In  its  1975  report 
on  water  pollution,  the  commission  found  that  13 
percent,  or  450  of  these  beaches,  were  closed  or 
restricted  in  use  because  of  high  l^acterial  counts  in  the 
swimming  areas.  Exceeding  bacterial  standards  means 
the  water  might  contain  human  pathogens  that  could 
lead  to  communicable  diseases  like  gastroenteritis,  viral 
flus,  infections,  respiratory  and  eye  problems,  and 
"swimmer's  itch."  This  bacteria  overload  can  be 
caused  by  inadequate  treatments  of  sewage  at 
plants,  heavy  rainstorms  making  sewers  overflow 
with  raw  sewage,  street  drainage  into  rivers  or 
streams,  storm  water  runoffs  from  roads, 
industrial  discharges  and  agricultural  runoffs. 

In  the  Cleveland  area,  for  example,  13  beaches  had 
persistent  or  intermittent  high  coliform  counts  recorded 
in  a  1973  survey.  The  Ohio  Department  of  Health 
recommended  closing  several  of  them  down.  These  13 
beaches  represented  31  percent  of  the  total  estimated 
frontage  of  29,900  feet  serving  the  1,721,300  residents 
of  Cuyahoga  County. 

Outdoor  swimming  consistently  ranks  among  the 
most  popular  forms  of  recreation  for  Americans  and  by 
1980  is  expected  to  become  the  number  one  outdoor 
recreation.  Pleasure,  health  and  economic  activity  flow 
from  this  growing  interest  in  outdoor  swimming. 
Congress  took  note  of  this  and  other  benefits  of  clean 
water  when  it  passed  the  Federal  Water  Pollution 
Control  Act  of  1972.  The  goal  of  this  far-reaching 
legislation  is  to  achie\  e  "fishable,  swimmable"  quality 
for  the  nation's  waters  l)y  1983. 

There  is  every  reason— health,  jobs,  economic 


benefits  and  recreation— for  Americans  to  make  a 
determined  eff  ort  to  attain  this  goal.  The  technology 
exists  to  conform  our  industrial  actix  ity  with  nature's 
requirements.  Indeed,  e\  en  with  older  technologies 
than  those  today,  citizen  groups  working  with 
government  and  industry  ha\'e  shown  what  can  be  done. 

Take,  as  a  leading  example,  Oregon's  Willamette 
River,  the  twelfth  largest  U.S.  river  in  water  flow.  A 
report  by  the  Environmental  Protection  Agency  (EPA) 
has  this  to  say  about  the  Willamette: 

The  river  is  alive  with  migratoiy  salmon,  native 
trout  and  other  game  fish,  is  a  summer  haven  for 
swimmers  and  other  water  sportsmen,  and  has  become 
the  focus  of  an  Oregon  program  aimed  at  enhancing 
recreational  values  and  vistas  along  its  250-mile  run 
from  Eugene  to  Portland. 

It  was  not  always  so. 

In  1945,  state  scientists  described  the  river  as  "an 
open  sewer,"  and  in  1967  the  Izaak  Walton  League 
desei  ibcd  tlic  lower  Willamette  as  "a  stinking,  slimy 
mess,  a  nu  nace  to  public  health,  aesthetically  offensive 
and  a  biological  cesspool." 

The  EPA  has  short  reports  on  a  number  of  water 
cleanup  success  stories  around  the  country.  ' 
These  reports— along  with  stories  of  citizen  groups 
successfullv  fighting  water  pollution— are  available  by 
writing  the  EPA,  Washington,  D.C.  20460. 

It  would  be  helpful  to  have  a  regular  beach  pollution 
alert  service,  much  like  the  weather  service.  But,  until 
that  day,  people  will  have  to  consult  the  following 
sources  for  information  on  their  beaches: 

1.  State  or  local  health  departments  usually  sample 
tlie  water  off  beaches  during  the  swimming  season  for 
bacterial  pollution.  You  may  wish  to  contact  these 
agencies  to  learn  what  the  acceptable  health  standards 
are  and  whether  these  standards  are  being  disregarded 
because  of  tourist  industry  pressure.  If  they 
acknowledge  a  pollution  problem,  ask  them  about  the 
sources  of  the  contamination. 

2.  If  oil  spills,  masses  of  dead  fish  or  excessive  algae 
plague  your  beaches,  contact  the  state  water  pollution 
control  agency. 

3.  The  Environmental  Protection  Agency  in 
Washington,  D.C,  or  in  any -of  these  ten  cities- 
Boston,  New  York,  Philadelphia,  Atlanta,  Chicago, 
Dallas,  Kansas  City,  Denver,  San  Francisco,  Seatde— 
will  respond  to  your  inrjuiries  regarding  beach  pollution. 

4.  There  is  a  powerful  dri\  e  underway  l)y  water 
polluters  to  persuade  Congress  to  weaken  the  goals  and 
deadlines  of  the  Federal  Water  Pollution  Control  Act  of 
1972.  Without  adequate  protection  for  wetlands  and 
streams,  including  control  of  toxic  substances  flowing 
into  the  country's  waterways,  the  migration  of  these 
pollutants  will  contiiuie  to  afflict  ocean,  lake  and  river 
l)eachcs.  For  information  on  water  pollution  issues  and 
what  you  can  do  about  it,  write  Clean  Water  Action 
Project,  P.O.  Box  19312,  Washington,  D.C.  20036. 
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Pour  yourself  a  Calgon.  Bath. 
Don't  stir.  Just  relax. 


Tonight,  have  a  cocktail  hour  to  pamper  your  body— a  quiet  party 
to  soothe  your  soul.  Mix  a  Calgon  Bath. 

Calgon  Bath  Oil  Beads  to  moisturize  your  skin,  or  luxurious 
Calgon  Bubble  Bath  to  wash  your  cares  away.  Sink  back  into  the 
scent  of  little  blue  flowers  with  Calgon  Bouquet®Bath,  or  wild, 
pure  herbs  with  new  Calgon  Herbal  Bath. 

Every  Calgon  Bath  is  a  fragrant  experience  in  soft  silky 
water — your  time  to  relax  your  body,  soothe  your  soul. 

Fragrant  Calgon  Baths. 


DIANE  HAELSIG: 
She's  working  on  nuclear 
energy-power  for 
today  and  tomorrow. 


As  Supervisor  of  Corporate 
Computer  Programming  for  Exxon 
Nuclear  Company  in  Bellevue, 
Washington,  Diane  Haelsig  develops 
computer  programs  which  are  used 
to  evaluate  the  future  of  nuclear 
energy.  "As  a  consumer  and  mother 
of  four','  says  Diane,  "I,  like  many 
other  Americans,  am  concerned 
about  dwindling  energy  supplies  and 
the  increasing  demand  for  electricity." 

Electricity  produced  from  nuclear 
energy  today  provides  about  1 1  %  of 
the  nation's  electrical  requirements. 
Nuclear  power  shows  great 
promise  as  the  demand  for  electricity 
grows.  By  1 990  it  could  supply 
about  Va  of  the  electricity  used  in  the 
United  States. 

The  basic  resource  of  nuclear  fuel 
is  uranium.  At  Exxon  we're  in  the 
business  of  mining  uranium  and 
turning  it  into  fuel  for  electric  power 
plants.  What  makes  uranium  different 
from  other  fuels  is  the  way  it  produces 
heat.  Nothing  is  burned,  in  the  sense 
of  being  set  on  fire.  Instead,  under  the 
proper  chemical  and  physical 
conditions,  the  atoms  in  uranium  split 
and  this  action  produces  heat.  The 
heat  then  turns  water  into  steam 
which  drives  the  generators  that 
produce  electricity.  An  attractive 
feature  of  nuclear  fuel  is  that  no 


smoke  or  combustion  products  are 
released  into  the  atmosphere,  and 
with  the  safeguards  now  in  place  and 
those  being  developed  for  future 
application,  the  good  safety  record  of 
nuclear  energy  can  be  continued. 

Another  distinct  feature  of  nuclear 
fuel  is  that  so  little  of  it  carries  so 
much  clout.  In  technical  terms  it  is 
"volumetrically  efficient."  For 
example,  one  tiny  pellet,  about  the 
size  of  the  end  of  your  little  finger, 
contains  the  energy  equivalent  of  1 50 
gallons  of  oil  or  one  ton  of  coal. 

As  more  and  more  utility 
companies  turn  to  nuclear  energy  for 
a  power  source,  Exxon  will  increase 
its  efforts  in  this  energy  field.  Diane 
Haelsig's  work  will  help  Exxon  plan 
for  the  expanded  role  nuclear  will  play 
in  the  nation's  energy  future. 


Energy  for  a 
strong  America. 


Psychiatrist^ 
notebook 

By  Theodore  I.  Rubin,  M.D. 


Can  you  actually  strive  for  happiness? . . . 
The  emotional  symbolism  of  teeth — 
and  why  dental  troubles  affect  your 
personality. . . .  What  to  do  when  an 
adolescent  daughter  masturbates. 

I  remember  an  article  in  wliich  you  said  that 
happiness  was  a  state  of  feeling  relatively 
comfortable  with  yourself,  not  monumental  highs 
or  periods  of  great  exhilaration.  I  agree  with  you, 
because  I  believe  that  too  much  has  been  said 
and  written  about  how  to  "achieve  happiness." 
Now  it  is  mij  turn  to  agree  with  you!  Happiness  cannot 
be  achieved  by  any  head-on  attempt  to  achieve  it. 
There  are  no  easy  rules  or  lessons  to  be  learned,  and  no 
act  of  "simple  willpower"  helps.  If  internal  emotional 
conflicts  chronically  block  happiness,  they  must  be 
resolved— and  this  usually  involves  professional  help.  If 
severe  emotional  problems  are  not  blocking  the  way, 
then  what  helps  most  is  involvement  with  people  and 
activities  that  are  meaningful  to  us.  Involvements, 
which  make  us  tap  our  inner  resources  and  thus  lead  to 
personal  growth,  usually  produce  periods  of  relative 
happiness  (and  these  are  what  we  are  humanly  capable 
of— permanent,  absolute  happiness  doesn't  exist) 
without  our  ever  tackling  happiness  as  a  goal. 

I  recently  lost  two  teeth  and  I  can't  tell  you  how 
bad  this  makes  me  feel.  I  keep  telling  myself  that 
it's  only  two  teeth  but  this  doesn't  seem  to  help. 
Perhaps  my  exaggerated  feelings  mean  that  I'm 
more  emotionally  disturbed  than  I  think. 
The  mouth  has  great  symbolic  as  well  as  practical 
importance  for  all  of  us.  It  is,  after  all,  used  to  eat  and  to 
breathe— both  essential  life  functions.  It  is  also  used  to 
kiss,  to  talk,  to  sing,  to  taste  and  to  demonstrate  changes 
of  mood  and  feelings  by  assuming  different  shapes,  as 
in  smiling,  crying  and  frowning.  Any  injury  or  loss  is 
bound  to  be  felt  deeply,  both  as  personal  injury  and  as  a 
threat  to  our  ability  to  communicate  and  express 
feelings.  Loss  of  teeth  is  often  associated  with  getting 
old,  losing  one's  looks  or  becoming  weak,  and  generally 
makes  people  self-conscious  and  embarrassed.  Much  of 
this  feeling  is  unconscious,  but  that  does  not  mitigate 
the  sense  of  loss  and  consequent  sorrow. 

Many  people  who  are  anxious  and  tense  clench  and 
grind  their  teeth  during  sleep  in  an  attempt  to  express 
repressed  anger  or  other  strong  emotions  when  they 
unconsciously  feel  it  is  safe— no  one  else  will  know. 
Analysis  of  dreams  that  take  place  during  periods  of 
teeth-grinding  is  sometimes  quite  helpful  in  revealing 
what  it  is  the  teeth  grinder  is  attempting  to 
repress  and/or  express. 

Interestingly,  I  have  had  a  number  of  patients  who 
hax'c  sufFered  from  breakdowns  in  their  mouths  (teeth 
and  gums)  when  they  suffered  breakdowns  in 


communication  with  themseh  es  and  others.  In  some 
cases,  their  dental  work  proceeded  more  quickly  as 
their  ability  to  communicate  improved. 

Several  times  recently,  1  have  seen  my 
12-year-old  daughter  touching  herself  in  a 
sexual  way  while  taking  her  bath.  I  knew  that 
little  boys  did  this,  but  not  little  girls,  and  I 
find  it  very  disturbing.  Would  it  be  bad  for  her 
if  I  told  her  to  stop? 

Masturbation  is  a  normal,  healthy  and  extremely 
common  practice— for  girls  as  well  as  boys.  (In  fact,  it 
is  also  a  normal  and  common  practice  among  adults, 
including  many  happily  married  ones. )  Since  the 
possibility  of  sexual  contact  with  another  person  is  not 
permitted  in  our  society  until  long  after  sexual  urges 
occur,  it  is  neither  suiprising  nor  alarming  that  children 
masturbate.  This  is  a  nonnal  part  of  the  process  of 
self-knowledge  and  discovery;  it  shows  that  your 
daughter  has  a  healthy  curiosity  about  her  body  and 
her  responses,  which  you  should  not  discourage. 

Even  if  you  feel  that  you  have  her  best  interests  at 
heart,  trying  to  "stop"  her  may  lead  her  to  believe  that 
sexuality  itself  is  evil  or  harmful— and  that  might 
interfere  with  her  responsiveness  in  a  later  relationship. 
If  you  find  you  can't  handle  your  own  feeling  of 
concern,  it  might  be  helpful  to  recall  your  memories  of 
childhood  sex  play,  or  how  your  parents  reacted  to  signs 
of  sexuality— or  to  discuss  these  memories  with 
somebody  you  trust.  A  daughter's  behavior  often 
reminds  a  woman  of  long-forgotten,  troublesome  and 
unresolved  conflicts  from  her  own  childhood. 

I  have  been  in  psychotherapy  for  a  short  time 
with  a  man  who  has  a  PhD  in  psychology.  A  friend 
recently  told  me  that  M.D. 's  (psychiatrists)  are 
more  highly  qualified  to  do  therapy  than 
psychologists.  Do  you  agree? 

No!  I  have  known  both  psychologists  and  psychiatrists 
who  were  unqualified.  Neither  the  M.D.  npr  the  PhD 
degree  guarantees  ability  in  this  highly  specialized.area. 
I  feel  that  the  most  important  criterion  is  training  by  a 
good  psychoanalytic  institute.  From  my  point  of  view, 
these  institutes  are  recognized  by  either  the  American 
Psychoanalytic  Association  or  the  American  Academy  of 
Psychoanalysis— and  such  training  always  includes 
personal  psychoanalysis  of  the  analyst-to-be.  Of  course, 
some  therapists  are  more  talented  and  dedicated  than 
others.  Also,  no  therapist  is  ideal  for  every  patient.  End 

Dr.  Rubin  is  a  well-known  psychoanalyst  who  practices 
in  New  York.  He  is  also  the  author  of  "Reflections  in  a 
Goldfish  Tank"  (Coward,  McCann  fir  Geo^hegan,  Inc.).  If 
you  have  questions  you  tvould  like  Dr.  Rubin  to  answer 
in  his  column,  please  address  them  to  him  in  care  of 
Ladies'  Home  Journal,  641  Lexington  Ave.,  New  York, 
N.Y.  10022.  We  regret  that  only  letters  selected 
for  use  in  the  column  can  be  answered. 
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Only  9  mg'tar"in  both  sizes. 

And  KQOLs  refreshing 
coolness,  too. 

At  lost  a  low  "tor" 

menthol  cigarette 

with  satisfying 


in  ^oth 


tar,"  0  .8  mg.  nicotine,  av.  per  cigarette,  by  FTC  method. 


Warning:  The  Surgeon  General  Has  Determined 
Thai  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


By  Geraldine  Carro 


Mothering 


PRESCHOOLERS  AND  READING: 
What  role  should  parents  play? 

(Second  of  a  two-part  series)  Should 
preschoolers— those  inquisitive  creatures 
whose  minds  so  eagerly  soak  up  new  in- 
formation—be actively  encouraged  to  learn 
to  read  at  home?  The  question  can  easily 
perplex  a  parent  today.  We  hear  talk  about  how 
intellectually  formative  the  early  years  are.  Current 
books  claim  that  conscientious  mothers  and  fathers 
can  teach  their  two-year-olds  to  read  in  a  miraculous 
60  days  and  even  give  their  children  superior  minds. 

On  the  other  hand,  no  one  relishes  being  a  "pushy" 
parent.  And  some  educators  suggest  that  even  if  a 
child  is  ready  to  read,  parents  aren't  equipped  to  med- 
dle in  that  delicate  learning  process. 

These  mixed  messages  are  confusing.  To  sort  them  out, 
we  talked  to  a  number  of  responsible  educators,  all  of 
whom  warned,  chorus-like,  that  pressuring  children  to 
learn  can  destroy  their  motivation.  They  all  agreed  that 
parents  can  do  many  things  at  home  to  help  yoimgsters 
off  to  a  good  reading  start,  and  that  programmed  instruc- 
tion probably  isn't  one  of  them. 

What  do  running,  jumping  and  cutting  with  scissors 
have  to  do  with  learning  to  read?  Bank  Street  College 
expert  Dorothy  Cohen  thinks  encouraging  physical  ac- 
tivity among  preschoolers  is  a  sounder  approach  than 
teaching  them  the  alphabet;  the  mix  of  fine  and  gross 


SEX  SELECTION:  The  controversy 


If  you  want  to  choose  your  baby's  sex,  you 
may  consider  going  by  the  book.  The 
^     problem  is  which  book.  Elizabeth  Whe- 
lan  in  her  new  volume  Boy  or  Girl?*  (see 
April  1977   Mothering" ) ,  claims  that  sexual 
intercourse  early  in  the  menstrual  cycle— on  the 
fourth,  fifth  and  sixth  days  before  ovuLation—fauors 
conception  of  boys;  late-cycle  insemination  on  the 
three  days  preceding  ovulation  favors  girls.  However,  a 
newly  reissued  work  by  Dr.  Landrum  Shettles  and  David 
Rorvik,  Choose  Your  Baby's  Sex,  "  *  espouses  day  of  ovu- 
lation for  boys;  2-3  days  before  for  girls. 

Short  of  opening  our  own  research  lab,  we  decided  to 
check  further:  Ms.  Whelan  claims  that  Dr.  Shettles  is 
right,  but  only  when  artificial  insemination  is  per- 
formed. Author  Rorvik  argues  that  the  research  Ms. 
Whelan  used  is  inadequate.  Checking  medical  circles, 
we  failed  to  find  confirmation  for  either  theory. 
Among  those  we  talked  to  was  Dr.  Raymond  Ericsson 

of  Sausalito,  Calif.,  who  says  he  really  has  a 
scientific  method  of  producing  boys:  separa- 
tion of  male-producing  sperm  for  artificial 
insemination.  What  does  he 
think  of  the  other  methods?  "It's 
a  Las  Vegas  gamble." 


motor  activity  promotes  the  neurological  development 
needed  for  reading.  Dr.  Cohen  suggests  talking  to  chil- 
dren, too— something  parents  don't  do  enough.  "Answer 
questions,"  she  says.  "Encourage  curiosity!" 

Reading  to  a  child  regularly  is  also  high  on  Dr. 
Cohen's  list.  Books  acquaint  children  with  a  .sense  of  the 
written  language  and  stimulate  the  desire  to  read. 

These  activities.  Dr.  Cohen  feels,  all  promote  "reading 
readiness,"  the  term  used  to  describe  the  state  at  which 
children  are  prepared— physically,  mentally  and  emo- 
tionally—to make  the  leap  to  decoding  written  language. 
According  to  Dr.  Cohen,  this  happens  to  most  children 
between  the  ages  of  five  £ind  seven. 

Rushing  into  reading  lessons  before  children  are  ready 
is  a  possible  cause  of  learning  disabilities,  she  believes. 
In  Scandinavian  countries  and  the  Soviet  Union,  where 
youngsters  are  taught  to  read  at  age  seven,  only  10  per- 
cent apparently  develop  learning  disabilities.  In  the 
U.S.  the  figure  is  close  to  30  percent. 

Reading  specialist  Dolores  Durkin  of  the  University 
of  Illinois  believes  there  are  a  number  of  children  who 
are  ready  to  read  before  age  five.  However,  she  advises 
parents  to  follow  their  youngster's  lead:  If  the  child 
wants  to  draw  the  letters  of  the  alphabet,  then  have  pa- 
per and  pencil  handy.  If  he  or  she  asks  what  a  sign  says, 
provide  the  answer.  "To  me,  that's  riot  pushing,"  she 
says.  "That's  responding  correctly  to  an  interest." 

Dr.  Priscilla  Lynch,  Scholastic  Magazines  reading 
consultant,  is  less  leery  than  some  concerning  parental 
involvement  in  the  reading  process.  For  parents  eager  to 
exercise  their  teaching  skills,  she  suggests  focusing  on 
simple  prereading  skills.  Parents  and  children  can  ex- 
plore together  such  basic  concepts  as  texture— soft,  hard, 
rough,  smooth;  volume— the  difference  between  full  and 
empty;  touch  and  smell.  In  the  kitchen,  for  example, 
parents  can  make  a  game  of  differentiating  among  the 
odors  of  lemon,  garlic,  onion  and  banana. 

One  of  Dr.  Lynch's  favorite  devices"*:  her  homemade 
"discovery  box,"  is  a  closed  carton  with  a  hole  for  a  hand 
to  pass  through.  The  adult  places  an  object  such  as  a 
banana  inside  and  asks  the  child  to  guess  what  he  or  she 
is  touching.  "The  best  preschool  learning," 
Dr.  Lynch  says,  "is  fun  games." 

fSs^'    BABY  CLOTHES: 


Buying  the  right  size 


Given  the  astonishing  speed  with  which  babies  grow, 
.^■^       deciding  what  size  clothes  to  buy  them  sometimes  seems 
►X"^  like  trying  to  guess  how  many  peanuts  there  are  in  the  jar. 


The  guessing  game  is  even  harder  because  of  the  con-  ^• 
fusion  in  children's  clothing  sizes:  One  manufac 

turer's  newborn  stretch  sleeper  is  a/iother's  ^ 
three-month  size.  Measured  side  by  side,   "v^*^  ^ 
six-month-size  blanket  sleepers  of  aiffer-  C25VA"^V 
/iA®'^*  brands  will  vary,  and  both  wiJI  prob- 
ably be  too  small  for  a  six-month-old 
baby.  What's  the  difference  between 
toddler  and  24  months?  (Generally,  tod- 
dler 2  is  roomier.)  "It  even  confuses  us,"  explained 
one  manufacturer.  In  the  absence  of  uniform  siz- 
'  %     \^     ing  standards,  something  the  industry  is  slow  to  ac- 
^S^\'^  -     cept,  the  best  rule  of  thumb  is  to  buy  according  to 
weight  indications  (and  height,  if  noted)  on  the  label. 
Better-quality  brands  are  usually  cut  more  generously^ 
and  preshrunk.  You  can  hedge  your  bets  by  buying 
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big.  But  if  you  buy  too  big,  the  baby  will  be  uncom 
^  .      fortable.  One  safe  tactic  says  a  savvy  fashion 
^    A   editor  is  to  buy  only  a  few  returnable  items 
at  a  time. 

^     Tu  LI'  I '  ij.  ii '  I '  'iiu'  I ' y  I  "-' 


Have  you  ideas  to  share  with  us? 
Write  Mothering,  LHJ,  641  Lex- 
ington Ave.,  N.Y.,  N.Y.  10022. 


I  MMi|i|i|Mi|i 

II  '  l|2'  13'  l> 
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isKer  Price  toys  cai\  settle  things  dowi\ 
wKei\  tl^eyre  ready  to  raise  the  roof. 


Even  the  most  energetic  children  (and  certainly 
their  mothers)  need  some  quiet,  but  busy  times. 
And  Fisher-Price  has  lots  of  fascinating  ways  to  make 
the  hours  fly  by. 

Our  new  Medical  Kit  has  a  blood  pressure 
band  to  pump  up,  a  thermometer  * 
that  rises  and  falls  and  a  stethoscope   ^mt  t  ') 
that  actually  works.  Plus  four  other  q       ^  ^ 
interesting  things. 

Playing  store  with  our  Cash^ 
Register  means  lots  of 
lightful  money  business.  With  buttons  to  press,  bells  jjjPj 
ring  and  change  that  comes  rolling  down  a  chute.  ^ 

From  inside  our  Play  Desk  come  trays  of  colorful  magnetic 
ters  and  numbers,  stencil  cards,  chalk  and 
aser.  — ^ 

Our  wind-up  Music  Box  Record  Player 
:$  even  the  youngest  toddlers  make  music  all 
■  themselves.  The  childproof  tone  arm  doesn't 
use  a  needle  and  there  are  ten 
different  melodies  to  play. 
>j  ^  And  that's  how 

Fisher-Price  keeps 
_  things  humming  at 
^i^^Hi  quiet  time. 


fr-Prjce  Toys,  East  Aurora,  New  Ttork  14052,  Owision  ot  The  Quaker  Oats  Company 


She's  12,740  pounds  lighter,  and  she 
can  touch  her  toes.  Now,  Ameraca's  bestselling 
funny  lady  reveals  how  she  became  . . . 

A  riRMER  ERMA 


BY  ERMA  BOMBECK 

Once,  just  once  before  I  die, 
I'd  like  to  see  my  liipbones. 

Nothing  dramatic  that  you 
hang  yom-  shopping  bag  from 
while  you  look  for  the  house 
keys.  Just  a  subtle  bulge  from  a 
jump  suit  ...  a  slight  protrusion 
from  a  pair  of  jeans  ...  a  mere 
ripple  under  satin.  The  last  time 
I  wore  satin  was  at  m\-  christening, 
and  even  tJien  you  couldn't  see  my 
hipbones. 

Diet  experts  call  it  a  "Cher  wish."  It's 
where  people  get  hung  up  on  a  part  of 
their  body  and  think  if  they  only  had 
that  kind  of  a  shape  they  could  stand 
under  a  strong  light  at  parties  .  .  .  cross 
their  legs  in  August  .  .  .  swim  without 
their  beach  robe  on. 

I'm  not  hung  up.  I'd  like  to  walk  into 
a  restroom  just  once  and  overhear  my 
best  friend  say,  "Sure  EiTna's  thin.  But 
is  she  really  happy?" 

Diets  haven't  done  it  for  me.  I  have 
been  on  a  diet  eveiy  Monday  since 
1948,  and  have  lost  the  same  20 
pounds  637  times.  I  have  counted 
calories,  milligrams  and  raisins.  I've 
cheated,  bed  and  spread  bad  rumors 
about  bouillon.  (I  told  everyone  there 
were  calories  in  it  and  it  was  being  re- 
called.) I  once  offered  my  body  for  a 
piece  of  key  lime  pie.  (The  waiter 
yawned  and  said  it  came  with  the  din- 
ner.) I've  starved,  fasted  and  have 
eaten  so  many  eggs,  I  sent  Col.  Sanders 
a  Mother's  Day  card. 

I  lie  about  my  weight  on  my  driver's 
license,  tell  myself  I'm  "big  boned"  on 
the  insurance  charts,  and  after  a  big 
weekend,  tilt  my  bathroom  scale  on  the 
commode  so  it  will  weigh  me  lighter. 
At  a  class  reunion  last  summer,  when 
I  found  myself  telling  an  old  rival  that 
I  was  testing  fat  for  the  government,  I 
knew  something  had  to  be  done. 

"Have  you  tried  exercise?"  asked  a 
friend. 

"Only  once,"  I  said.  "The  local  Y  was 
offering  classes  in  a  church.  The  min- 
ister came  in  one  day  and  saw  all 
tliose  middle-aged  housewives  trying 
to  get  their  heads  to  touch  their  knees 
and  said  we  were  desecrating  the  altar 


very 


but 


and  made  us  move.  I  got  very  de- 
pressed and  transferred  to  a  cake- 
decorating  class." 

"But  if  you're  serious  about  seeing 
your  hipbones  again,"  she  said,  "that's 
the  route  to  take." 

On  the  first  day  of  my  exercise  class, 
I  cannot  tell  you  the  pain  that  shot 
through  my  entire  body.  My  shoulders 
ached,  my  amis  and  legs  felt  like  lead 
and  I  found  myself  gasping  for  breath. 
"I'm  not  sure  I  can  go  through  with 
this,"  I  told  the  instructor. 

"Getting  into  the  leotard  isn't  usual- 
ly the  worst  of  it,"  she  said.  "Wait  until 
you  start  exercising." 

"Why  would  they  make  a  garment 
like  this  without  a  zipper?"  I  asked. 

"For  the  same  reason  you  exercise  in 
a  roomful  of  mirrors.  Sadism." 

I  looked  around  and  frankly  felt  like 
I  was  attending  Alice's  tea  party. 
There  was  a  crazy  lady  trying  to  touch 
her  elbow  to  the  floor  between  her  legs. 
Another  one,  trying  to  touch  her  head 
to  her  right  knee,  and  another  one  on 
her  back  trying  to  touch  l)()t]i  knees  to 
the  floor. 

"Let's  see  what  kind  of  shape  you 
are  in,"  said  the  instructor.  "First,  let 
me  see  you  touch  yovu"  fingers  to  the 
floor." 

"I  won't  be  able  to  do  that  until  next 
No\  ember, "  I  said. 

"Why  \()\('inber?" 

"It  will  take  tliat  long  to  get  my  nails 
to  grow  fourteen  inches." 

"Then  how  about  lying  on  your  back, 
rolling  over  and  touching  your  elbow 
with  both  knees?" 

"Why  would  I  want  to  do  that?" 

"Because  they  are  there,"  she  said 
dryly. 

I  ga\c  il  ni\  !)est  try. 

"Now,   she  said,  "I  want  to  see  you 


roll  back  and  luring  Ijoth  feet  over 
your  head  and  touch  the  floor 
liehind  you.  Hey,  that's 
good." 

"Thank  you,"  I  grunted, 
how  am  I  going  to  drive  home 
ike  this?" 

Somehow,  I  li\  ed  through  the 
first  day  and  the,  Seconal.  On  the 
third  day,  something  significant 
happened.  I  said  to  my  body,  "The 
alarm  clock  is  ringing.  Body,  get  up 
and  turn  it  oft." 

For  the  first  time  since  I  got  it,  my 
body  disobeyed  me.  I  rolled  over  and 
tried  to  get  out  of  bed.  It  hurt.  A  whole 
lot.  I  turned  on  the  shower  massage 
spray  and  it  made  me  cry  out  in  pain. 
My  pantyhose  hurt  when  I  put  them 
on.  So  did  my  sweater. 

The  fourth  day  wa,s  considerably 
better.  So  was  the  fifth.  By  the  end  of 
the  week,  there  was  optimism  that  I 
would  live  to  be  able  to  cross  my  legs 
again.  I  had  sui^vived  the  test. 

It's  been  six  months  since  I  began 
exercising.  I'm  not  the  "iiame  woman  I 
was  six  months  ago.  I  am  conscious  of 
how  my  body  works.  When  I  dust,  I 
bend  from  the  waist  and  throw  dust 
balls  under  the  bed  with  my  hands, 
keeping  my  legs  rigid  and  straight. 

While  talking  on  the  phone,  I  bend 
my  knees  into  a  scjuatting  position  at 
the  same  time  chewing  to  firm  up  my 
facial  muscles.  (I  can't  get  home  de- 
liveries from  any  milkmim  in  town,  but 
what  the  heck  .  .  . )  » 

Everytime  I  come  to  a.traffic  light,  I 
pull  my  abdominal  muscles  into  a  tuck 
and  squeeze  my  buttocks  together  and 
hold  my  breath  for  15  seconds.  (So  a 
lot  of  people  look  at  me  and  lock  their 
doors,  but  what  do  they  know?) 

I  can't  liear  "Winchester  Cathedral" 
without  rotating  my  arms  straight  out 
in  little  circles,  but  that  is  the  price  you 
pay  for  hipbones. 

The  other  evening  I  was  in  a  rest- 
room  when  I  overheard  my  friend  say, 
"Doesn't  EiTna  look  awful!  Those  bones 
sticking  out.  I  think  she's  gone  too  far. 
She  really  looks  sick!" 

I  smiled  and  said  to  my.self,  "Eat 
your  heart  out,  Cher."  End 
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Soqlycool  salads  for  hot,  hot  days. 


Salmon-Dill  Mousse 

Combine  1  can  (7%  oz.)  red  or  pink  salmon,  drained  and  flaked,  if 
iblespoon  minced  onion  and  teaspoon  dill  weed;  set  aside.  Dis-' 
ve  1  package  (3  oz.)  Lemon  flavor  JELL-O"^*  Gelatin  in  1  cup  boil- 
water.  Add  %  cup  cold  water  and  1  tablespoon  lemon  juice.  Beat 
%  cup  HELLMANN'S"*  Real  May  onnaise.  Pour  into  shallow  pan 
freeze  15  to  20  minutes,  or  until  firm  about  1  inch  from  edge  out 
t  in  center.  Spoon  mixture  into  bowl  and  beat  until  fluffy.  Fold  in 
men  mixture.  Pour  into  3V^-cup  ring  mold.  Chill  until  firm,  about 
4  hours.  Unmold.  Garnish,  if  desired.  Makes  4  servings. 


Melon-Peach  Salad 

Dissolve  2packages  (3  oz.  each)  Peach  flavor  JELL-0"  Cielaiin  in 
2  cups  boihng  water;  add  1  cup  cold  water.  Measure  1%  cups  gelatin; 
beat  in  %  cup  HELLMANN'S*  Real  Mayonnaise.  Pour  into  Srinch 
square  pan  and  chill  until  set  but  not  firm.  Chill  remaining  gelatm 
until  slightly  thickened.  Arrange  about  1  cup  halved  cantaloupe 
balls  on  mayonnaise-gelatin  layer;  carefully  spoon  on  clear  gelatin. 
Chill  until  firm,  about  3  hours.  Cut  into  squares.  Garnish,  if  desired. 
Makes  9  servings. 


Hellmann's  is  a  registered  trademark  of  CPC  Inlornational  Inc. 
.)ell-0  is  a  rt-Ristered  trademark  ol  General  F(i.>ds  Corporation. 


■■  Neapolitan  Vegetable  Medley 

solve  2  packages  (3  oz.  each)  Lemon  flavor  JELL-0*  Gelatin  and 
easpoon  salt  in  2  cups  boiling  water.  Add  IV2  cups  cold  water  and 
tablespoons  vinegar.  Measure  1%  cups  into  a  bowl.  Place  bowl  in 
ger  bowl  of  ice  and  water;  stir  until  slightly  thickened.  Stir  in  V-k 
IS  shredded  carrots.  Pour  into  8%x4!^-inch  loaf  pan;  chill  until  set 
but  hot  firm.  Measure  1  cup  of  remaining  gelatin;  beat  in  '^k  cup 
LMANN'S*  Real  Mayonnaise.  Chill  over  ice  until  thickened.  Stir 
in  1  cup  chopped  cabbage,  spoon  into  pan  and  chill. 
Chill  remainmg  gelatin  over  ice  until  slightly  thick- 
ened. Stir  in  V-k  cups  chopped  spinach  and  1  tea- 
spoon grated  onion,  and  spoon  intopan.  Chill 
until  firm,  4  hours.  Unmold.  Garnish,  if 
desired.  Makes  10  servings. 


Start  with  Jetl-Gfand  Hellmann^'. 
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"MISS  LILLIAN" 

MY  TWO  SONS 


In  an  exclusive 
mother-daughter 
interview,  Lillian 
Carter  talks 
frankly  about  her 
family.  By  Gloria 
Carter  Spann 

Gloria  Carter  Spann:  As  a 

parent,  ijou  are  obviously 
concerned  about  your 
cJtildren.  Do  you  still 
speak  your  mind  even 
though  they  have  lives  of 
their  own? 
Lillian  Carter:  I  never  speak  my  mind 
to  my  children  anymore.  I  used  to,  a 
long  time  ago.  Now  I  do  it  just  oc- 
casionally. Like  this  morning,  I  spoke 
my  mind  to  Jimmy,  and  I  have  said 
things  to  you  a  lot  of  times.  But  I  try 
not  to  say  anything  that  will  make 
y'all  angry  with  me,  or  make  you  quit 
telling  me  things. 

G.  What  are  the  qualities  that  you 
most  admire  in  people? 
L.  Well,  if  you  want  to  know  the 
truth  (you  always  want  the  truth, 
don't  you?),  I  like  frankness  more 
than  anything— people  being  frank, 
and  telling  it  like  it  is. 
G.  What  are  the  qualities  in  your 
children  that  you  most  admire? 
L.  Ha,  ha,  ha,  ha,  ha! 
G.  Now,  go  through  them,  one  by 
one,  and  tell  me  tchat  you  admire. 
L.  Jimmy.  Well,  I  admire  his  integ- 
rity, I  really  do.  I  don't  think  when 
Jimmy  says,  "I've  never  told  a  lie," 
that  he  means  white  lies,  because  ev- 
erybody has  to  tell  those.   But  I 
think  he's  truthful,  and  I  admire  his 
family  life. 

G.  Is  there  amjthing  about  him  you 
ivant  to  change? 

L.  No,  there's  nothing  I  want  to 
change  about  Jimmy.  I  think  he's 
pretty  good,  and  I  don't  interfere  in 
his  life. 

G.  How  about  me  [ Gloria ]? 

L.  Well,  you're  your  own  person,  I'll 

say  that  about  you— and  I  like  you.  I 

like  the  fact  that  you  do  what  you 

want  to.  You  pay  no  attention  to  me, 

and  that  suits  me  fine. 

G.  What  would  you  icant  to  change 

about  me? 

L.  Let  me  see,  I  don't  really  know 
enough  about  your  life  to  change  it. 
You're  your  own  person,  and  have  a 
very  happy  man-ied  life.  I  don't  think 


there's  anything  about  you  I'd  like  to 
change. 

G.  What  qualities  do  you  most  ad- 
mire in  Ruth  [Carter  Stoplcton]? 
L.  I  admire  her  persistence  in  the 
work  that  she's  doing.  She  never 
gives  up.  In  spite  of  hardships,  and 
the  criticism  she  gets,  she  just  keeps 
on  going.  That's  about  all  I  admire 
about  Ruth.  She's  not  a  very  good 
mother,  but  her  family  just  adores 
her,  so  I  reckon  she's  all  right. 
G.  Would  you  try  to  change  her? 
L.  No,  I  don't  think  I'd  try  to  change 
any  of  my  children.  I  like  them  just 
like  they  are— all  different. 
G.  Hotc  about  Billy? 
L.  Well,  I  think  Billy  drinks  a  little 
too  much  beer,  but  I  have  never 
mentioned  it  to  him,  and  I  like  Billy 
just  like  he  is.  If  he  ever  tried  to 
change,  he'd  be  the  biggest  mess  that 
ever  was. 

G.  Someone  told  me  that  the  reason 
Jimmy  ran  for  president  was  because 
you  loved  Billy  the  best,  and  Jimmy 
had  always  struggled  to  be  your  fa- 
vorite. Is  that  true? 
L.  Pppptttuuuiii!  I  don't  think  that's 
right.  I  think  I  love  Billy  more  than 
I  do  (pause)  I  think  Billy  needs  my 
love  more  than  any  (pause).  I  just 
like  Billy.  I  like  what  he  does,  and  he 
looks  after  me  as  much  as  he  can. 
G.  Billy  has  that  quality  that  you  .said 
you  most  admire— frankness. 
L.  Yes,  I  know  exactly  what  he's  go- 
ing to  do.  I  know  what  he's  going  to 
say.  I  never  thought  about  this  be- 
fore; he  must  be  very  much  like  I  am. 
He  tells  it  just  like  it  is,  regardless  of 
the  circumstances. 

G.  In  what  icay  do  you  credit  your- 
self with  your  children's  success? 
L.  I  don't  credit  myself  at  all.  I  think 
all  my  children  are  individuals,  and 


the  only  thing  I  did  was 
let  them  pursue  what 
they  wanted  to  do.  I 
never  told  any  of  y'all 
what  I  wanted  you  to  do 
after  you  reached  the  age 
when  you  knew  right 
from  wrong.  I  believe  in 
everybody  being  an  in- 
dividual. 

G.  Then  you  never 
wanted  any  of  us  to  fol- 
low in  your  footsteps? 
L.  No.  Reporters  are  al- 
ways asking  me,  "Did 
you  make  your  children 
read?"  I  didn't.  You  all  saw  me  read- 
ing, and  wanted  to  know  what  it  was 
all  about,  but  soon  you  all  were  doing 
your  own  thing,  I  never  did  tell  you 
what  you  could  and  couldn't  do. 
G.  But  didn't  you  let  us  use  reading 
as  an  excuse  for  not  doing  other 
things? 

L.  That's  right.  I'd  say,  "Jimmy  go  do 
.  .  .  what  are  you  doing?"  "I'm  read- 
ing," he'd  say.  "All  right.  Gloria, 
what  are  you  doing?"  "Km  reading." 
Then  I'd  go  do  it  myself. 
G.  When  they  tccre  younger,  how 
did  you  teach  your  children  right 
from  wrong? 

L.  You  ought  to  know  that!  Well,  I'll 
tell  you.  They  were  punished  if  they 
did  anything  wrong,  but  not  a  horri- 
ble punishment.  You  know,  in  Jim- 
my's book  I  think  he  says  beatings, 
and  everybody  wants  to  know  what 
we  beat  him  with!  There  was  praise 
if  you  did  right,  punishment  if  you 
did  wrong— not  necessarily  whip- 
pings, but  some  of  your  pleasures 
were  taken  away.  If  I  had  my  life  to 
live  over,  I  never  would  hit  another 
child  a  lick.  That's  the  truth;  I 
wouldn't  use  corporal  punishment  at 
all. 

G.  But  I  don't  remember  that  you 
ever  hit  me,  except  once. 
L.  Well,  I  hit  at  Ruth  one  time  and 
fell  to  the  floor  with  a  kidney  stone 
attack!  I  stood  between  the  children 
and  Earl  a  lot  of  times.  But  I  don't 
know  of  a  better  father  in  the  world 
than  he  was  about  trying  to  keep 
y'all  happy. 

G.  Did  you  take  your  children  into 
your  confidence,  and  tell  them  every- 
thing, good  and  bad? 
L.  No,  not  everything  I  don't  know, 
maybe  I  should  have.  There  were 
lots  of  things  I  didn't  (continued) 
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whos  got  the  sandwidi? 
Vlhds  got  the  meal? 


Bill  on  the  left  has  a  sandwich, 
is  friend  Johnny  has  a  Manwich. 
le  difference  is  a  sandwich  is  cold, 
hile  a  Manwich  is  hot  and  hearty, 
ore  like  a  meal. 

That's  because  a  Manwich  is  a 
)ppy  joe  made  with  your  fresh 
ound  beef  and  Hunt's  Manwich 
ace.  And  what  a  thick  sauce  with 
matoes,  sweet  onions,  crisp  bell 
ppers  and  a  special  blend  of  10 
ices  and  seasonings. 

Next  time  you're  thinking  of 
aking  a  sandwich,  remember 
hnny.  And  make  a  Manwich. 


IOC 


on  either  size  can  of 
Hunt's  Manwich. 

This  coupon  will  be  redeemed  for  face  value  plus  5<t 
handling  if  used  in  accordance  wilh  the  offer  stated 
hereon  Coupon  Is  void  if  taxed,  prohibited  or  restricted 
by  law  Cash  value  1/20C  Valid  only  in  U  S  A  This  coupon 
not  assignable  or  transferable  Mail  coupon  to:  Hunt- 
Wesson  Foods.  Inc  .  P  O  Box  1470.  Clinton.  Iowa  52734 
©1977  Hunt-Wesson  Foods.  Inc  Coupon  expires 
December  31.  1978.  MA-2-78  MG-LHJ 


Manwich  js  a  registered  irademark  o1  HWFi  '?_>\97 
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A  sandwich  is  a  sandwich  but  a  Manwich  is  a  meal. 


MISS  LILLIAN" 

continued 


ADVERTISEMEXr 


WOULD  HE  LIKE  A 
YOUNGER-LOOKING  WIFE? 


Why  should  the  idea  startle  you? 
Didn't  you  find  him  more  appealing 
when  he  shed  those  ten  exba  pounds 
and  discarded  the  suits  he'd  worn 
since  college  for  a  more  contemporary 
fashion  look?  Remember  how  excit- 
ing it  was... almost  like  re-meeting 


and  falling  in  love  all  over  again  with 
the  man  you  man  ied. 

Wouldn't  you  like  to  give  him  the 
same  sort  of  pleasure,  the  delight  of 
having  a  younger-looking  wife?  That's 
the  kind  of  caring  about  each  other  that 
helps  keep  a  marriage  from  slipping 
too  easily  into  the  deadly  mortgage- 
PTA-caipool  sameness.  This  is  the  time 
for  you  to  discover  for  yourself  the 
secret  of  a  mysterious  beauty  fluid  tliat 
can  help  you  look  younger.  How?  By 
easing  the  dryness  that  accents  those 
little  wrinkle  lines  that  may  appear 
sooner  than  you  expect.  Enlightened 
women  from  many  parts  of  the  world 
have  shared  the  benefits  of  this  remark- 
able skin-cherishing  liquid,  known  in 
the  United  States  as  Oil  of  Olay  beauty- 
lotion. 

Stroke  Oil  of  Olay  gently  over  your 
face  and  throat.  Watch  as  the  precious 
fluid  seems  to  disappear  into  your  skin 
before  your  veiy  eyes.  A  profusion  of 
pure  moisture,  tropical  oil  and  precious 
emollients  work  with  nature  in  a  mys- 
terious way,  quickly  easing  the  dryness 
that  can  too  easily  c  ause  you  to  look 
older. 

The  very  first  day  you  use  Oil  of  Olay, 
those  little  lines  can  become  less 
noticeable.  Within  moments,  you'll 


notice  your  skin  become  softer  and 
smootlier.  And  there's  a  wonderful  re- 
newed lustre  and  glow,  a  look  you 
might  never  have  tliought  you'd  see 
again.  Otlier  people  will  be  able  to  see 
the  difference.  Some  may  even  ask 
what  you've  been  doing  to  look  so 
great.  Will  your  husband  say  anytliing 
...or  will  he  show  his  appreciation 
more  subtly? 

Oil  of  Olay  penetrates  your  skin  as- 
tonishingly quickly,  helping  to  main- 
tain its  natmal  moistine  and  letting 
your  skin  become  softer,  smoother, 
younger  looking. 

How  does  Oil  of  Olay  fit  into  your 
life?  Join  the  devoted  users  who  have 
made  the  beauty  fluid  an  integral  part 
of  tlieir  beauty  rit-  i||^^^^^H||^|^^ 
morning  and  ^^^^H^^^^^H 
night.  Gentle  on  ^^Kr  -  ^^^V 
first  thing  in  the  W^Tr^ 
m  o  r  n  i  n  g ,  after  nlB 
washing  or  cleans-  Kf  | 

ing.  Because  fast-  qHb^^  ^JhP^ 
penetrating  Oil  of  m^K/j^JU^  y 
Olay  doesn't  leave  ^pP^^R^lT 
a  greasy  look  or  af-  m^'"^       r  * 
terfeel,  you'll  find  it  nianelous  under 
cosmetics.  Or,  if  sow  prefer  to  go  bare- 
faced, tlie  beaut\  fluid  prox  ides  a  moist 
climate  for  \oy\\  face  and  gives  your 
skin  a  radiant  glow  that  you  mav  like 
even  better  than  a  made-up  look.  Last 
thing  at  night,  so  tliat  Oil  of  Olay  can 
pamper  your  skin  into  the  sleeping 
hours.  You'll  love  going  to  bed  with  a 
fresh,  non-greasy  feeling  face. 

There  will  be  other  times  when 
you'd  like  to  use  Oil  of  Olay.  So  many 
things  in  life  can  dry  your  skin... 
windy  weatlier,  exposure  to  the  sun, 
even  some  of  your  favorite  cosmetics 
can  be  culprits.  It's  nice  to  know  diat 
Oil  of  Olay  is  there  whenever  your  skin 
signals  tlie  need  to  have  its  moistine 
level  raised. 

Would  he  like  a  younger-looking 
wife?  You  and  Oil  of  Olay  together 
might  easily  answer  that  provocative 
question. 

Beauty  Secret 

If  both  you  and  your  husband  work, 
then  you've  probably  divvied  up  the 
household  chores.  On  tlie  nights  he's 
chef,  have  a  mini-nap  and  redo  your 
makeup  (with  Oil  of  Olay®  first,  of 
course)  before  dinner.  Maybe  he'll 
light  candles  and  suggest  that  tlie  chil- 
dren have  dinner  on  travs  while  watch- 
ing T\'. 


want  to  tell,  but  I  think  all  of  you  al 
ways  knew  I  was  there,  if  you  got  intc 
trouble  or  anything.  I  remember  whei 
y  all  used  to  come  in  late,  and  I  sat  uj 
those  long  nights  to  keep  your  dadd> 
from  finding  out  you  were  still  out. 
think  he  knew  I  was  doing  it.  To  tell  yoi 
the  truth,  when  y'all  were  coming  up, 
think  you  knew  more  than  I  did.  It  wa 
a  different  world. 

G.  What  teas  your  own  childhood  liki 
L.  Oh,  goodness,  we  were  just  a  gica 
big,  happy  family.  We  had  13  in  th' 
family,  you  know,  and  we  were  thrillet 
over  every  baby  that  was  born;  it  wa 
like  there  had  never  been  another  bab 
born  in  the  world.  We  had  plenty  to  eat 
We  had  our  grandmother  there,  and  sh 
was  just  great.  We  had  friends  al 
around  us.  We  didn't  have  any  enemies 
we  didn't  know  what  enemies  were. 

My  daddy  was  the  one  person  I  lovei 
more  than  anybody  in  the  world.  H 
was  an  understanding  father  and  strit 
as  the  mischief.  I  just  adored  him. 
don't  remember  any  mistreatment,  o 
any  fights.  If  Papa  and  Mama  ever  quai 
reled,  it  was  after  we  went  to  bed. 

I  remember  Grandmama,  a  little  ol 
lady,  who  sat  on  the  front  porch  all  th 
time.  She  was  always  making  tattin 
and  telling  us  tales  about  the  Civil  Wa: 
It  was  a  very  simple  life  that  we  lived. 
G.  Did  you  have  any  special  amhitior. 
when  you  ivere  a  litVe  girl? 
L.  I  always  wanted  to  be  a  nurse.  An 
my  family  always  fought  against  it. 
guess  if  I  had  my  life  to  live  over, 
would  realize  that  what  I  really  wante 
to  be  was  a  -doctoi^  but  ,1  didn't  kno' 
then  that  there,  were  women  doctor 
so  all  my  life  I  wanted  to  be  a  nurse. 
G.  Do  you  think  that  male  and  femai 
roles  are  changing  for  the  better,  or  t< 
tlie  worse? 

L.  Maybe  better,  I  just  don't  know.  Bui 
yes,  I  think  maybe  better. 
G.  You  had  a  good  marriage,  and  a 
your   children   have   good  marriage 
What  are  the  ingredients  for  a  Jiapp 
and  success-ful  marriage? 
L.  Well,  first  is  love,  and  then  I  thin 
sublimating  yourself  for  the  other  pc 
son,  which  I  always  did.  That's  wh; 
brought  al)out  my  happy  marriage, 
wanted  to  do  everything  I  could  f( 
Earl,  and  I  kind  of  put  myself  in  tl 
background.  I  think  all  of  my  childre 
have  done  the  same  thing.  We  all  catt 
to  the  other  person. 
G.  When  I  was  little,  everybody  ju 
loved  America— people  seemed  very  pi 
triotic.  Was  that  just  a  feeling  I  had? 
L.  I  think  that  was  just  the  feeling  of  v 
erybody  around  here.  I  guess  we  ju 
didn't  know  too  much  about  goven 
ment.   Eveiybody  thought  FDR  wi 
wonderful,   and  we  never  heard  ar 
criticism  of  the  President,  {continue^ 
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Therels  more  to  choosing 

a  low-tar  dgarette 
han  just  picking  a  number. 


Any  low-tar  cigarette  will  give  you  a  low-tar  number.  ^ 


Ordinary 

Recessed  for  no 

flush-tip. 

"filter  feedback!' 

call  it  "filter  feedback." 

As  you  smoke,  tar  builds  up  on  the 
tip  of  your  cigarette  filter.  That's  "filter 
feedback."  Ordinary  flush-tipped  filters  put  that  tar  build- 
up flat  against  your  lips. 

And  that's  where  low-tar  Parliament  has  the  ad- 
v^antage.  Parliament's  filter  is  recessed  to  keep  tar  buildup 
from  touching  your  lips.  So  there's  no  "filter  feedback." 

KS'iS"™""'  Low-tar  Rdiament. 

More  than  just  a  number. 

©  Ph. lip  Morns  Inr.  l")?? 


10  mg. 
Kings 

12  mg. 
lOO's 


Varning:  The  Surgeon  General  Has  Determined 
hat  Cigareiie  Smoking  Is  Dangerous  to  Your  Health. 


Kings;  10  mg'.'tarl'O.B  mg.nicotine— 

100's:  12  mg!'tar;'0.9  mg.  nicotine  av.  per  cigarette  by  FTC  Method. 


as  you  are  dioosiiig  a  baby  food. 


Puppies,  like  babies,  have  spe- 
cial nutritional  needs.  But,  unlike  a 
baby,  a  puppy  does  90%  of  his  grow- 
ing and  developing  in  only  a  year 

That's  why  you  should  know 
about  Gaines®  Puppy  Choice®  food 
for  puppies. 

Puppy  Choice  is  fortified  with  the 
extra  protein  every  puppy  needs  for 
strong  muscles  and  a  shiny  coat;  cal- 
cium for  strong  bones  and  teeth;  and 
a  well-balanced  blend  of  other  essen- 


CGenefal  Foods  Corpofation  1977 


tial  vitamins  and  minerals. 

It  contains  meat  by-products  and 
meat  to  give  your  puppy  the  taste  he 
really  loves. 

And  the  soft,  moist  formula  of 
Puppy  Choice  is  easy  to  digest. 

Why  not  get  your  puppy  off  on 
the  right  paw.  With  the  complete  and 
balanced  nutrition  of  Gaines  Puppy 
Choice. 

For  a  free  Gaines  Puppy  Care 
Kitr  call  (800)  431-1235  toll  free* 


York  State  call  (800)  742-1083  toll  free. 


Gained  Puppy  Choice^ 
The  special  puppy  food  for 
a  puppy's  special  needs. 


"MISS  LILLIAN" 

continued 

Now  that's  all  you  hear.  Every  election, 
it's  just  the  bad  things  and  not  the  good. 
G.  Do  you  tliink  ice  could  get  hack  to 
country  loving  the  government? 
L.  I  doubt  that.  We'll  always  have  "the 
government"  and  we'll  always  have  "the 
people."  I  think  Jimmy  promises  to  do 
.  everything  he  can,  but  I  don't  sec  how 
one  man  can  do  it. 

G.  Do  you  think  that  values  in  our  coun- 
try have  changed  for  the  better  or  for 
the  worse  during  your  lifetime? 
L.  Worse. 
G.  How? 

L.  Money— that's  worse.  We  don't  get  as 
much  for  our  money.  But  if  you're  talk- 
ing about  personal  values,  I  think  we've 
all  let  down  the  gap  so  far  as  morality  is 
concerned,  but  it  doesn't  bother  me.  I'm 
so  liberal,  I  just  think  everybodv  should 


do  their  own  thing.  But  I  think  moral- 
ity values  have  dropped. 
G.  This  is  a  hard  one.  Can  you  sum- 
marize your  feelings  about  your  life? 
L.  Good  Lord!  Seventy-eight  years  of  liv- 
ing in  25  words  or  less?  I  think  my  mar- 
ried life  was  just  as  happy  as  anybody's 
has  ever  been.  We  had  four  children, 
and  we  had  them  when  we  wanted  to. 
We  were  compatible.  We  fought  occa- 
sionally, but  we  always  made  up,  that's 
one  good  thing.  Since  then,  my  children 
have  come  out  all  right,  in  spite  of  the 
fact  that  sometimes  I  thought  they  were 
not  going  to!  Now  all  my  children  are 
individuals,  pursuing  their  own  courses. 
I  think  Jimmy  has  come  along  fine  so 
far.  I  tfiink  that  you  [Gloria]  have  a 
happy  marriage  at  last,  and  I  think 
lUith's  happy  in  her  work.  I  know  that 
Billy  has  a  good  marriage  and  a  good 
home  life.  I  think  that  all  my  children 
are  doing  well.  And  every  time  I've  ever 
wanted  to  retire,  stop  and  sit  down, 


something  else  has  happened  to  keep 
me  going.  There  are  times  now  when  I 
am  happier  than  I  have  ever  been  be- 
fore. I  think  that  I  have  a  very  good  out- 
look on  life.  I've  found  that  if  you  can 
just  last  through  the  ^ough  spots,  and 
hold  onto  the  good  spots,  things  will  al- 
ways get  better.  They  always  have.  It's 
like  going  to  bed  at  night  worrying, 
then  when  the  sun  comes  up,  you  real- 
ize that  everything  is  beautiful,  and  that 
has  been  the  way  with  my  life. 
G.  Do  you  put  God  into  any  of  that? 
L.  I  think  God  has  everything  to  do  with 
it.  I  think  He  planned  my  way  of  lite.  I 
don't  think  I  could  have  done  anything 
without  Him. 

G.  What  has  your  faith  meant  to  you? 
L.  Being  a  Baptist  doesn't  mean  too 
much  to  me,  if  that's  what  you  mean  by 
"faith."  I  believe  in  prayer,  that  means 
a  whole  lot  to  me.  I  think  if  I  could,  I 
would  be  happy  within  Ruth's  religion. 
But  I'm  not  too  deeply  religious,  as  ev- 


rybody  knows.  I  try  to  shun  that  when 
nybody  does  an  inter\iew  with  me. 
i.  Then  it's  not  centered  around  the 
htirch? 

.  No,  it's  centered  around  my  personal 
jlationship  with  God  and  my  family. 
I.  When  //lings  have  looked  the  hlack- 
st,  how  did  you  sustain  yourself? 

I  got  out  and  did  physical  labor;  like 
kveeping  the  yards,  hoeing.  I  cleared 
p  a  half  acre  of  pecan  grove  one  time, 
'hen  my  life  was  the  blackest. 
.  What  made  your  life  black  then? 

I  think  it  was  when  you  wanted  to  get 
larried.  But  there  were  a  lot  of  other 
lack  times.  When  Earl  died,  I  just 
'orked  and  worked.  I  just  couldn't  stop 
orking. 

.  Have  you  ever  had  a  moment  in  your 
fe  when  you  thought  life  tvasn't  tvorth 
ving? 

Yes,  when  Earl  died.  Other  than  that, 
's  too  personal  to  share. 
.  What  are  the  joys  in  your  life? 

Being  with  somebody,  mostly  one  of 
le  children,  when  we  have  a  good  rap- 
art  with  each  other.  I  like  the  little 
kes  that  the  family  has,  and  knowing 
,'cry  day  that  my  children  are  reason - 
jly  happy.  Oh,  I  enjoy  people  coming 
•  Plains,  they  seem  glad  to  see  me,  and 
lost  of  the  time  I'm  glad  to  see  them. 
Lit  I  don't  have  enough  privacy.  Then  I 
ive  my  reading  and  my  television  pro- 
-ams.  More  than  anything,  I  think  that 
my  is  my  chief  joy.  Most  of  my  love 

centered  around  Amy;  I  love  being 
ound  her. 

.  What  kind  of  world  do  you  think 
my  will  face  20  years  from  now? 
I  think  it  will  be  a  very,  very  liberal 
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Does  the  makeup 
"^rv  you're  wearing 
/  feel  like  a  mask? 


ow,from  Maybeltine, 
1  beautiful  makeup  that 
eally  feete  as  good  as  it  lo 


'Moisture  Whip'  Cream  Maikeup 


Feels  light,  sheer.  Blends 
smoothly,  easily  into  your 
natural  skin  tones.  Continuous 
moisturizing  action  helps  hide 
tiny  lines  and  flaws  as  it  softens 
and  keeps  your  skin  dewy-fresh 
6  natural  looking  shades 


fresh  &  lovely' 


Fine  Make-up /Sensibly  Priced 


State. 


.Zip  Code. 


world.  She'll  be  able  to  do  anything  she 
wants  to  without  fear  of  criticism. 
G.  Do  you  think  that  wc  will  see  the  day 
when  there  is  virtually  no  intolerance? 
L.  I  won't,  not  in  my  lifetime.  But  things 
have  improved  so  much  over  the  last  ten 
or  15  years  that  I  think  the  time  will 
come,  say  50  years  from  now. 
G.  What  makes  you  cry  and  feel  sad? 
L.  I  cry  very  seldom.  When  I'm  angry,  I 
cry.  And  I'm  sad  when  I  see  anything 
going  wrong  with  anybody  in  the  fam- 
ily. I  think  all  my  tears  were  shed  when 
I  was  in  India.  I  cried  so  much  there. 
G.  Because  you  were  homesick? 
L.  No.  I  was  homesick  just  the  first  few 
months.  I  cried  about  different  things 
that  would  come  to  me  daily.  I  would 
see  so  many  things  happening  to  those 


people  that  I  couldn't  do  anything 
about.  I  cried  a  lot  of  times  to  see  a  baby 
dying,  or  a  young  man  or  young  girl  dy- 
ing, knowing  that  if  they  were  in  Amer- 
ica they  could  get  the  proper  treatment 
and  would  live.  That's  when  I  cried  in 
India,  when  I  was  feeling  helpless.  I 
soon  learned  to  overcome  that. 
G.  Do  you  think  that  going  to  India  in 
any  way  changed  your  life  and  your  at- 
titudes? 

L.  Oh,  my  goodness,  yes.  It  meant  more 
to  me  than  any  other  one  thing  in  my 
life.  It  strengthened  my  faith  in  God, 
and  my  relationship  with  minorities. 
Whether  I  did  anything  for  the  Indian 
people  or  not,  they  did  so  much  for  me. 
G.  How  did  you  overcome  your  loneli- 
ness there?      (continued  on  page  120) 
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Beauty  Journal 


VISIBLE  VEINS 

Summer  shows  off  more  of  the  body— both 
good  points  and  bad.  A  common  problem 
for  many  women  then  is  what  to  do  about 
unsightly  varicose  veins.  Dr.  Theobald  ^^^^^^^^^^^ 
Reich,  a  vascular  surgeon  at  N.Y.U.  Medi- 
cal Center,  estimates  1  out  of  5  women  suffer  from  this  condi- 
tion, either  enlarged  blue  lines  or  bulging  clusters.  Even 
more  prevalent  are  thin  red  or  puqile  spider  veins.  The 
Causes:  Simply  stated,  arteries  carry  blood  from  the  heart, 
veins  direct  it  back.  Inside  the  walls  of  the  veins  are  valves  to 
channel  the  blood  and  prevent  backward  flow  (in  legs,  against 
gravity).  When  pressure  is  exerted  on  the  veins,  for  example, 
from  pregnancy  or  above-average  weight  or  height,  the  walls 
stretch  out,  the  valves  become  less  efficient.  Result,  circulation 
gets  bogged  down.  Not  everyone  tall,  heavy  or  child-bearing 
has  varicose  veins,  indicating  a  genetic  link.  WJiat  to  Do? 
Coverups:  The  easiest  way  of  hiding  veins  is  with  leg  makeup. 
Find  kinds  that  are  water-  and  rub-resistant.  Two  that  camou- 
flage: Ultima  II  Natural  Coverage  Leg  Makeup  with  a  sun- 


£njoy  yourself 
the  last  days  of  summer 
— from  water  ballet 
to  a  feel-cool  hairdo. 


screen  and  Lydia  O'Leary's  Covermark 
(waterproof  enough  to  go  swimming). 
Good  Support:  For  people  who  stand  or 
sit  in  one  spot  all  day,  support  hose  helps 
prevent  varicose  veins  and  relieves  leg 
"^^^^^^^^^  fatigue.  The  hugging  knit  holds  in  the 
walls  of  the  veins  with  gentle  pressure.  For  instance,  Hanes 
"Alive"  hose  is  knit  in  a  graduated  way  to  direct  the  blood  up. 
Other  sheer  soothers— Supp-hose,  Burlington,  Givenchy, 
Dior.  The  Medical  Route:  A  more  drastic  step,  the  treatment 
of  each  of  the  three  types  of  problem  veins,  all  requiring 
a  doctor.  For  spider  veins  (marring  appearance  only),  a 
dermatologist  can  inject  the  squiggles  with  an  electric 
needle  during  an  office  visit.  /  Medium  varicose  veins, 
often  causing  aching  legs,  can  also  be  office-treated  to  close 
off  the  vein.  /  Larger  veins,  near  the  skin's  surface,  must  be 
removed  surgically.  Hospital  stay,  3  days.  On  Tlie  Move: 
Best  news  of  all,  exercising  and  sports  can  stall  or  sometimes 
stop  the  condition.  Toning  assists  veins  in  holding  their  shape, 
gets  circulation  going. 


EXERCISE  OF  THE  MONTH 

^^mSivwiming  30  laps 
is  (of  course)  super  ex- 
ercise, but  are  there 
any  other  in-water 
ways  to  tone  up  my 
body  (especially  the 
legs)  tcithout  all  that 
motion?-D.S.M.  Wil- 
ton, Co7in. 

A"  Simple  exercises 
that  work  well  out  of  the  water  are  te/rific  in  the  water,  too. 
Density— and  a  floating  feeling  combine  to  do  wonders  for 
muscle  toning  without  strain.  For  thighs  and  legs,  hold  onto 
poolside  (or  boat/raft  ladder),  water  at  chest  level  and 
stretch  out.  Lift  one  leg  back,  keeping  it  straight  and  flow- 
ing in  one  line  from  fingers  to  toes.  Hold.  Switch  legs  10 
times.  Shake  yourself  afterward.  You'll  feel  buoyant. 


COME  TO  MY  HOUSE 

What  makes  up  a  perfect  hostess/a  good  guest?  Part  of  the 
hospitality  deal  revolves  around  creature  comforts  (even  in 
the  most  rough-and-tumble  cabin).  One  hostess  we  heard 
about  even  went  so  far  as  to  spend  the  night  in  her  extra 
room  for  firsthand  experience  (found  no  near-the-bed  read- 
ing light;  surprisingly,  not  one  mirror).  Nice  gestures  for 
guests:  a  wake-up  clock,  shower  cap,  bath  oil,  velour  face 
cloth,  splash  cologne,  baby  powder,  cotton  swabs,  herbal 
naff  polish  remover.  Almost  too  good  to  be  true:  hair  dryer, 
Japanese  pad-about  slippers.  On  the  flip  side,  when  you're 
the  gleeful  guest,  you'd  never  err  by  bringing  a  caring  gift, 
such  as:  scented  soap  with  a  natural  sponge,  spicy  potpourri 
or  sachet,  a  dozen  fingertip  towels  in  a  wicker  hamper,  or 
something  unexpectedly  fun,  like  satin  gym  shorts  and  a 
jump  rope  for  exercise  workouts. 


HOT  FINDS 

Just  before  summer's  end,  a  slew  of  good  things.  •  Washing 
your  hair  can  be  frustrating  if  it  gets  a  greasy  feeling  after 
you  condition  it.  No  more.  Now  hair  can  be  healthy,  silky 
and  squeaky-clean  with  a  creme  rinse/conditioner  that's 
99%  oil-free  (compared  to  most  40%-plus  ofl).  Agree  by 
Johnson  Wax;  8  oz.,  $L34.  •  When  gardening  or  sailing  up 
a  storm,  hands  may  get  rough,  dry.  Try  new  herbal-scented 
Kcri  Lotion;  6/2  oz.,  $2.84.  •  Up  on  Latin?-  Po.sf -sunned  skiii 
needs  an  all-over  moisturizer.  PostSun  After  Tanning  Lotion 
hy  Westwood  Pharmaceuticals;  4  oz.,  $2.2.5.  •  Paint  it  warm 
—a  standout  mouth  in  true-to-you  colors.  (Toasted  Brick 
glows  brightly).  Fresh  Color  3  lipsticks  by  Maybelline; 
$1.65.  •  What  to  flash  with  zippity-zing?  Shades  of  nail 
enamel,  carefree.  Choice:  Scarlet  Ribbons.  By  Cutex,  650. 


ON  THE  UP  AND  UP  - 

When  the  weather's  warm  and  sticky,  cool 
down  with  a  quick  lift-up.  Sweep  your 
hair  off  of  your  neck— it's 
not  only  sensible  (lets  the 
breezes  circulate)  but  also 
very,  very  pretty.  Especiafly 
with  this  year's  cache  of  -dec- 
orative hair  pins,  clips  and  combs.  To  look 
like  an  Elizabethan  maiden  (the  kind  son- 
nets are  sung  to),  illustrated  above  left, 
fasten  strands  of  hair  up  and  back,  an- 
chor a  chignon  or  braid  with  big  tor- 
toiseshell  pins.  /  The  goddess  primeval, 
top  right,  slips  golden  leaves  (on  mor- 
tal bobby  pins)  throughout  her  braids— 
to  secure,  to  entice.  /  The  co-ed  bounce 
updated,  lower  right.  A  loose  ponytail 
is  caught  up  bv  a  circular  comb  that  grips  with 
iillc  1 1  ell  I.    All  in  notion  or  department  stores. 


"Selling  Avon  has  taught  me  something  about  myself. 
That  I  can  succeed  in  the  business  world  on  my  own. 
That's  a  nice  thing  to  know  about  yourself." 


"My  very  first  Avon  sale  was  for  $7.00.  But 
in  just  six  months,  I  had  saved  enough  money 
to  help  pay  for  a  lot  of  nice  extras— clothes, 
wallpaper,  even  a  fishing  trip  to  the  wilds  of 
northern  Canada. 

But  money  isn't  the  only  thing.  As  an 
Avon  Representative,  you  don't  just  have  cus- 
tomers—you have  friends  you  can  share  things 
with.  I  enjoy  helping  them  choose  the  lipstick 
or  make-up  that's  right  for  them.  I  can  give 
them  something  special;  that  personal  atten- 
tion you  just  don't  find  in  a  store.  And  Avon 
makes  good  products.  I  couldn't  sell  something 
I  didn't  believe  in. 

Selling  Avon  has  certainly  helped,  dollar- 
wise.  But  more  important,  accomplishing 
something  on  my  own  has  made  me  feel  really 
good  about  myself.  My  husband,  Dennis,  is  also 


Mt.  Prospect,  Illinois 

in  sales,  so  he  understands  that  great  feeling 
of  accomplishment  when  you  get  an  order, 
big  or  small.  And  he  says  I  look  just  like 
I  feel-terrific!" 

If  Terry  Mosny's  story  interested  you,  and 
you're  18  or  over,  find  out  how  you  can  become 
an  Avon  Representative.  Simply  call  toll  free 
800-325-6400.  (In  Missouri,  call  800-342-6600.) 
And  someone  from  Avon  will  be  in  touch  with 
you  to  answer  all  your  questions.  Of  course, 
there  is  no  obligation. 


^on 


Can  exercises  really  help  you  have  a 
more  rewarding  sex  life?  Fitness  ex- 
pert Bonnie  Prudden  thinks  so.  She 
feels  that  by  keeping  muscles  effi- 
cient and  your  general  body  condition 


at  a  high  level  of  endurance  (not  to 
mention  attractiveness),  you  can 
make  the  most  of  your  lovemaking. 
Perhaps  you  won't  want  to  do  all 
these  exercises  every  day— alone  or 

WARM-UP  EXERCISES 


with  your  husband— and  perhaps 
you'll  do  them  to  prepare  for  other 
sports.  But  here  are  some  Bonnie 
Prudden  routines  to  make  you  feel 
healthier,  happier .  .  .  and  sexier. 


THE  SWIM    Loosens  tight  shoulders, 
arms,  upper  back  and  waist.  Stand 
with  legs  wide  apart  and  knees  held 
stiff.  Lean  straight  forward  from  the 
hips  and  practice  an  overarm  (crawl) 
swim  stroke,  reaching  forward  as  far 
as  possible  so  that  on  each  stroke 
*4|n.   your  arms  straighten  and  stretch. 
Do  eight  strokes.  Keep  your  legs 


in  the  same  position  but  twist  your  body  to  the 
left.  Emphasize  the  stroke  motion  with  the  right 
arm;  this  will  stretch  all  along  the  right  side  of  ; 
the  body.  Do  eight,  then  swing  to  the  right,  em-!'.  | 
phasizing  the  left  arm  stroke.  End  with  eight  more 
strokes  from  a  forward  position. 


/  1  \ 


TOE  RISE  WITH  PELVIC  TILT  Strengthens  feet,  calves,  quadriceps,  /  / 
abdominals  and  gluteals.  Start  with  feet  and  knees  held  tightly  Xo-'*^ 
gether.  Contract  seat  and  abdominal  muscles  and,  as  you  rise  \ 

to  your  toes,  tilt  your  pelvis  under  and  press  the  knees  for-  \ 
ward.  Keeps  your  head  level  constant.  Do  eight  rises. 


Illustrations  by  Gene  Szafran. 


OVERHEAD 
REACH 
Stretches  shoulders 
and  sides  of  torso. 

Stand  with  feet  well 
apart  and  knees  stiff. 
Start  with  both  hands 
along  the  sides  of  your 
thighs,  then  raise  your  right  arm 
straight  overhead.  Slide  your  left 
hand  slowly  down  your  leg. 
Your  body  will  be  bent  to  the  left. 

Holding  the  bend  to  the  side, 
draw  your  right  hand  back  to  cover 
your  right  ear  and  then  stretch 
it  out  straight  again  to  the  side. 
\  \^  Do  four  to  each  side  to  make  up 
^'        one  set,  then  do  a  second  set. 


TIPS  FOR  "EXER-SEX" 

•  Warm-up  exercises  fire  essen- 
tial to  any  series  of  workouts  you 
do.  They  warm  up  the  muscles  by 
increasing  circulation,  and  help 
preverrt  muscle  damage.  •  Turn 
on  some  music  that  will  lift  your 
spirits  and  help  lift  you  off  the 
floor.  Just  as  it's  easier  to  march 
together  to  a  good  beat,  it's  easier 
to  exercise  together  to  a  good  beat. 

•  Remember  to  dress  for  the  part. 
Baggy  sweat  pants,  nightgowns  or 
slacks  are  inappropriate;  try  a 
leotard  instead.  A  leotard  moves 
easily  with  the  female  body,  and 
is  much  more  attractive  than  the 
alternatives.  For  men:  dancer's 
tights  or  trunks, 

(continued) 


Anyone  Can 


$^7777  CASH  PRIZE, 

11  TRIPS  FOR  2  TO  ACAPUL 


7TI  OTHER 
PRIZES 


No  proof  of  purchase 
required  to  enter  contest. 
See  official  rules  below  or  at 
participating  stores. 


OFFICIAL  ENTRY  RULES 

All  participants  in  the  "ANYONE  CAN  WIN'  Conlest  oblain  Ihe  ollicial  entry  blank  from  the 
display  at  your  local  participating  retailer  or  request  an  official  entry  blank  from  BRISTOL  MYERS 
ANYONE  CAN  WIN"  Contest.  P  0  Boi  66,  Elizabelli,  NJ  07207 

1.  Tc  participate  in  ttie  "ANYONE  CAN  WIN"  Contest,  send  tlie  Universal  Product  Code  (10 
digit)  llap  from  tlie  carton  of  any  of  ttiese  fine  Bristol-Myers  products  ULTRA  BAN'  Roll-On  • 
EXCEDRIN-  •EXCEORINPM-  -VITAUS-  SUPERHOLO""VITAUS-  Regular  Hold -MONSTER - 
Vitamins  •  Arttirilis  Strengtli  BUFFERIN'  •  BAN'  Roll  On  •  BUFFERIN'  •  DATRIL'  •  DATRIL" 
500"  •  4  WAY-  Nasal  Spray  •  NO  DOZ'  •  PALS'  Vrlamins  •  CONGESPIRIN'  Cold  Tablets  • 
CONGESPIRIN' Cough  Syrup 

Or,  write  the  name  of  any  of  the  above  products  or  any  one  of  the  following  products  on  a  3"  x  5" 
pieceol  paper  BAN  BASIC  -TICKLE'  -VITALIS'  LiQuid  -  AMMENS.' 

2.  Complete  the  official  entry  blank  by  printing  your  name,  your  address,  and  if  you  obtained  the 
entry  blank  from  a  store,  the  name  and  address  of  the  store  where  you  obtained  the  form  (the  store 
named  on  a  winning  entry  will  receive  the  same  prize  as  the  contest  winner) 

3.  Mail  your  entry  consisting  of  the 

1  Official  entry  blank  and 

2  The  Universal  Product  Code  carton  flap  or  a  3"  1 5"  paper  with  the  product  name  to 
BRISTOL  MYERS  "ANYONE  CAN  WIN"  Contest.  PO  Bo«  123.  Elizabeth,  Nl  07207 

4.  NO  PURCHASE  NECESSARY  to  be  eligible  to  win  All  entries  must  be  postmarked  and  received 
by  October  31,  1977 

5.  The  following  prizes  will  be  awarded 
1  GRAND  PRIZE  S7,777  77  CASH  PRIZE 


11  SECOND  PRIZES: 

A  7  day/6  night  expense-paid  (air-fare,  I  meals  per  day.  accommodalions)  trip  fur  two  lor  any 
time  Irom  January  1,  197S  through  December  15  1978  to  ACAPULCO,  Mexico-via  AMERICAN 
AIRLINES  You  11  stay  at  the  fabulous  Ameri'-ans  CONDESA  DEL  MAR  Hotel  in  ACAPULCO  Total 
retail  value  $1,218  58  each  trip  (Based  on  an  laie  Irom  Chicago,  value  may  vary  according  to 
place  ol  departure  and  season ) 
711  OTHER  PRIZES 

Choice  of  any  one  of  four  popular  CLAIROL'  appliances' 

□  CUIROL'  20  Instant  Hairsetler        L  MIRROR,  MIRROR  by  CUIROL' 

□  CRAZY  CURL '  Steam  Styling  Wand  □  SON  Of  A  GUN '  Hait  Dryer 
Retail  value  ranges  from  $18  to  $28,  depending  upon  choice  o(  appliance 

There  will  be  no  substitutions  for  these  prizes  The  opportunity  of  winning  depends  upon  the 
total  number  of  entries  received  All  prizes  will  be  awarded 

6.  Winners  will  be  selected  from  a  random  drawing  ol  all  qualified  entries  The  drawing  will 
lake  place  by  November  15.  1977  Winners  will  be  notified  by  registered  mail  at  the  address 
indicated  on  the  winning  entries  promptly  thereafter  For  a  list  of  winners,  send  a  separate 
stamped,  self  addressed  envelope  to  BRISTOL  MYERS  "ANYONE  CAN  WIN"  Winners  List, 
PO  Box  66,  Elizabeth,  NJ  07207. 

7.  Contest  is  open  to  all  residents  of  the  U  S  except  employees  and  their  families  of  Bristol- 
Myers  Company,  its  affiliates,  subsidiaries,  and  advertising  agencies. 

This  contest  is  void  in  Wisconsin,  Missouri,  Maryland  and  wherever  else  prohibited  by  law 

8.  All  taxes,  if  any,  will  be  the  sole  responsibility  of  each  winner 

9.  Winners  must  authorize  Bristol  Myers  Company  to  release  the  names  of  winners  at  Bristol 
Myers'  discretion 


"EXER-SEX" 


i 


PELVIC  TILT— SITTING    Improves  posture  and  figure,  prevents  backache 

and  fatigue.  Sit  on  the  floor  and  clasp  your  hands  in  front  of  bent  knees.  If  this  hurts  your 
X  tail  bone,  place  a  mat  or  folded  bath  towel  under  you  so  that  there  will  be  no  painful 
.     friction.  Now  lean  back  with  your  head  down  and  your  spine  rounded.  Tighten  your 


) 


abdominal  muscles  and  round  your  shouiders  as  much  as  possible.  Hold  for  a  slow 
count  of  four.  Then  straighten  your  back,  throw  your  shoulders  back  and  lift  your 
head.  Release  the  abdominals.  If  you  can  arch  your  back,  so  much  the 
better.  Hold  for  four  counts  and  repeat  the  lean  back.  Do  eight 
counts.  It  should  be  noted  that  very  little  goes  on  in  our  life 
movements  without  the  benefit  of  the  pelvis.  In  addition  to 
increasing  the  skill  and  pleasure  of  lovemaking,  exercises 
for  the  pelvis  improve  your  form  in  any  sport— and 
•-Xcertainly  afford  a  better  figure  for  both  men  and  women. 


WIDESPREAD  LEG  STRETCH 
Primarily  for  the  hamstrings,  but  also 
for  the  lower  back. 

Sit  with  legs  spread  wide  apart 
Grasp  the  left  ankle  with  your  left 
hand  and  place  the  right  hand  just 
under  the  left  calf.  Use  your  arms  / 
to  pull  your  body  down  toward  j 
your  leg.  Keep  your  head  up  and 
pretend  that  you  are  trying  to  put  , 
your  chin  on  your  big  toe.  '    .  . 
Bounce  your  upper  body  down-   \  -* 
ward  in  eight  easy  pulls,  then 
straighten.  Drop  to  the  other  side  and 
repeat  the  eight  bounces.  Do  three 
sets.  Holding  your  legs  the  same  way. 
try  to  pull  your  left  ear  down  to  touch 
your  left  knee  for  eight  bounces,  and 
then  do  the  same  on  the  right.  Do  three 
sets.  Be  sure  to  keep  your  knees  abso- 
lutely straight  and  your  feet  turned 
slightly  outward. 


PELVIC  TILT  ON  ALL  FOURS-CAT-BACK 

Start  on  all  fours  with  straight  arms  and  keep 
the  arms  straight  all  through  the  exercise.  First, 
arch  your  back  upward  like  an  angry  cat.  Tighten 
abdominals  and  gluteals  and  hold  for  four  counts. 
Be  sure  your  head  hangs  downward  and  your 
neck  is  relaxed.  Next,  allow  your  back  to  sag 
like  that  of  a  tired,  old  horse.  Relax  abdominals 
and  gluteals,  raise  your  head  high.  Keep  your 
arms  straight.  Rest  for  a  second  or  two 
--'^    and  repeat.  Do  eight. 
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GOMnUOSON  REVEALS 
100%VIRCIN  TtHACCO 


IN  ONiy  ONE  CIGARETTE 


NEW  L&M  Rhm  UGHTS 
WIN  TOBACCO  ANALYSIS 


New  L&M  Flavor  Lights.  The  only  cigarette 
made  with  just  the  tender  "filet"  of  100%  virgin 
all-leaf  tobacco.  •No  reconstituted  tobacco. 
•  No  tobacco  by-products. •No  added  stems. 

COMFMIE  YOUR  CIGARETTE: 


BRAND 

TOBACCO  CONTENT 
IS  100%  VIRGIN 
ALL-LEAF^ 

CONTAINS 
ADDED 
STEMS^ 

CONTAINS 
RECONSTITUTED 
TOBACCO'' 

TAR 
CONTENT 

L&M  FLAVOR  LIGHTS 
L&M  LONG  LIGHTS  ' 

YES 

NO 

NO 

8mg. 

MARLBORO 

NO 

YES 

YES 

18mg. 

MARLBORO  LIGHTS 

NO 

YES 

YES 

13  mg. 

WINSTON 

NO 

NO 

YES 

19  mg. 

WINSTON  LIGHTS 

NO 

NO 

YES 

13  mg. 

KENT 

NO 

NO 

YES 

I7nng. 

KENT  GOLDEN  LIGHTS 

NO 

NO 

YES 

9  mg. 

VICEROY 

NO 

YES 

YES 

16mg. 

VICEROY  EXTRA  MILDS 

NO 

YES 

YES 

14  mg. 

VANTAGE 

NO 

NO 

YES 

10  mg. 

MERIT 

NO 

YES 

YES 

8mg. 

REAL 

NO 

NO 

YES 

9  mg 

BENSON  &  HEDGES 

NO 

YES 

YES 

17  mg. 

©LIGGETT  GROUP  INC.,  1977. 
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Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


REALTASTE.0NLY8MG."TAR: 


Flavor  Lights;  8  mg.  "tar",  0.7  mg.  nicotinei  av.  per  cigarette,  by  FTC  Method, 


"I  knowTampax  tampons 
are  the  most  trusted 
tampons-but  why?" 

Take  a  good  look  at  the  container-applicator.  NotiC 
the  slender  shape,  the  smooth,  prelubricated  surface 
is  designed  to  make  insertion  easy— even  for  beginn^ 
it  also  guides  the  tampon  into  the  correct  position- 
neatly,  quickly  and  hygieni- 
cally.  Your  fingers  never 
touch  the  tampon.  And 
once  the  tampon  is  properly 
placed,  you  can't  even  feel 
it's  there. 

"What  about 
disposal?" 

The  Tampax  tampon  ap- 
plicator, like  the  tampon  it- 
self, is  flushable  and  biode- 
gradable. When  dropped  in  water,  the  paper  strips 
begin  to  soften  and  unwind.  It's  as  safe  to  dispose  of 
a  few  sheets  of  facial  tissue. 

Plastic  applicators,  on  the  other  hand,  are  non- 
biodegradable. Which  means  they  remain  waste 
matter  indefinitely,  contributing  to  the  pollution  of 
the  environment. 

"What  makes  the  tampon  itst;lf  so  special?" 

The  Tampax  tampon  is  made  of  softly  compresse 
highly  effective  absorbent  material,  fn  use,  it  gently  e 
pands  in  all  three  directions— length,  breadth  and 
width— to  conform  to  individual  vaginal  contours  anc 
provide  greater  protection  throughout.  This  is  partic 
larly  important  because  more  complete  coverage 
means  less  chance  of  leakage  or  bypass. 

What's  more,  Tampax  tampons  come  in  three  abs 
ency-sizes  to  give  you  the  amount  of  protection  you 
need.  And  since  they're  worn  internally,  there's  none 
the  bulk  and  bulge  you  get  with  maxi-pads.  None  of 
slippage  and  staining  that's  a  risk  with  mini-pads. 

"Is  a  deodorant  necessary  lA  a  tampon?" 

Not  at  all.  When  a  tampon  is  in  use,  embarrassing 
odor  does  not  form.  And  not  only  is  a  deodorant  un 
necessary,  but  it  may  irritate  sensitive  tissue  or  cause 
lergic  reactions.  So  why  take  chances  with  somethin; 
that  isn't  needed. 

Try  Tampax  tampons.  You'll  understand  why  more 
women  trust  them  than  all  other  tampons  combined 

TAMPAX 

tamponA 

MADE  ONLY  BY  TAMPAX  INCORPORATED,  PALMER,  MASS 

I  The  internal  protection  more  women  tru 


Kbur  family  ^ 
health 


By  David  R.  Zimmerman 


Should  you  drop  your  low-cholesterol  diet? 
Revised  mammography  rules.  Plus  . . .  news 
about  warts — and  an  experimental  pap  test. 

DIETARY  RELIEF.  Some  men  and  women  on  low-cholesterol  diets  can— 
and  probably  should— abandon  them,  suggests  preventive  medicine 
specialist  William  P.  Castelli,  M.D.,  a  leader  of  the  Framingham,  Mass., 
heart  disease  study.  People  are  advised  to  follow  these  diets  because  high 
cholesterol  is  one  of  the  risk  factors  in  heart  attacks  and  related  ills. 

Cholesterol  is  carried  in  the  blood  serum  in  large,  fatty  substances 
called  lipoproteins,  of  which  there  are  several  kinds.  When  it  is  carried 
in  what  are  called  LDL  ( Low-Density  Lipoproteins ) ,  the  heart  attack 
risk  appears  to  be  high— so  the  low  cholesterol  diets  may  be  life-saving. 

In  other  people  with  high  cholesterol  levels,  however,  the  cholesterol 
is  carried  largely  in  HDL  (High-Density  Lipoproteins) .  Dr.  Castelli's 
dramatic  discovery  is  that  these  people  have  a  lotvcr-than-normal  heart 
attack  risk.  The  reason,  apparently,  is  that  HDL  transport  cholesterol  to 
the  liver,  where  it  can  be  excreted.  So  a  high  level  of  cholesterol  carried 
in  HDL  appears  to  mean  that  one  is  effectively  moving  the  dangerous 
substance  out  of  one's  body.  Thus,  people  who  are  on  a  low-cholesterol 
diet  may  be  doing  themselves  a  medical,  as  well  as  a  gustatory,  favor 
by  asking  their  doctors  to  do  the  readily-available  test  to  determine  how 
much  of  their  cholesterol  is  in  HDL.  If  most  of  it  is,  the  ruling  might 
be  that  they  need  not— perhaps  should  not— be  on  the  diet. 

'  NEW  BREAST  X-RAY  ADVICE.  Since  the  publication  of  the  article 
"Mammography"  in  the  May  Journal,  the  National  Cancer  Institute  has 
issued  new  guidelines  on  the  use  of  mammograms  to  screen  women  for 
breast  cancer.  While  the  recommendation  that  women  over  age  50  have 
routine  mammograms  still  stands,  the  NCI  altered  the  recommendation 
for  women  in  the  35  to  50  age  group.  The  only  women  under  50  who 
NCI  says  should  continue  to  obtain  routine  mammograms  are  those  who 
have  had  breast  cancer,  or  have  a  mother  or  a  sister  who  has  had  it. 

MEDICAL  DRAWING  BOARD.  Here  are  three  projects-in-progress: 

•  Wart  vaccine— Grinding  up  a  piece  of  a  rectal  wart  and  injecting  it 
under  the  skin  prevents  future  warts  from  growing  in  four  persons  out  of 
five— an  unprecedentedly  high  cure  rate.  The  method  also  appears  to 
work  against  vaginal  warts  and  plantar  warts,  says  immunologist 
Nehama  Sharon,  Ph.D.  of  Northwestern  University. 

•  Tooth-protecting  chewing-gum— Xylitol,  a  very  sweet  sugar  derived 
from  birch  bark,  may  prevent  cavities  if  one  chews  gum  sweetened  with 
"it.  Xylitol  neutralizes  tooth-decaying  acids  in  the  mouth  and,  unlike 
ordinary  sugar,  does  not  begin  to  break  dowii  until  it  reaches  the 
stomach— therefore  it  does  not  cause  cavities.  A  University  of  Chicago 
orthodontist,  Thomas  Graber,  D.D.S.,  foresees  a  90  percent  reduction 
in  cavities  in  youngsters  who  chew  the  experimental  gum  daily. 

•  Do-it-yourself  "pap  test."  Kits  with  which  women  collect  their  own 
vaginal  cells  for  cervical  cancer  detection  have  been  notably  unsuccessful. 
But  a  newer,  experimental  system  may  be  better.  The  cells,  along  with 
menstrual  blood,  are  collected  in  a  special  tampon,  then  mailed  to  a  lab. 
Physiologist  Matthew  Freund,  Ph.D.  of  Southern  Illinois  University 

and  obstetrician  Alexander  Sedlis,  M.D.  of  New  York  Medical 

College,  say  these  cells  work  as  well  as  a  standard  pap  smear.  End 
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These  elegant  Towle  stainless 
designs  were  specifically  crafted  to 
help  you  get  off  to  a  more  beauti- 
ful start. 

Their  feel  will  probably  surprise 
you.  Larger.  Heavier.  More  substan- 
tial. Yet,  each  boasts  a  comfortable 
heft,  weight  and  balance  perfect  for 
every  day  use. 

One  dollar  lets  you  sample  a  tea- 
spoon in  the  design  of  your  choice. 


Enclosed  is  $1.00  for  each  beautiful  Towle 
stainless  teaspoon  checked: 

□  Beaded  Antique      □  Hamilton 

□  Chelmsford  □Hammersmith 

□  Colonial  Plume      □  Hammered  Antique 

□  Westchester 


Name  

Address. 


(Please  print) 


City. 


State- 


-Zip. 


Send  check  or  money  order  to  TowIc  Si  IversmitKs, 
Depr.LJ8.  NewbuPrport.  MA  01950. 
Massachusetts  residents  add  5%  sales  tax-  Offer  ex- 
pires September  .30, 1977.  Please  allow  4  weeks  for 
dc!iver\'. 

"Bwle  Stainless 


47 


HOW  TO  DRIVE  YOUR  CHILD  SANE 

To  raise  emotionally  healthier  children, 
says  this  noted  psychologist,  we  must  speak 
a  loving  lareguage  that  makes  our  kids  feel  wanted 
and  appreciated.  By  Dr.  Alice  Ginott 


Ha\'e  you  e\er  looked  into  one  of 
those  grotesque  amusement  park 
mirrors  in  which  you  saw  yourself  ex- 
aggerated and  contorted?  How  did  it 
make  you  feel?  Uncomfortable,  prob- 
ably. But  you  laughed  because  you 
knew  that  it  was  a  misrepresentation. 

But  suppose  this  were  the  only  pic- 
ture you  ever  had  of  yourself?  You 
could  be  convinced  that  this  malformed 
person  was  an  accurate  reflection.  It 
would  never  occur  to  you  to  distrust 
the  mirror  or  to  hold  it  responsible  for 
the  distorted  image. 

Neither  does  a  child  have  any  reason 
to  doubt  the  image  his  parents  mirror 
to  him.  He  or  she  usually  accepts  e\  en 
their  negative  evaluation,  as  a  depend- 
able and  accurate  description  of  him- 
self, convinced  that  he  is  stupid,  lazy, 
clumsy,  inconsiderate,  selfish,  insensi- 
tive, irresponsible,  or  undesirable. 

Parental  mirroring  frequently  dis- 
torts a  child's  self-image. 

To  be  told:  "You  look  terrible," 
"You  never  do  anything  right,"  "You're 
like  a  bull  in  a  china  shop"  does  not 
help  a  child  feel  beautiful,  capable  or 
graceful. 

It  is  a  source  of  amazement  to  me 
how  many  parents  will  label  their  child 
stupid,  lazy  and  a  cheat,  yet  expect  him 
to  be  bright,  industrious  and  honest. 

The  easiest  way  to  make  a  child  feel 
that  there  is  something  wrong  with  him 
is  to  criticize.  E\  en  constructive  criti- 
cism diminishes  a  child's  image  of  him- 
self. Instead  of  criticism,  a  child  needs 
information  without  derogation. 

Mother  saw  Steven,  13,  ladling  al- 
most the  whole  pot  of  chocolate  pud- 
ding into  an  oversized  bowl.  She  was 
about  to  relmke  him :  "You're  so  selfish. 
You  only  think  of  yourself.  You  are  not 
the  only  one  in  this  house!" 

But  she  had  learned  that  "labeling 
is  disabling"— that  to  talk  about  a  child's 
negative  personality  attribute  does  not 
help  him  develop  into  a  more  caring 
person.  So  she  said:  "Son,  this  pudding 
has  to  be  div  ided  among  four  people." 

"Oh,  I'm  sorry,"  replied  Steven.  "I 
didn't  know  that.  I'll  put  some  back." 

It  is  our  iiK(jmpetence  in  communi- 
cating, not  our  lack  of  love,  that  drives 
children  crazy.  Most  of  us  love  our 
children.  What  we  lack  is  a  language 
that  conv(>ys  love,  that  mirrors  our  de- 
light-and  that  makes  a  child  feel  loved, 
respected  and  appreciated. 

We  are  not  aware  of  the  impact  of 
words  we  use  every  day. 

We  hurl  words  at  chikben  with 
abandon.  We  command,  we  order,  we 
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respond  with  impunity,  we  give  advice, 
we  intrude,  we  teach  lessons,  we  say 
anything  that  comes  to  our  minds.  We 
are  imprecise  and  incorrect.  We  are 
oblivious  to  words  that  damage  and 
destroy.  We  are  deaf  to  our  tone  and 
style.  We  forsake  tact  and  good  man- 
ner. We  oil  end. 

We  arc  not  aware  that  words  are 
like  knives. 

How  would  you  feel  if  a  surgeon 
came  into  tlie  operating  room  and,  be- 
fore the  .iiicsthesiologist  put  you  under, 
said,  "I  really  don't  have  much  training 
in  surgery,  but  I  use  common  sense— 
and  I  love  my  patients." 

I  think  you  would  panic  and  run  for 
your  life.  But  there  is  no  exit  for  chil- 
dren. Unlike  a  surgeon  who  is  careful 
where  he  cuts,  parents  use  words  in  a 
random  fashion.  They  make  many  in- 
cisions until  they  hit  the  right  spot, 
heedless  of  the  open  wounds  they  leave 
behind.  They  perform  daily  emotional 
op(  idiis  on  their  children,  but  with- 
oiil  li  .lining. 

Love  and  common  sense  are  just  not 
enough. 

Recently,  in  a  hi-fi  store,  an  electron- 
ics expert  said  to  me,  "Dr.  Ginott,  I 
heard  you  discuss  discipline  and  I 
didn't  agree  with  you."  He  stretched 
out  the  palm  of  his  hand,  "This  is  my 
psychology,"  he  said  proudly. 

I  asked  him  whether  he  applied  the 
same  "palm  method"  in  fixing  a  TV 
set,  a  silent  amplifier  or  a  screeching 
mike.  "Oh,  no,"  he  answered,  "for  that 
you  need  skill  and  knowledge.  These 
are  complex  instruments." 


Children  also  need  parents  who  are 
skilled  and  knowledgeable.  But  most 
of  them  are  not  that  fortunate.  Their 
parents  treat  them  essentially  the  way 
they  were  treated.  They  seem  to  be  re- 
playing a  familiar  tape. 

We  need  to  write  our  own  script, 
make  an  original  tape,  step  to  the  music 
of  a  different  drummer. 

We  even  know  the  words. 

We  heard  our  parents  use  them  with 
guests  and  strangers.  It  was  a  language 
that  was  protective  of  feelings,  not  crit- 
ical of  behavior. 

We  need  to  change  priorities.  It  is 
those  we  love  the  most  that  deserve  the 
best.  And  the  best  is  the  most  civilized. 
Words  that  generate  love  not  hate,  di- 
minish dissension  not  destroy  desire, 
humor  not  enrage,  enhance  life  not 
shrink  spirits. 

We  can  erase  our  childhood  tape 
with  its  familiar  but  destructive  mes- 
sages and  learn  the  language  that  our 
parents  reserved  for  guests. 

But  most  parents,  unfortunately, 
have  a  deep  distrust  of  an  intentionally 
learned  language.  They  see  it  as  some- 
thing shameful,  like  being  caught 
studying:  How  To  Make  Friends  and 
Influence  People.  Or  they  liken  delib- 
erate learning  to  a  sin  akin  to  premedi- 
tated manipulation  of  another  person. 

Still,  we  are  in  dire  need  of  a  code  of 
communicating,  a  di.seipline  of  dia- 
logue that  cultivates,  rather  than  kills, 
intimate  talk  at  home. 

To  those  who  call  such  skilled  com- 
munication artificial,  I  say,  "So  are  Pi- 
cas.so's  paintings,  Beethoven's  sympho- 
nies, Fleming's  penicillin  and  the  polio 
vaccines.  They  are  all  artificial— yet  life 
giving." 

I  am  a  psychoanalyst.  In  my  world 
there  are  realities  that  always  remain 
constant:  to  decrease  suftering  and  in- 
crease joy.  I  know  that  how  I  talk  to  my 
patients  makes  a  difference.  Words  are 
my  tools.  But  a  few  years  ago,  it  oc- 
curred-to  me  that  it  made  no  sense  for 
unskilled  parents  to  drive  children 
crazy  while  we  psychotherapists  are 
trained  to  then  drive  them  sane. 

I  became  aware  of  this  when  I  ov  er- 
heard myself  talking  to  my  own  chil- 
dren. It  was  as  if  my  mother  were  talk- 
ing to  me:  the  blaming,  the  .shaming, 
the  angry  hysteria.  It  was  then  I  decid- 
ed to  respond  to  my  children  as  I  do  to 
my  patients.  I  was  determined  not  to 
recreate  in  my  family  that  which  made 
my  life  miserable  in  my  parents'  home. 

"To  love  truly  is  to  know  what  brings 
pain  to  the  one  you  love."  (continued) 


^ore  hospitals  use 
than  any  other  diaper 


pampers 


She's  holding  up  your  son!  It's  hard  to  believe, 
but  it's  true. 

And  now  that  he's  here,  you're  going  to  have 
to  choose  a  diaper  for  hinn.  So  it  helps  to  know  that 
even  before  they  showed  you  your  son,  chances 
are  he'd  been  put  into  Pampers. 

Pampers  are  used  by  more  hospitals  than  any 
other  kind  of  diaper.  Dryness  is  the  reason  why. 


Pampers  help  keep  clothes  and  bedding  dry,  so 
they  save  on  laundry.  That's  also  o  big  help  for  you. 

But  what's  more  important  to 
you  and  your  baby  is  that 
Pampers  Stay-Dry  lining  helps  -.a  ■ 

keep  his  tender  bottom  dry.       ^       ^  .  1 

Ask  any  mother  about 
Pampers  dryness. 


High  ^hion  financial  center. 


Our  Credit  Card  Secretariat  gives  you  a  place  for  your  credit  cards, 
protected  by  Rolfs  Credit  Guard,  plus  room  for  photos,  bills,  your 
checkbook  and  a  pen.  And  for  a  change,  a  very  roomy  coin  purse. 
But  Rolfs  has  always  had  a  way  of  giving  you  a  lot  of  good  things  in 
a  good  looking  package. 

ROLFS..  .  it  shows  you  care. 

West  Bend,  Wl  53095.  Available  at  fine  stores  throughout  the  USA  and  Canada. 


HOW  TO  DRIVE 
YOUR  CHILD  SANE 

continued 

This  Biblical  saying  sums  up  the  essence 
of  communication. 

If  I  am  unaware  when  or  whether  my 
tongue  offends,  then  I  cannot  claim:  "I 
love"  or  "I  care."  It  is  my  readiness  to 
sense  distress  and  to  extend  comfort  that 
gives  parenthood  its  unique  flavor. 

A  child  needs  his  home  to  be  a  refuge, 
where  his  parents'  attentive  ear  and 
sympathetic  response  contribute  to  his 
emotional  health.  Regardless  of  his  of- 
fense, a  child  depends  on  his  parents  to 
understand  his  predicament,  and  pro- 
vide aid  and  hope. 

One  afternoon,  eight-year-old  Greg 
came  home  from  school  distressed:  "I 
hate  my  teacher,"  he  screamed.  "She 
yelled  at  me  for  passing  notes.  She  called 
me  irresponsible  and  a  troublemaker. 
I'm  never  going  back  to  school!" 

Many  parents  would  have  answered: 
"That's  what  you  get  for  not  paying  at- 
tention! You  always  get  into  trouble! 
How  do  you  expect  a  teacher  to  teach 
when  you  disturb  the  class?  I  hope  you 
learned  your  lesson!" 

But,  fortunately  for  Greg,  his  mother 
had  learned  that  when  a  child  is  angry 
he  needs  his  parent's  understanding,  not 
additional  criticism.  So  she  said:  "How 
embarrassing  it  must  have  been  for  you! 
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To  be  called  names  in  front  of  yoiu" 
friends— that's  humiliating!  No  wonder 
you're  so  angry.  No  one  likes  to  be  treat- 
ed that  way!" 

Greg's  mother  did  not  blame  the 
teacher,  nor  her  son.  Instead,  she  de- 
scribed in  detail  the  feelings  he  must 
have  struggled  with  when  his  teacher 
reprimanded  him. 

Children  often  come  home  from  school 
hurting.  Most  teachers  are  unaware  of 
the  serious  consequences  of  threats  and 
punishments.  Lucky  are  the  children 
whose  parents  have  learned  how  to  ad- 
minister emotional  first  aid  to  heal 
wounds  and  turn  hate  into  love. 

Since  everyone  else  is  interested  in  our 
child's  behavior  and  achievement,  he 
depends  on  his  parents  to  care  about  his 
feelings. 

A  child  cannot  help  how  he  feels.  It 
takes  courage  for  him  to  let  us  know. 
Therefore,  we  do  not  discourage  him 
from  telling  us  even  bitter  truths. 

Suppose  you  wanted  to  bring  up  your 
child  to  tell  lies?  How  would  you  go 
about  it?  You  would  probably  reward 
her  II  she  lied  and  punish  her  when 
she  was  li  iitlilul. 

But  you  want  your  child  to  tell  the 
truth.  Wliat  is  it  then  that  you  do  when 
she  tries  lo  tell  you  her  true  feelings? 

You  punish  her. 

Four-year-old  IDebbie  told  her  moth- 
er: "Mommy,  I  hate  Grandma.  1  wish 
she  were  dead.' 


Mother,  horrified,  answered:  "No,  you 
don't.  You  love  Grandma.  In  this  home 
we  don't  hate.  Besides,  she  gives  you 
presents  and  takes  you  places.  How  can 
you  even  say  such  a  horrible  thing?" 

But  Debbie  insisted:  "No,  I  hate  her! 
I  hate  her!  I  don't  want  to  see  her  any 
more!" 

Now  Mother,  really  upset,  decided  to 
use  a  more  drastic  "educational"  meas- 
ure. She  spanked  Debbie. 

But  the  child  was  smart.  Not  wanting 
to  be  punished  more,  she  decided  to 
change  her  tune:  "I  really  love  Grand- 
ma, Mommy,"  she  said. 

What  did  Mommy  do?  She  kissed  and 
hugged  Debbie  and  praised  her  for  be- 
ing such  a  good  girl. 

What  did  Debbie  learn?  It  is  danger- 
ous to  tell  the  truth.  When  you  lie,  you 
get  love.  When  you  are  truthful,  \'Ou  get 
spanked.  Mommy  loves  little  liars.  Only 
tell  her  what  she  wants  to  hear. 

To  encourage  Debbie  not  to  lie.  Moth- 
er could  have  answered:  "I  understand 
how  you  feel.  You  don't  have  to  love 
Grandma,  but  I  expect  you  to  treat  her 
with  respect." 

Word  power 

We  would  like  to  believe  that  only 
disturbed  parents  damage  their  children. 
Unfortunately,  loving  and  well-meaning 
people  also  use  a  language  that  depre- 
cates. They  enrage.  Why?  Because  they 
are  unaware  of  the  power  of  words. 

Words  are  not  benign. 

Even  when  parents  want  to  praise  a 
child,  they  often  irritate.  A  child  is  sus- 
picious of  even  positive  statements  when 
they  assess  his  personality  or  his  effort. 

No  one  likes  to  be  judged,  evaluated 
or  graded.  When  we  §re  judged,  we  feel 
diminished.  When  we  are  evaluated,  we 
feel  devalued.  When  we  are  graded  we 
feel  degraded. 

How  would  you  feel  if  at  the  end  of 
each  month  you  received  a  report  card 
from  your  husband:  "In  kissing  you  get 
an  A.  But  in  hugging  only  a  C.  In  caress- 
ing, on  the  other  hand,  you  have  im- 
proved to  a  B.  But  your  technique  leaves 
something  to  be  desited  and  so  your 
grade  is  a  B."  ' 

I  suspect  you  would  be  tempted  to 
throw  him  out  with  the  repni't  card! 

What  is  preferable? 

Description  that  details  delight,  words 
that  convey  recognition  of  effort  and 
statements  that  transmit  respect. 

A  father  left  a  note  on  his  daughter's 
guitar:  "When  you  play,  it  gives  me 
great  pleasure."  The  next  morning  his 
daughter  said  to  him:  "Thanks,  Dad,  for 
telling  me  what  a  good  player  I  am." 

when  the  father  described  his  feel- 
ings, he  gave  his  daughter  an  opportu- 
nity to  convert  his  appreciation  into 
adjectives  that  sing  her  praise. 

But  often,  when  I  try  to  encourage 
parents  to  learn  a  language  of  caring, 
(conliniu'd  on  page  108) 
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Introducing  Something  Hearty,  Something  Super,  Something  Southern. 

Three  delicious  new  tastes  from  Purina®  Variety  Menu*  cat  food  Hearty  Feast,  Super  Stew, 
Southern  Style. 
Each  one  is  a  nutritionally  complete  and  tasty  combination. 
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THE  SQUARED-UP  PETUNIA 

Melanie's  mother  was  a  ''do-your-own-thing"  lady. 
But  her  small  daughter  had  a  deeper  wisdom  about  love  conquering  differences. 

A  short  story  by  Mary  Elmblad 


Where  have  all  the  flower  children  gone?  Well, 
I  can  tell  you  where  to  find  one  of  them.  At 
the  fall  meeting  of  the  PTA  at  Yerba  Buena  Ele- 
mentary School,  San  Francisco,  California.  U.S.A. 

I  smile  at  eveiyone  in  a  very  loving  manner, 
but  I  am  wearing  a  beautiful,  flowing,  cerise  chif- 
fon dress  from  the  thrift  shop,  and  it  seems  to 
make  me  invisible  to  the  other  mothers.  Two  of 
them  visited  the  kindergarten  class  earlier  in  the 
morning  and  they  are  discussing  it,  right  at  my 
elbow. 

"And  that  one  little  girl,  the  one  with  all  the 
curly  blond  hair.  What  was  her  name— Melanie? 
The  outfit  she  had  on.  A  green  T-shirt  and  a  white 
satin  ice-skating  skirt!" 

"Did  you  hear  what  she  told  Miss  Frampton? 
She  said  that  first  she  ties  her  north  shoe  and  then 
she  ties  her  south  shoe!" 

"Well,  I  simply  cannot  imagine  what  kind  of  a 
family  that  child  could  come  from." 

I  can.  I  creep  away  in  my  limp  chiffon.  Yes.  I 
am  Melanie 's  mother. 

I  was  a  teen-age  flower  child.  Sounds  terrible, 
doesn't  it?  Like,  "I  was  a  teen-age  werewolf." 
Don't  get  me  wrong.  I  was  never  one  of  your 
dyed-in-the-wool,  Haight-Ashbury  hippies,  and  I 
was  never  into  the  drug  scene.  What  I  liked  was 
the  philosophy.  Remember  the  slogans?  "Flower 
Power."  "Do  Your  Own  Thing."  "Make  Love  Not 
War."  I  bought  them  all.  And  I  still  do.  I  think  the 
world  and  all  its  people  should  be  free  to  float 
gently  toward  a  higher,  more  loving  conscious- 
ness. Peace,  baby.  Peace. 

My  own  thing  was  to  stay  in  the  university  until 
I  graduated.  I  was  a  senior  at  Berkeley,  in  fact. 


when  I  met  Jim.  It  was  one  of  those  come-one, 
come-all  parties.  A  little  bourbon,  a  little  pot,  you 
know.  All  of  a  sudden  he  was  just  there,  tall  and 
blond  and  good-looking  in  a  clean-cut  way,  ,wear- 
ing  the  uniform  of  the  young  California  square. 
Navy  blazer  with  brass  buttons,  gray  flannel 
pants,  Italian  slip-on  shoes.  I  fell  in  love  with  him 
instantly.  It  was  the  brass  buttons.  They  were  so 
all-American,  so  unafraid. 

Jim  told  me  later  that  it  was  love  at  first  sight 
for  him,  too.  'That  damn  petunia, "  he  said.  "You 
were  dancing,  and  you  had  a  petunia  in  your  hair. 
Not  a  hibiscus,  not  even  a  rose.  Just  a  washed-out 
pink  petunia." 

I  knew  that  Jim  was  a  chartered  surveyor. 
What  I  did  not  know  was  that  his  own  personal 
slogan  was;  "Precision  Is  Next  to  Godliness."  He 
would  like  to  have  the  world  and  everyone  upon 
it  surveyed,  mapped  and  precisely  pinpointed  in 
some  giant  super-grid.  He  knew  that  I  was  a  lib- 
eral, but  he  did  not  realize  that  to  me  to  be  lib- 
eral meant  to  be  free  of  being  pinpointed. 

As  you  can  imagine,  there  were  a  few  little 
things  we  had  to  work  out.  Jim  thought  we  should 
get  married.  I  did  not.  I  wanted  us  to  move  into 
a  commune  that  was  starting  up  near  Cotati,  and 
they  did  not  accept  married  couples.  Jim  said  the 
commune  was  immoral  and  probably  illegal  and 
too  far  to  commute. 

"Marry  me,"  he  said,  "or  forget  me."  No  contest. 

Our  wedding  itself  was  a  compromise.  We  were 
married  on  the  beach  at  San  Gregario,  but  Canon 
Ethington  from  the  cathedral  read  the  undiluted 
Episcopalian  ceremony  right  out  of  the  1928  Book 
of  Common  Prayer.  We  sang  a  (continued) 
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Morelwhat? 


More  of  a  cigarette.  That's 
vhat. 

With  more  of  the  good 
hings  that  so  many  cigarette 
;mokers  are  going  for: 

The  long  lean  burnished 
)rown  look. 

The  smooth  easy  draw. 

The  slow-burning  smoke 
hat  gives  you  more  puffs 
or  your  money,  more  time 
or  enjoyment. 


More.  It's  like  any  really  good 
cigarette.  And  much  more. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


FILTER:  21  mg.  "tar",  1.5  mg.  nicotine,  MENTHOL  21  mg."tar",  1.6  mg.  nicotine, 

«■»  <•-"  ■  '""o^ii  'OE,..cD  CO  av.  per  cigarette,  FTC  Report  DEC.  76, 


Buttermilk? 
Instead  of 
7  and  vinegar? 


What  Hidden  Valley  RancK 
did,  to  make  a  fresher,  livelier 
Italian  salad  dressing,  would 
shock  an  Italian. 

Incredible  as  it  sounds,  Hidden  Valley  Ranch*  has  a 
Creamy  Italian  salad  dressing  you  make  without  oil 
and  vinegar.  And  it  tastes  just  incredible. 

Just  mix  the  Hidden  Valley  Ranch  fixin's  with 
mayonnaise  and  buttermilk  and  you  get  a  dressing  that  is 
thick  and  creamy  with  the  freshest,  liveliest  Italian  flavor 
imaginable. 

The  great  taste  will  put  any  doubts  to  rest. 

And  wake  up  any  salad. 


THE  SQUARED-UP 
PETUNIA 

con  tin  ued 

hymn,  to  a  sitar  accompaniment.  Then  my  friends  from  th 
Zen  Druidical  Dance  Group  led  us  in  a  sunset  dance,  vvliicl 
Canon  Ethington  thought  added  a  nice  touch  of  paganisni 
to  the  occasion. 

We  rented  an  apartment  in  San  Francisco,  another  com 
promise.  Tliere  was  not  a  straight-as-an-arrow  route  from  ou 
door  to  Jim's  office,  but  it  was  within  walking  distance  of  thi) 
Green  Monkey  Bookstore  where  I  sort  of  worked  and  sort  oj 
got  paid.  I  told  people  that  the  apartment  was  on  the  down 
hill  side  of  Laguna.  Jim  said  the  building  was  on  Lots  2C 
through  30,  Block  2,  Park  Club  Place,  Second  Filing.  It  was  a 
four-square  contemporary  building,  l^ut  if  I  stood  on  the  toile 
seat  I  could  see  the  Golden  Gate  Bridge  from  the  bathroom 
window,  and  there  was  a  tiny  balcony  where  I  could  meditati 
and  do  my  Yoga. 

It  was  a  good  six  months  before  the  arguments  began.  I 
was  on  one  of  those  rare  June  days,  a  day  so  beautiful  tha 
we  closed  the  bookstore  and  I  went  home  early.  When  Jin 
came  home,  I  was  lying  on  the  balcony  reading  Keats. 

"Darling!"  he  said. 

"Lover!"  I  said. 

Kisses. 

"Lover,  listen  to  this,  will  you?  It's  from  Keats'  poem.  Or 
First  Looking  into  Chapman's  Homer.  Listen: 

Then  felt  I  like  some  watcher  of  the  skies 
When  a  new  planet  swims  into  his  ken.' 

Isn't  that  an  exciting  thought?  To  discover—" 

"Well.  Yes.  Astronomer.  But  a  planet  would  hardly  'swim. 

I  mean,  planets  orbit  their  suns  in  fixed  elliptical  courses." 
"Oh,  Jim,  honestly!  Wait,  there's  morel 

'Or  like  stout  Cortez  when  with  eagle  eyes 
He  star'd  at  the  Pacific— and  all  his  men 
Looked  at  each  other  with  a  mild  surmise- 
Silent,  upon  a  peak  in  Darien.' 

How  beautiful!  Just  imagine  the  sense  of  wonder,  of—" 

"Darien.  Panama,  yes.  The  first  European  sighting  of  thi 
Pacific  Ocean.  Of  course,  it  was  actually  Balboa  who  di^^ 
covered  the  Pacific." 

"Jim,  that  doesn't  matter!  It's  the  idea,  the  excitement  o 
discovery  that—" 

"Even  a  poet  can  be  accurate.  I  cannot  stand  sloppy—" 

"I  know,  I  know." 

w  e  argued  about  his  job.  He  worked  fof  a  surveying  firmj 
and  he  respected  his  boss  tremendously.  , 

"A  fine  man.  Successful  and  at  the  same  time  ethical,  re 
sponsible." 

"Responsiiile!  You  call  what  he's  doing— what  you  are  do 
ing— responsible?  Dividing  up  our  good  earth  into  fifty  b; 
one  hundred  foot  segments  like  a  tin  of  brownies!  Laying  ou 
a  path  for  some  developer  to  go  marching  down  the  Petiinsula 
with  each  one  of  his  jerry-built  houses  like  a  big  square  foo 
stamping  down  and  crushing  the  natural  growth  of  the— " 

"The  natural  growth,  sure.  Weeds!  Anyway,  that  has  notli 
ing  to  do  with  me.  My  job  is  to  survey,  to  plat  the  land  ac- 
curately, precisely,  and  to  establish  boundaries  that  will  hole 
up  in  court." 

"But  it  is  your  responsibility!" 

"It  is  not!" 

Get  the  picture?  Seven  years  of  arguments.  Seven  years. 

Melanie  was  born  and  withstood  the  trauma  of  being  pu 
into  a  geometrically  folded  diaper  07ie  time  and  a  shapeles 
wad  of  cloth  the  next.  As  she  grew  older,  Jim  taught  her  tlu 
points  of  the  compass.  "Your  doll  is  on  the  (contintied 
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a  cost  that's  comfortable,  too! 


mattresses  have  gorgeous  new 
coverings,  too.  See  them  now  at  your  Spring  Air  dealer. 


Firm  Postur-Center® 


Extra  Firm 

Postur-Center-  Custom 


Twin  Size, 
ea.  pc. 


$5995-;^ 


SPRING 

m 


Exclusive  m 
ACK  SUPPORT 

rmg  Air  Company  •  666  Lake  Shore  Drive  •  Chicago,  Illinois 


^fODORANT  PADS 


You^Iike 

5  Day. 
We  guarantee  it. 

We  guarantee  every  purchase  of 
5  Day  because  we're  confident  you'll 
be  completely  satisfied  with  it. 

5  Day,  Pads  or  Roll-On,  gives  you 
more  of  the  ingredient  that  keeps  you  dry 
than  Arrid  Extra  Dry,  Ultra  Ban  5000, 
Right  Guard  Powder,  Dial  and  other  leading 
aerosols.  So  5  Day  will  really  work  for  you. 

Try  5  Day  every  day  for  five  days. 
If  you're  not  100%  satisfied,  return  it  to 
5  Day  for  a  full  refund. 

5  Day.  Guaranteed  to  be  effective. 


Right  now  there  are  special  savings  on  5  Day. 
Buy  a  5  Day  Roll-On  for  yourself  and  get  one 
for  him— free!  Look  for  the  "His  and  Hers" 
duo-pack  at  stores  where  you  shop. 
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shelf,"  he  would  say,  "at  the  east  end,  just  north  of  the  tele- 
phone. " 

"Why  can't  you  just  tell  her  it's  on  the  left  end  of  the  shelf?" 

"I  want  to  teach  her.  I  want  her  to  know  precisely  where 
she  is  in  the  world." 

And  I  would  get  down  on  the  floor  with  her  so  that  we 
could  follow  an  ant.  I  would  help  her  to  see  all  the  colors  in 
an  eggshell.  "I  want  to  teach  her,  too,"  I  told  Jim.  "I  want  her 
to  appreciate  what  is  in  the  world  with  her." 

Our  life  went  on,  and  so  did  the  fights.  And  underneath 
our  arguments  about  the  great  abstract  concepts  of  life,  there 
lay  a  question  that  was  too  important  to  argue  about.  What 
was  going  to  happen  to  us— to  Jim  and  Melanie  and  me? 

When  Melanie  started  kindergarten,  Jim  began  to  talk 
al^out  moving  out  to  San  Mateo,  where  there  were  neighbor- 
hoods and  trees  and  backyards.  But  I  did  not  want  to  give  up 
the  balcony  where  xMelanie  and  I  did  oirr  Yoga,  me  in  a  bikini 
and  her  in  nothing  but  her  skin,  like  the  tanned,  healthy  little 
animal  she  was.  I  did  not  want  to  give  up  my  precarious  view 
of  the  Golden  Gate  Bridge.  Most  of  all,  I  did  not  want  to  give 
up  the  freedom  of  the  city.  I  did  not  want  to  become  a  sub- 
urban matron  with  a  station  wagon  and  shaved  legs  and  a 
wristwatch.  So  I  fought  off  the  suburbs  and  joined  the  Yerba 
Buena  PTA. 

In  my  chiffon,  I  leave  the  PTA  meeting  and  slink  down  in- 
side the  playground  gate  to  meet  Melanie  and  walk  her  home. 
She  does  not  seem  to  notice  that  a  note  is  pinned  to  the  bodice 
of  her  green  T-shirt,  if  T-shirts  have  bodices.  It  is  like  a 
scarlet  letter,  except  that  it  is  white  and  has  my  name  on  it 
in  her  teacher's  handwriting. 

I  wait  until  we  are  home  and  I  have  given  Melanie  her 
daily  fix  of  peanut  butter,  then  I  read  the  note. 

"My  dear  Mrs.  Peters,"  it  says  in  the  perfectly  round,  clear 
hand  of  a  kindergarten  teacher,  "I  am  sorry  to  report  that 
Melanie  attacked  a  child  this  morning  and  struck  him  re- 
peatedly. I  will  not  tolerate  bullyism  in  my  cla,ss,  and  I  mu,st 
insist  that  disciplinary  action  be  taken  immediately.  Very 
.sincerely  yours,  A.  Frampton  (Miss)."  , 

Bullyism!  My  first  impulse  is  to  go  to  the  school  and  find 
A.  Frampton  (Miss)  and  strike  her  repeatedly. 

My  second  impulse  is  to  call  Jim  at  the  office  and  read  the 
note  to  him. 

"See,"  I  say,  "see  what  comes  of  her  having  a  straight-line 
fanatic  for  a  father?  She  ran  right  over  some  poor  child,  like 
a  bulldozer,  like  a—" 

"It  is  obviously  the  result  of  a  lack  (continued  on  page  106) 
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''Here  they  comer'' 


Spending 
your  money 

continued  from  page  22 
the  suburb  to  which  we  want  to  move.  My  question 
:  How  much  can  we  afford  to  pay  for  this  home? 

le  long-standing  rule  of  thumb  is  that  you  can  afford  to 
y  a  house  costing  roughly  2%  times  your  before-tax  annual 
;ome.  For  instance,  at  your  husband's  $20,000  salary  level, 
u  could  afford  to  buy  a  home  costing  between  $45,000  and 
0,000.  However,  because  you  plan  to  supplement  his  in- 
me,  yoti  can  afford  to  pay  more  than  the  2/2  times  rule-of- 
imil). 

Also,  you  could  afford  to  pay  more  if  you  plan  and  are  able 
do  a  lot  of  the  necessary  maintenance  and  repairs  on  the 
use  yourself;  if  your  property  taxes  are  low  and  likely  to 
naiy  so;  if  you  are  virtually  certain  your  income  will  in- 
case at  regular  intervals;  if  the  home  you  buy  involves  low 
ikeep  costs;  if  the  house  has  all  the  appliances  you  might 
lerwise  have  to  buy— and  if  you  are  able  to  make  a  relative- 
large  down  payment  from  savings. 

y  husband  has  decided  to  insulate  our  home  by  him- 
if.  He  is  convinced  he  can  do  it  without  outside  help 
id  save  a  lot  of  money  on  the  insulating  as  well  as 
I  fuel  this  winter.  What  type  of  insulation  would  be 
st  and  easiest  to  install? 

lere  are  two  major  types  of  insulation.  One  is  blanket  (often 
lied  batt)  insulation,  which  is  usually  packaged  in  bags  or 
vered  rolls.  It's  prefabricated  to  yield  a  uniform  thickness 
d  density,  and  will  assure  you  of  a  consistent  R-value  (for 
;sistance  to  temperature  passing  through).  The  other  is 
)se-fill  type  insulation,  which  must  be  carefully  poured  to 
accurate  thickness  and  density  to  achieve  a  desired  R-value 
r  each  square  foot  of  coverage. 

The  R-value  of  an  insulating  material  indicates  its  ability 
resist  the  flow  of  heat  into  a  home  during  the  summer  and 
t  of  a  home  during  the  winter.  That  is,  the  R-value  mea- 
res  how  good  an  insulator  a  particular  material  is.  The 
^her  the  R-value  number,  the  better  the  insulator  will  be 
its  function. 

For  a  do-it-yourselfer,  blanket  insulation  would  be  simpler 
cause  you  can  easily  pre-calculate  the  amount  of  coverage 
th  each  package.  With  loose  insulation,  instructions  for 
hie\ing  so  many  square  feet  of  cover  at  a  gi\en  l\-value 
ly  be  found  on  the  package,  but  it  still  will  be  too  easy  for 
u  to  make  a  mistake  during  installation. 

what  section  of  the  U.S.  are  home  prices  the  high- 
t? 

erage  prices  of  single-family  homes  are  now  highest  in  the 
estern  U.S.,  where  they  have  moved  above  $46,000,  against 

average  of  $38,100  for  the  nation.  Least  expensive  are 
igfe-family  homes  in  the  North  Central  region,  at  an  aver- 
je  of  $32,900.  In  the  South,  average  prices  are  now  above 
l6,500  and  in  the  Northeast,  above  $41,800.  End 

CONFESSION  TO  A  DAUGHTER 
By  Jonellen  Heckler 

The  stages  yo/<  shed  so  easily, 

like  outgrown  clothes  or 

long  hair  clipped  and  swept  away, 

I  wanted  to  retain  as  though  each 

pulled  you  further  from  my  love. 

Time  has  led  me  through 

the  fearsome  thickets  of  imagined  loss 

to  find  you  beside  me  on  a  visible  path; 

the  widening  joy  of  our  friendship. 
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New  improved 
Kotex  Lightdoys^ 
ovqI  pods. 

Now  with  3  strips  of  adhesive. 


One  in  the  center  and  one  on  either  side  will  give  you  more 
security  from  bunching,  slipping  and  sliding. 


Wafer  thin. 

's  so  thin  you'll  hardly  know  you're- 
wearing  it.  Yet  it's  absorbent  enough  to 
give  you  the  protection  you  need. 


Just  before  and 
■^rK  fQpering  off  days. 

When  even  the  standard  size 
mini  IS  more  than  you  need 
And  not  as  comfortable 
as  you'd  want. 

Discharge  days 

Most  women  expenenc 
voginal  discharge  and 
need  a  little  something 
Especially  during 
pregnancy 

Tampon  days. 

Many  women  who  use  tampons  find 
there  are  days  when  they  need  a  litl 
protection.  Kotex  Lightdays  oval  pad 
give  it  without  extra  bulk. 


extra 
s 


Kotex  Lightdays  oval  pads  have  always  given  you 
wafer-thin  littleness.  But  now  we've  improved  them  so 
they're  softer  than  ever.  And  added  extra  adhesive  to 
give  you  three  strips  instead  of  one  or  two 


WHISPER  THIN... 
THREE-TRACK  ADHESIVE 


Another  quality  product  from  Kimberly-Clark  Corporation 


[BIRTH  CONTROL  PREVIEW 

What's  next  for  you  . . .  your  daughter  . . .  maybe 
even  your  husband.  A  report  on  a  revolutionary  new,  simpier-to-use 
diaphragm,  plus  a  forecast  of  new 
devices,  hormones  and  techniques  now  in  research  labs. 


I  omen  under  40  used  to  con- 
I  sider  the  cup-like,  cervix-en- 

I  I  closing  diaphragm  the  birth 

control  of  their  mothers'  generation. 
In  the  1930's,  about  one-third  of  all 
American  couples  practicing  contra- 
ception used  the  diaphragm,  and  it 
was  regarded  as  the  safest,  most  effec- 
tive, most  sensible  precaution  available 
—especially  by  women  who  had  access 
to  birth-control  information.  The  dia- 
phragm, in  fact,  was  considered  a  great 
advance  over  other  popular  methods 
of  the  time— condoms,  withdrawal,  ab- 
stinence and  rhythm. 

The  1960's  brought  the  Pill  and 
then  the  lUD  (intrauterine  device), 
and  the  daughters  of  the  Diaphragm 
Generation  lost  interest  in  the  dia- 
phragm. However,  the  Pill  has  since 
been  linked  to  deaths  from  heart  at- 
tacks, blood  clots  and  strokes.  The 
lUD  can  cause  pelvic  infections  or 
pierce  the  uterus,  and  soon  lUD  manu- 
facturers will  be  required  to  supply 
every  user  with  a  brochure  plainly 
stating  the  risks.  Many  women  who 
were  quick  to  adopt  these  "modern" 
birth-control  methods  have  gratefully 
returned  to  using  a  diaphragm. 

But  though  it  is  safer  than  the  lUD 
or  the  Pill,  the  diaphragm  is  not  with- 
out drawbacks;  the  required  creams  or 
jellies  are  messy  and  the  need  to  insert 
it  right  before  intercourse  disrupts 
spontaneity.  But  scientists  at  the 
University  of  Arizona  are  working  on 
the  "collagen  sponge"— a  promising 
new  variation  on  the  basic  idea  of  the 
diaphragm— that  may  \ery  well  do 
away  with  the  mess  and  the  hassle. 
Though  the  collagen  sponge  is  only  one 
of  several  new  birth  control  methods 
now  being  tested  (for  an  up-to-date 
forecast  of  many  of  these,  see  page 
62),  it's  especially  interesting  because 
it  represents  an  attempt  to  improve 
upon  the  tried-and-true  diaphragm. 

Its  exponents  believe  that  the  colla- 
gen sponge,  though  still  in  early  testing 
stages,  wouldn't  require  the  use  of 
foams,  creams  or  jellies  and  could  be 
left  in  place  for  a  period  of  a  month— 
although  it  could  also  be  used  for 
shorter  intervals.  It  wouldn't  have  to 
be  fitted  or  inserted  by  a  doctor  and 
they  hope  it  could  be  sold  over  the 
counter,  as  condoms  now  are,  at  a  cost 
to  the  user  of  about  $20  to  S40  a 
year. 

When  dry,  the  sponge  resembles  a 
round,  lightweight  piece  of  felt  fabric. 
When  rinsed  in  tap  water,  it  becomes 


pliable  and  can  be  compressed  to  10- 
15  percent  of  its  original  size.  It  can  be 
inserted  either  by  hand  or  with  the 
use  of  an  applicator  much  like  the  one 
used  with  some  tampons.  Once  in- 
serted in  the  upper  area  of  the  vagina, 
the  sponge  returns  to  its  original  size 
and  is  held  in  place  by  the  natural 
folds  of  the  vaginal  walls.  The  resilient 
sponge  can  be  left  in  for  a  period  rang- 
ing from  two  to  28  days  and  is  highly 
absorbent  of  fluids  such  as  ejaculate  or 
cervical  mucus. 

Like  the  traditional  rubber  dia- 
phragm, the  collagen  sponge  acts 
basically  as  a  sperm-blockcr,  covering 
the  cei-vix;  in  addition,  the  acidity  of 
the  sponge  helps  deactivate  sperm 
within  minutes.  Collagen  itself  is  a 
fibrous  protein  that  comprises  approxi- 
mately 30  percent  of  the  human  body 
and  is  a  major  constituent  of  the  skin. 
The  University  of  Arizona  researchers 
are  using  collagen  in  a  highly  purified 


The  convenient  collagen 
sponge  can  be  left  in  for 
a  month.  But  it's  still 
in  the  testing  stage. 


form,  which  has  been  extracted  from 
bovine  skin,  mixed  with  water  and 
clinically  adjusted  with  acetic  acid. 

The  collagen  sponge  was  developed 
by  Dr.  Milos  Chvapil,  head  of  the 
Surgical  Biology  Research  Division  of 
the  Arizona  Medical  Center  in  Tucson. 
His  work  began  14  years  ago  in 
Czechoslovakia,  when  he  was  develop- 
ing the  sponge  for  medicinal  purposes. 
The  idea  of  using  the  sponge  as  a 
contraceptive  first  occurred  to  Dr. 
Chvapil  in  the  late  I960's,  when  a 
gynecologist  friend  suggested  it  might 
be  helpful  in  the  treatment  of  vaginal 
diseases. 

Dr.  Chvapil  now  is  actively  in- 
volved in  the  three-stage  clinical 
testing  of  the  sponge  (as  well  as  de- 
veloping a  medicated  version  of  the 
sponge  designed  to  prevent  the  inci- 
dence of,  and  reduce  the  recurrence  of. 
certain  venereal  diseases ) .  The  first 
phase  has  been  completed  and  in- 
volved a  series  of  examinations  on 
volunteers  who  were  cither  on  the  Pill 
or  had  undergone  tubal  ligations. 
These  tests  were  designed  primarily  to 
detect  any  odor,  itching,  irritation  or 
discharge,  and  to  determine  whether 
the  sponge  was  comfortable  and  cou- 
venient  for  the  user  and  her  partner. 


Most  of  the  27  Tucson  women  par- 
ticipating in  the  primary  test  chose  to 
leave  the  sponge  in  for  an  average  of 
six  days,  while  the  more  sexually 
active  volunteers  chose  to  remove  the 
sponge  at  shorter  intervals,  rinse  it 
with  tap  water  and  replace  it. 

No  irritation,  itching  or  discharge 
was  reported  by  any  of  the  volunteers 
—with  the  exception  of  one  woman, 
whose  sponge  was  removed  because  of 
a  combination  of  the  three  symptoms. 
However,  this  participant  had  a  his- 
tory of  chronic  vaginal  infections. 

Odor  was  minimal,  and  was  re- 
ported by  only  two  of  the  volunteers. 
It  was  reported  more  often  by  the 
gynecologist  and  nurse  practitioner 
who  removed  the  sponges  during  clini- 
cal \isits.  The  research  team  believes 
any  odor  problem  could  be  corrected 
by  more  frequent  washing  of  the 
sponge.  Volunteers  said  neither  they 
nor  their  partners  experienced  any  dis- 
comfort during  sexual  activity  while 
using  the  sponge. 

With  the  satisfactory  completion  of 
phase  one,  testing  in  phase  two— the 
critical  sperm  penetration  test— has  be- 
gun. Only  women  who  have  already 
had  tubal  ligations  are  accepted  for 
this  phase  of  testing,  so  there  is  no 
chance  of  pregnancy. 

The  final  phase,  which  will  be  con- 
ducted with  women  who  are  planning 
pregnancy  but  wouldn't  mind  post- 
poning it  six  months,  will  begin  as  soon 
as  phase  two  is  completed.  The  volun- 
teers in  this  phase  will  iK)t  use  any 
other  method  of  contraception. 

As  women  have  learned  (some- 
times painfully),  hoped-for  advances 
in  bii  th  control  sometimes  turn  out  to 
have  serious  or  annoying  drawbacks. 
That  could  be  the  case  with  the  colla- 
gen sponge,  of  course,  or  with  any 
other  method  now  being  tested  that 
eventually  gets  to  the  marketplace. 
Still,  because  the  collagen  sponge  does 
not  involve  systemic  body  changes,  as 
hormones  do,  or  the  insertion  into  the 
uterus  of  a  foreign  body  such  as  the 
lUD,  many  see  it  as  a  desirable  ad- 
vance in  birth  control.  If  the  tests 
proceed  without  difficulty,  it  could  be 
available  within  two  years.  Mean- 
while, whatever  happens,  the  many 
women  who  have  yet  to  try  the  old- 
fashioned  rubber  diaphragm  may  be 
interested  in  the  information  on  the 
following  page  about  how  to  use  this 
reliaiile  standby.— Elisa  Kaplan 

(confiiittcd) 
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"You  say  Secret 
anti-perspirantis 
strong  enough 
for  a  man?" 


"Right 
h^Rutits  made 
for  a  woman 
Sorry  fellar 


Ladies,  let  s  put  an  end 
to  the  feminine  weakness  myth. 

Secret  happens  to  be 
a  very  effective  anti- 
perspirant.  Effective 
enough  for  the  he- 
man  in  your  life.      >  > 

Yet  Secret  has 
a  soft,  gentle,  beau- 
tiful fragrance  that 
tells  you  its 
for  a  woman. 

Secret." 
Strong  enough 
for  a  man.  but 
it  s  made 
just 

for  you. 


BIRTH  CONTROL 
PREVIEW 

continued 

THE  DIAPHRAGM 
The  diaphragm  is  the  safest  method 
of  contraception  currently  available  to 
women  (the  condom  is  safest  for  men). 
It  does  the  least  damage  to  the  woman's 
inner  tissues  and  has  no  serious  side  ef- 
fects. Made  of  soft  rubber  that  is  fast- 
ened over  a  circular  rim  containing  a 
flexible  metal  spring,  it  fits  snugly  over 
the  cervix  and  must  be  used  with  a 
spermicidal  cream  or  jelly.  The  dia- 
phragm blocks  the  sperm  from  the 
uterus  and  the  cream  or  jelly  kills  any 
sperm  that  might  pass  around  the  rim. 

If  properly  fitted  by  a  physician  or 
paramedic,  and  used  carefully  and  con- 
sistently by  the  woman,  the  rubber  dia- 
phragm can  be  better  than  98  percent 
eftective.  The  person  doing  the  fitting 
must  be  experienced  and  must  instruct 
the  user  carefully.  While  being  fitted, 
the  woman  should  practice  inserting  the 
diaphragm  herself  and  then  have  the 
physician  check  to  see  that  she  has  cor- 
rectly positioned  it.  If  possible,  she 
should  return  within  a  week,  with  the 
diaphragm  in,  for  a  double  check. 

Before  inserting  the  diaphragm, 
spread  at  least  one  teaspoonful  of  a 
spermicidal  cream  or  jelly  on  the  side 
that  will  face  the  cemx  and  around  the 
rim.  For  extra  protection,  also  spread 
spermicide  on  the  other  side.  The  dia- 
phragm can  be  inserted  anytime  within 
six  hours  before  sex,  but  the  closer  to 
the  time  of  intercourse  the  better.  It 
must  remain  in  place  at  least  six  hours 
after  intercourse  to  make  sure  all  sperm 
are  dead  (try  not  to  leave  it  in  longer 
than  24  hours  to  reduce  the  possibility 
of  infection).  If  intercourse  is  repeated 
during  the  six  hours,  leave  the  dia- 
phragm in  place  but  apply  more  spermi- 
cide to  the  outside  of  the  diaphragm. 

The  fit  should  be  checked  every  year 
during  the  regular  pelvic  checkup,  as 
well  as  after  a  pregnancy,  a  gain  or  loss 
of  ten  pounds  or  pelvic  surgery.  In  any 
of  these  cases,  another  size  or  type  of 
diaphragm  may  be  needed. 

A  pelvic  examination  with  a  dia- 
phragm fitting  by  a  doctor  costs  from 
$15  to  $50,  less  at  some  cUnics.  The 
diaphragm  itself  ranges  in  price  from  $3 
to  $7.50  and  the  spemnicide  (available 
in  drugstores)  costs  $2  to  $3  for  a  2)2- 
ounce  tube,  which  lasts  for  about  12 
applications.  —Karen  Larson 

OTHER  NEW  FRONTIERS 
IN  BIRTH  CONTROL 

The  collagen  sponge  is  just  one  of 
several  exciting  birth  control  develop- 
ments. According  to  Dr.  Sheldon  J. 
Segal,  director  of  the  Population  Coun- 
cil's fertility  research  program  and  the 


International  Committee  for  Contra- 
ceptive Research,  nearly  20  other  new 
contraceptix  es— or  vastly  improved  older 
ones— will  be  available  to  American 
families  within  the  next  ten  years.  Some 
are  described  below: 

FEMALE  CONTRACEPTIVES 

VAGINAL  RINGS:  These  donut- 
shaped,  flexible  plastic  rings  fit  into  the 
vagina  near  the  neck  of  the  womb, 
where  they  slowly  release  progestin,  a 
female  hormone  that  prevents  the 
monthly  release  of  an  egg  from  the 
ovary.  The  rings  can  be  inserted  by  the 
woman  herself  and  left  in  place  for 
three  weeks.  Main  advantage:  elimi- 
nates a  major  threat  of  oral  contracep- 
tives by  protecting  the  liver  from  con- 
centrated exposure  to  drugs.  Main 
disadvantage:  vaginal  infections  or 
irregular  monthly  bleeding  can  cause 
odors  or  other  unpleasant  hygiene  prob- 
lems. When  available:  not  before  1980. 
ANTI-PREGNANCY  VACCINE:  This 
vaccine  produces  antibodies  that  specifi- 
cally neutralize  natural  production  of 
HCG  (Human  Chorionic  Gonadotro- 
phin)— the  substance  a  fertilized  egg 
needs  to  survive— and  rapidly  bring  on 
menstmation.  Main  advantage:  a  single 
injection  ( plus  occasional  booster  shots ) 
works  indefinitely,  reliably  and  unob- 
trusively. Main  disadvantage:  a  risk  that 
the  vaccine's  effects  are  irreversible. 
When  available:  not  before  1987. 
ONCE-A-MONTH  PILLS:  They  di- 
rectly suppress  the  ability  of  the  ovary 
to  make  progesterone,  the  hormone  that 
holds  back  menstruation  and  prepares 
the  womb  for  implantation  of  the  fertil- 
ized egg.  If  a  woman's  period  is  a  day  or 
two  late,  one  pill  brings  on  menstrua- 
tion. Main  advantage;  acts  only  on  the 
progesterone-producing  problem,  re- 
ducing side  effects  and  complications 
linked  to  other  hormone  pills.  When 
available:  not  before  1987. 
ONCE-A-MONTH  INJECTIONS: 
Monthly  shots  of  a  synthetic  female  sex 
hormone  deliver  constant,  even  doses 


that  stop  ovulation,  just  as  oral  contra- 
ceptives do.  Main  advantage:  highly 
effective  and  convenient.  Main  disad- 
vantage: safety  and  reversibility  are  still 
open  to  question.  When  available:  in 
the  U.S.  possibly  by  1978-79. 
MEDICATED  INTRAUTERINE  DE- 
VICES: These  devices  combine  the  im- 
plantation-preventing abilities  of  the 
plastic  lUD  with  continual  release  of 
tiny  amounts  of  anti-fertility  agents. 
Main  advantage:  can  be  worn  by 
women  who  have  never  borne  children, 
and  there  is  less  blood  loss,  pain  and  risk 
of  expulsion  than  with  conventional 
lUDs.  Main  disadvantage:  pregnancy 
rates  are  higher  than  with  the  pill— be- 
tween 1.9  and  2.5  per  cent.  When  avail- 
able: some  versions  by  1979. 
CAPSULES  AND  IMPLANTS:  Tiny, 
rubberlike  tubes  or  rods  containing  anti- 
fertility  hormones  are  inserted  beneath 
the  skin  of  the  woman's  forearm,  groin 
or  buttock.  The  implant  releases  hor- 
mones constantly  and  gradually  for  one 
to  five  years.  Main  advantage:  highly 
effective,  convenient,  long-lasting.  Main 
disadvantage:  most  implants  must  be 
surgically  replaced;  high  rates  of  irregu- 
lar bleeding.  When  available:  not  be- 
fore 1979. 

OMI:  Oocyte  Maturation  Inhibitor 
(OMI)  is  a  natural  contraceptive  com- 
pound found  in  animals.  It  prevents  the 
maturing  of  the  egg  in  the  female  ovary 
without  disrupting  normal  ovulation 
and  menstruation.  OMI  and  other  simi- 
lar substances  are  widely  believed  to  be 
present  in  humans,  and  OMI  already 
has  been  shown  able  to  stop  matination 
of  eggs  in  a  test  tube.  Main  advantage: 
uses  a  natural  substance  to  prevent  con- 
ception without  interfering  in  any  way 
with  hormones  or  reproductive  organs. 
When  available:  after  1987. 
BRAIN  CONTRACEPTIVES:  Drugs 
that  could  be  contained  in  tampons, 
nasal  sprays  or  tablets'  can  sabotage  a 
substance  released  by  the  brain  and 
thus  make  it  difficult  or  impossible  for  a 
hormone  essential  to  (continued) 
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E.n- ilo'd.  ^SA  i»77 


lOQs  smokers: 

Why  smoke  this  miich  tar  to  get  good  taste? 


Winston 


KCDL 


MGTAP         MGTAP  MGTAR  MG  TAR     ~    MG  TAR  MG  TAR         MG  TAR  MGTAR  MGTAR 

I  2  MG  NIC.    1  i  MG.  NIC.     09  MG,  NIC.    1,0  MG  NIC,  0,9  MG  NIC,    14  MG,  NIC    1,3  MG.  NIC.     1,2  MG.  NiC,  0.9  MG.  NIC. 


Only  lOmg  tar 


Kent  Goloen  Lights  lOO's, 

Taste  so  good  you  NA^nt^  b  numbers. 


Of  All  Brands  Sold:  Lowest  tar-  0.5  mg.  "tar,"  0.05  mg.  nicotine  av.  per 
cigarette.  FTC  Report  Dec.  1976.  Kent  Golden  Lights  100's  Regular  and 
Menthol:  10  nng."tar;'  0.9  mg.  nicotine  av.  per  cigarette  by  FTC  Method. 


Advcilisemeiit 


fro*vt  hAoTij  {aJiUL£ 

The  hot  summer  sun  can 

actually  do  more  damage 
to  your  lips  than  a  freezing 
vsind.  So  it's  a  good  idea  to 
keep  a  lot  of  Chap  Stick  ® 
Lip  Balm  on  hand  for  your 
whole  family.  It  shields 
lips  from  the  sun  and  hot 
parching  winds.  It  helps 
retain  lips'  natural  mois- 
ture. And  it  even  helps  heal  and  soothe  lips  already  burned  by 
the  sun.  Sodon'tlet  anybody  go  out  in  the  sun  without  the  pro- 
tection of  Chap  Stick  Lip  Balm. 

If  you've  been  looking  for 
a  quality  shampoo  to  clean 
your  pet  and  provide  some 
relief  from  the  hot  weather. 
Sergeant's*  has  three  ex- 
cellent products  to  choose 
from.Ifyourdogskipsover 
hill  anddale,  try  Sergeant's 
Skip-Flea"  Shampoo.lt  not 
only  cleans  and  deodorizes, 
it  kills  fleas.  For  a  rich  glos- 
sy coat,  extra  luxurious 
Creme  Shampoo  is  the  an- 
swer. Finally,  if  your  dog  is 
shaggy,Anti-Tangle*  Shampoo  makes  bathing  easier  because 
it  helps  prevent  tangling  and  matting  while  cleaning.  To  keep 
your  dog  clean  and  healthy  looking,  use  the  right  shampoo  from 
Sergeant's,  the  pet  care  people. 

Summer  is  a  great  time  for 
Lip  Quencher,*  the  super 
rich,  super  shiny  lipstick, 
created  by  Chap  Stick. " 
Lip  Quencher  is  so  rich  in 
emollients  and  moisturiz- 
ers that  it  helps  keep  your 
lips  soft,  smoothand  moist 
even  when  you're  out  in  the 
hot,  drying  summer  sun. 
There  are  24  mouthwater- 
ing shades,  including  four 
glossy  transparents  that  look  fantastic  witha  tan.LipQuencher... 
pick  a  luscious  shade  for  summer  and  splash  one  on. 

FaceQuencher.'^the  unique 
moisturizing  makeup  from 

ChapStick,"  comes  in  a  fan- 
tastic transparent  shade 
that's  perfect  to  enhance 
a  beautiful  summer  tan. 
It'sClearwater  Natural.  It 
gives  your  face  a  healthy, 
beautiful  glow  without  ad- 
ding color.  And  like  the  7 
other  Face  Quencher  Makeup  shades,  it's  so  soft,  so  sheer,  so 
comfortable— it's  like  wearing  no  makeup  at  all.  Face  Quencher 
moisturizing  makeup,  it's  a  natural  for  a  beautiful  summer. 

If  your  dog's  flea  collar  has  been  on  all  summer,  replace  it,  be- 
cause there's  a  lot  of  flea  and  tick  weather  left.  Sergeant's  « 

Sentry*  IV  Collar  will  protect 
your  pet,  your  family,  and  your 
home  from  Fleafestation'"and 
Tlckfestation.'^' And  it  will  also 
kill  Rocky  Mountain  Spotted 
Fever  Ticks.  Sentry  IVCoUars 
are  available  in  three  sizes 
for  dogs,  and  a  special  collar 
just  for  cats  ...  from  Sergeant's, 
people  concerned  with  the 
I  well-being  of  pets  for  over  100 
I  years. 


BIRTH  CONTROL 
PREVIEW 


continued 


teriiiization  to  be  discharged  by  the  reproductive  system. 
Main  adxaiitage:  interruption  of  o\  ulation  at  tlie  first  stage, 
eliminating  the  widespread  side  effects  caused  by  other  lior- 
mone  contraceptives.  \\'hen  available:  not  before  1987. 
CONTRACEPTIVE  BRACELETS:  Because  hormones  can 
be  absorbed  through  the  skin,  bracelets  soaked  in  anti-fertility 
hormones  and  tightly  applied  to  the  arm  or  leg  could  be  worn 
at  night  to  introduce  a  continuous  dose  of  contraceptive.  Main 
advantage:  low  doses  of  hormones  and  fewer  systemic  effects 
than  oral  contraceptix  es.  Main  disad\  antage:  absorption  rates 
vary,  making  effectiveness  uncertain  for  some  individuals. 
When  available:  1980-1987. 

RHYTHM  REFINEMENTS:  A  small  electrical  device  that 
measures  electrical  charges  linked  to  o\'ulation,  and  another 
gadget  that  ex  aluates  changes  in  the  cer\'ical  mucus,  are  the 
most  efficient  of  several  devices  designed  to  predict  accurate- 
ly the  timing  of  the  release  of  the  egg  from  the  ovary.  Main 
ad\  antage:  No  side  effects;  acceptable  to  groups  that  prohiljit 
liirth  control  by  artificial  means.  Main  disad\  antage:  requires 
celibacy  for  up  to  15  days  each  month  to  a.s,sure  contracep- 
tion; because  menstrual  cycles  vary  greatly  month  to  month, 
even  in  the  same  woman,  any  rhythm  method  is  often  un- 
reliable. When  available:  not  before  1978. 
DUMMY  SPERM:  When  a  sperm  enters  the  egg,  the  egg's 
outer  membrane  changes  chemically  to  prevent  more  than 
one  sperm  from  entering.  A  number  of  known  enzymes  can 
"trick"  the  egg  into  raising  its  sperm  barrier  before  any  sperm 
gets  inside.  Other  compounds  can  beat  the  sperm  by  pene- 
trating the  egg  but  not  fertilizing  it.  Main  advantage:  avoids 
interference  with  normal  sperm  production,  potency,  ovula- 
tion or  menstruatioTi.  When  a\  ailable:  1987  or  later. 

MALE  CONTRACEPTIVES  - 

MALE  PILL:  Daily  doses  of  danazol,  a  weak  male  hormone, 
and  periodic  doses  of  testosterone,  the  major  male  sex  hormone, 
block  sperm  production  in  the  testes.  The  compounds  can  be 
given  by  pill,  injection  or  implant.  Main  ad\  antage:  effects 
are  reversible  within  five  months.  Main  disad\'antage:  the 
drugs  are  only  85  percent  effective  in  lowering  sperm  counts 
to  sterility;  may  cause  weight  gain,  elevated  cholesterol, 
blood  pressure  changes  and  damaged  sperm  that  haxe  the 
potential  to  cause  birth  defects.  When  available:  1985-1987. 
ANTI-SPERM  DRUGS:  Two  compounds  thi>t  completely 
suppress  sperm  production,  and  whose  effects  can  be  rapidly 
reversed,  can  be  given  orally  or  by  injection.  Main  advantage: 
no  major  effects  on  sex  drive  or  potency.  Main  disadvantage: 
may  cause  sperm  damage  and  thus  possible  birth  defects 
after  fertility  is  restored.  When  available:  1981-1987. 
CYPROTERONE  ACETATE:  Contained  in  'implants,  this 
drug  prevents  sperm  from  maturing  during  their  passage 
through  the  sperm-carrying  tubes.  Without  maturation,  sperm 
cannot  move  forcefully  enough  to  penetrate  and  fertilize  an 
egg.  Main  advantage:  work,s"  without  interfering  with  any 
male  honnone  or  organ  operation  other  than  the  specific  sys- 
tem required  for  maturation.  Main  disadvantage:  reduces 
sperm  count  in  some  men,  suggesting  wider  side  effects  than 
previously  suspected.  When  available:  not  before  1982. 
REVERSIBLE  STERILIZATION:  Micro-surgical  techniques 
—with  a  needle  the  size  of  an  eyelash  and  a  thread  a  tenth  of 
the  size  of  a  human  hair- permit  precision  re-connection  of 
the  severed  ends  of  the  sperm-carrying  tubes  and  yield  high 
rates  of  reversible  vasectomy.  Main  disadvantage:  impossible 
to  predict  which  men  will  achieve  complete  fertility  and  abil- 
itv  to  produce  a  pregnancy,  even  if  the  surgery  is  successful. 
When  available:  throughout  U.S.,  within  a  year.— Joann 
RoDGERs  End 
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[ewDatiilSOO. 

fs  strong  medicine  for  a  headache, 
lut  gentte  on  the  rest  of  your  system? 


It's  high  season 
for  melons.  Time  to  enjoy  the  most  refreshing  fruits  on  earth — 
luscious,  aromatic  and  colorful — all  hours  of  the  day. 

Isn't  it  lucky  that  the  hottest  months  of  the  year  coincide  with  the 
largest  selection  of  the  most  succulent  fruits — melons?  Each  of  the 
types — familiar  or  exotic — has  a  distinctive  flavor  of  its  own,  yet 
is  basically  served  the  same  way.  Sliced,  wedged,  halved  or 
scooped  into  perfect  roly-poly  balls.  The  history  of  melons  is  rich 
and  varied,  springing  up  from  Persia  to  China,  with  Columbus 
(who  seemed  to  introduce  just  about  everything  growable  to 
America  except  corn  and  cranberries)  sowing  the  first  seeds  on 
this  continent.  Briefly,  the  breeds  are  such: 

Cantaloupe  or  muskmelon:  (above,  whole)  golden  or  greenish- 
gray  oblong  with  thick  netting.  I  !/2 -4  lbs.  Casaba:  (halved,  fore- 
ground center)  golden  yellow  with  furrows,  slightly  sweet,  soft 
whitish  meat.  4-7  lbs.  Honeydew:  (foreground,  right)  cool  and 
creamy  skin,  smooth,  palish  green.  4-6  lbs.  Honeyball:  smaller, 
rounder,  great  for  two.  Santa  Claus  or  Christmas  melon :  looks  like 
a  small,  oblong  watermelon,  tastes  like  a  Casaba.  6-9  lbs.  Persian: 
similar  to  cantaloupe,  larger  with  flatter  netting,  yellower  skin. 
4-8  lbs.  Crenshaw  or  Cranshaw:  cross  between  Persian  and  Casa- 
ba. Oval  green/gold  rind,  salmon  color  inside.  Juicy,  spicy.  5-9 
lbs.  Watermelon:  (above,  top).  Everyone  knows  the  king  of 
melons,  ranging  from  light  green  to  almost  black.  Look  for  yellow 
underbelly.  Up  to  30  lbs.,  the  perfect  crowd-pleaser.  Fairly  new, 
a  midget  round  watermelon  that's  been  whittled  down  to  a  size 
tuckable  in  your  fridge.  6-10  lbs.  SERVING  IDEAS:  You  can  be- 
gin your  day  with  a  breakfast  slice  (sprinkled  with  sugar  or  salt, 
a  squeeze  of  lemon  or  lime)  and  end  with  a  fruitful  dessert. 
•  A  classic — melon  and  prosciutto  for  an  appetizer.  Try  also  with 
thinly  sliced  salami,  crumbled  bacon  (continued  on  page  104) 

Photograph  by  Irwin  Horowitz 


Melon 


^^You  really 

build  them 

to  last " 
writes 

Mrs.  Dayton. 


Now  going  on  10,  her  Maytag  Washer 
still  zips  through  14  loads  a  week 
with  no  complaints. 


Mr.  Gary  Dayton         Mrs.  Wilda  Dayton 


To  her  the  Maytag  Washer  she  got  in  1967  is  living 
I  proof  that  Maytag  builds  them  to  last  longer  and  need 
i  fewer  repairs,  says  Mrs.  Wilda  Dayton,  Marlboro,  N.Y. 

"With  two  children,  a  girl  9  and  a  boy  5,  I  wash 
about  14  loads  a  week,''  she  writes.  But  her  old  Maytag 
just  goes  on  and  on,  and  Mrs.  Dayton  states  she  has 
hardly  ever  had  a  repair  bill  in  all  these  rugged  years. 

She  also  has  a  Maytag  Dryer,  adds  Mrs.  Dayton, 
and  it  too  has  proved  to  be  dependable.  "Thank  you  for 
your  great  product ...  we  have  never  regretted  the  ini- 
tial investment  we  made  in  buying  our  Maytags,"  she 
concludes. 

Naturally,  we  don't  say  all  Maytags  will  match 
ithat  record.  But  long  life  with  few  repairs  is  what  we 
try  to  build  into  every  Maytag  Washer,  Dryer,  Dish- 
washer, and  Disposer. 


Dana 


MAYTAG 

THE    DEPENDABILITY  PEOPLE 


THE  MAYTAG  COMPANY,  NEWTON.  IOWA  50208 
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THE  UNFAITHFUL  HUSBAND 

If  your  husband  is  ''cheating/'  you  can  fall  apart, 
get  revenge,  divorce  him,  or  pretend  you  haven't  noticed. 
Now,  a  report  on  the  healthy  ways  women  today  are  facing 
an  age-old  marital  dilemma.  By  Linda  Wolfe 


Several  months  ago  one  of  my  best  friends, 
a  woman  who  has  been  married  quite  hap- 
pily for  16  years,  came  to  visit  me.  As  soon  as 
she  said  hello,  her  voice  broke  and  she  started 
to  cry.  She  told  me  she  had  discovered  that 
her  husband  didn't  love  her  at  all.  Oh,  yes,  he 
claimed  he  did,  and  yes,  over  the  years  their 
closeness  had  even  seemed  to  intensify,  but 
she  had  just  learned  that  for  several  months 
now  Jack  had  been  having  an  affair  with  a 
woman  in  his  office.  He  had  told  her  last  week, 
and  since  then  she  had  been  in  utter  despair. 
"I  feel  as  if  he's  stabbed  me  in  the  back,"  An- 
gela said.  "As  if  he'd  stomped  on  me,  taken  the 
breath  out  of  me."  All  her  words  were  images 
of  violence. 

I  tried  to  comfort  her,  pointing  out  that  most 
likely  this  was  just  a  passing  fling,  that  infi- 
delity— adultery — was  exceedingly  common 
these  days,  with  half  of  American  husbands 
and  close  to  a  third  of  American  wives  engag- 
ing in  it.  But  Angela  was  inconsolable,  and  fi- 
nally I  realized  that  facts  and  figures  and  the 
fumbling  condolences  of  friends  were  impo- 
tent against  the  terrible  psychological  vio- 
lence of  adultery.  Psychoanalysts  call  adultery 
a  "psychic  injury,"  and  indeed  there  does  seem 
to  be  something  almost  viscerally-piercing 
about  it.  It  is  not  only  a  sharp  wound  to  the 
ego,  but  also  to  the  trust  between  lovers — a 
wound  that  can,  and  often  does,  end  by  bleed- 
ing a  marriage  to  death.  As  a  friend,  I  see  that 
Angela  and  Jack,  though  still  living  together, 
may  soon  end  their  marriage. 

Curiously,  adultery  may  be  even  more  dif- 
ficult to  deal  with  today  than  it  was  in  past 
eras  because  in  addition  to  the  actual  pain 
felt  by  a  betrayed  spouse,  there  is  now  social 
pressure  to  save  face  by  divorcing  an  unfaith- 
ful husband.  In  our  (continued  on  page  124) 


WIFE 

She  drives  a  tractor 
teoches  college 
students— ond  seems 
blissfully  hnppy  with 
her  gentleman-iormer 
husband.  Gon  this  be 
Elizabeth  Toylor? 
By  Sandra  McElwaine 


"Whatever  I  do,  I  do  one  hundred  percent."  says 
Elizabeth  Taylor  Warner,  as  she  sips  a  pre-lunch- 
eon  Bloody  Mary  in  her  red  brick  Washington, 
D.C.,  townhouse. 

"I've  always  been  that  way  when  1  believe  in 
someone — and  I  believe  in  John  and  respect  and 
admire  his  honesty  and  integrity."  She  is  speaking 
of  her  husband  of  eight  months,  John  Warner,  and 
her  commitment  to  him  and  his  current  campaign 
to  become  a  United  States  Senator  from  the  state 
of  Virginia. 

At  45,  with  six  marriages  and  50  motion  pictures 
behind  her,  the  ultimate  movie  queen  has  embarked 
upon  a  whole  new  lifestyle — politics — and  loves 
every  minute  of  it.  It  has  made  her  more  confident, 
more  understanding  and  brought  her  out  of  a  very 
protected  existence  into  the  harsh  glare  of  the  po- 
litical spotlight. 

"it's  been  marvelous!  All  of  our  campaigning  has 
taught  me  to  get  out  of  myself,  to  extend,  to  give. 
People  think  I'm  withdrawn  or  snobby,  but  I'm  a 
very  shy  person.  Shyness  can  be  very,  very  painful 
you  know.  I'm  really  very  adaptable  if  I'm  happy, 
and  I'd  be  happy  doing  anything  with  John." 

Now  Elizabeth  is  happily  devoting  her  energies 
to  John  and  his  quest.  To  ^vatch  the  Warners  in 
action  is  quite  a  scene.  They  are  a  newly  forged 
team,  trying  to  cover  every  angle  and  touch  every 
base.  There  are  no  single  appearances  or  interviews; 
everything  is  a  combined  effort.  Elizabeth,  of 
course,  produces  the  crowds  and  John  works  them 
to  the  hilt  with  folksy  anecdotes  and  humorous 
tales  about  his  wife.  In  receiving  lines,  they  hold 
hands  and  share  jokes:  "I've  laughed  more  in  the 
last  six  months  with  this  little  lady  than  I  have  in 
the  last  sixteen  years,"  announces  John  to  all  within 
earshot.  "At  me  or  with  me?"  quips  Elizabeth  and 
the  game  goes  on.  No  spot  in  Virginia  is  too  remote, 
no  local  group  unworthy  of  the  "Warner  Blitz." 
Clubs,  schools,  festivals,  military  bases,  charity 
balls  and  ice-cream  parlors  are  all  duly  covered. 

Despite  the  fast  pace  and  the  pressure,  there  is  no 
trace  of  the  temperamental,  tart-tongued  Liz.  She 
cheerfully  puts  up  with  the  endless  questions  and 
comments:  "Why,  you're  just  as  pretty  as  I  thought 
you'd  be,  '  "You  and  Clark  Gable  are  the  only  peo- 
ple I  ever  wanted  to  meet,"  "I've  got  to  see  your 
eyes.  What  color  are  they?"  "My  husband  even  put 
on  clean  shorts  for  you."  She  willingly  poses  for 
hundreds  of  pictures,  (continued  on  page  116) 

Color  photographs  by  David  Hume  Kennerly.  Far  right  by  Culver  Pictures 
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My  ghost  story  begins  a  month 
after  my  wife  had  left  me. 
"Month"  is  inexact.  I  deal  in 
precise  figures  in  my  work,  in  statistics. 
Eloise,  my  wife,  once  called  me  a  pro- 
fessional exactitude.  It  was  four  weeks, 
two  days,  two  hours  and  between  eight 
and  ten  minutes  after  she  took  our 
five-year-old  son  and  a  somewhat  old- 
er suitcase  (six  and  a  half  years  old,  a 
wedding  present  from  my  Aunt  Char- 
lotte) and  banged  out  of  the  house 
that  I  first  saw  the  ghost. 

The  reason  for  that  tempestuous 
parting— tempestuous  on  her  side,  not 
mine— was,  getting  right  down  to  it, 
that  we  were  such  different  people. 
She  was  not  precise.  I  would  not  lunge 
out  of  a  house  with  a  bewildered  child 
and  a  suitcase  with  a  white  slip  stick- 
ing out  of  it.  Her  unwashed  VW  man- 
aged to  crush  one  of  the  evergreens 
lining  the  driveway  and  she  did  not 
stop  between  the  stone  pillars  to  look 
for  traffic  on  the  boulevard.  Suppose 
someone  as  undisciplined  as  she  had 
been  careening  along  the  boulevard.' 
I  had  followed  her  out  of  the  house, 
asking  her  to  be  reasonable.  The  fact 
is  she  had  once  screamed 
at  me  to  stop  using  the 
word  "reasonable."  In 
short,  a  young  woman 
whose  beauty  and  grace  in 
no  way  suffered  from  the 
inhibiting  effects  of  self- 
control.  The  fact  is  that 
when  she  was  gone,  I  felt, 
if  anything,  relieved. 

Now  we  must  give  this 
word,  relieved,  a  fair  pre- 
sentation. I  had  gone 
through  school  on  com- 
petitive scholarships,  and  the  accuracy 
and  breadth  of  my  work  had  given 
me,  at  a  relatively  young  age— I  was  28, 
five  months,  two  weeks  old  on  the 
Sunday  that  she  ruined  the  evergreen 
I  replaced  the  following  day— a  certain 
success  in  my  field.  I  had  been  a  math 
major,  with  a  minor  in  philosophy  and 
the  corporation  I  worked  for  was  fi- 
nancing my  graduate  course.  If  I  was 
not  by  nature  wildly  emotional,  at 
least  Eloise  could  not  doubt  the  sin- 
cerity, the  depth,  of  my  feeling  for 
her. 

My  habits  were  quiet.  To  call  me  a 
bookish  recluse  was  typical  of  the  over- 
statements I  had  been  on  occasion  sub- 
jected to— bombarded  with.  She  was 
spontaneous,  sensitive,  as  effortlessly 
creative  as  she  was  effortlessly  unrea- 
sonable, a  girl  who  could  rhapso- 
dize over  a  (continued  on  page  110) 

Illustration  by  Chuck  Wilkinson 
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GHOST 
STORY 

She  was  beautiful. 
She  was  a  lot  like  his 
wife.  But  she  was  a 
ghost,  crossing  the  years 
to  teach  him  a  valuable 
lesson  in  love. 
A  short  story  by 
D.B.  Baylor 


CAST  OF  NEW 
MUSICAL  HIT  i 
STARS  IN  FALL  #  . 


Leapin'  Lizards!  it's  Annie, 
the  sma^^  of  Broadway,  an 
Ail-American  musical  comedy 
centered  around  a  handful  of 
spunky  kids  singin'  and  dancin' 
their  hearts  out.  Here,  the 
little  troupers  model  the  big  hits 
for  girls— some  to  buy,  some  to 
sew.  The  Apron  Look,  mixing 
patterns  and  layers  in  muted, 
pretty  colors.  The  Classics, 
preppy  blazers,  shirts  and  kilts; 
good-mannered  dresses.  And  all 
kinds  of  fun-oufdoorr,  ciothes. 
This  page:  Lovable  star,  Andrea 
McArdle  as  Little  Orphan  Annie 
and  her  loyal  pal,  Sandy.  Arf! 
By  Trudy  Owett,  Fashion 
and  Home  Sewing  Editor. 


"Bet  your  bottom  dollar  that  tomorrow  there'll 

be  sun,"  sings  Danielle  as  she  and  jaunty 
Robyn  Finn  are  dressed  for  outdoor  tun. 

Danielle's  in  a  bold  lumberjack  plaid  top  with 
ribbed  banding  ($11)  over  knickers  ($11.50). 

Both,  White  Stag.  Robyn  wears  a  check  shirt 
($13.50),  quilted  vest  ($15.50)  with  corduroy 

pants($19).  All, Marshall  Sinclair 


It's  the  hard- 
knock  life," 
sighs  wistful 

orphan" 
Janine  Ruane. 

Her  outfit-to- 
sew:  wrap- 
dirndl  skirt  with 
attached  apron 
(ir5626)  and  a 
peasant  blouse 
(#5255).  Both, 
Butterick. 


All  prices  approximate.  Accessory,  fabric,  pattern,  yardage  and  shopping  information   see  page  121. 


"Annie  .  .  .  Look  what  you  ve  done  for  us  .  .  .  turned  on  the  tun  for  us," 
harmonizes  sparkly  Shelley  Bruce  (left)  and  tunnygirl  Diana 
Barrows.  Shelley's  raring-to-go  in  a  velour  jogging  suit,  by  Seibel 

and  Stern,  $27.50.  Diana's  suit  is  sew-to-go—  ^^^^  hooded  top 


Who  cares 
what  they're 
wearing  on 

IVIain  Street  or 
Savile  Row?" 
Annie  standby 
Kristen  Vigard, 
cares,  in  a 
jiazer,  vest  and 
pleated  skirt 
ii5689),  shirt 
(if5150).  Both, 
McCall's. 


'You've  wrapped  me  around 
that  cute  little  finger,"  croons 
Daddy  Warbucks,  (Reid  Shel- 
ton)  to  Andrea  in  her  "rich  girl" 
dress.  By  Anne  Klein,  $44. 


All  piices  approximate.  Accessory,  fabric,  pattern,  yardage  and  shopping  information,  see  page  121. 


HOME  FURNISHINGS: 

THE 

FRIENDLY 
DRAGON 


Enter  the  dragon.  Not  your  omi- 
nous fire-breathing  monsters  of 
mythology,  but  friendly  beasties 
that  twist  and  turn  with  mock 
ferocity.  These  appealing  dragons 
are  designs  from  the  Orient- 
where  the  sinuous  creatures  were 
a  royal  symbol  of  strength  and 
goodness.  Left  to  right:  geometry 
of  dragons  undulate  on  fine  cot- 
ton fabric. .more  spiral-y  ser- 
pents meander  around  plates, 
cups,  a  coffee  pot... glossy  wall- 
paper mural  captures  a  fitting 
guardian-from-the-sky. .  .velvety 
carpet  shows  a  snaky  dragon  pur- 
suing the  fabled  "flaming  pearl 
of  perfeaion"  (or  is  he  merely 
chasing  his  tendril-y  tail?)... 
countless  stitches  make  up  intri- 
cate Chinese  embroidery. . . 
extravagant  1 9th  century  chest, 
covered  in  whalehide,  inset  with 
mother-of-pearl  dragons  and  fit- 
ted with  silver  hardware . .  .wall- 
hangings:  two  teakwood  panels 
with  ivory  carving  depia  ancient 
nobles  astride  bucking  dragons 
(more  fun  than  fearsome)... por- 
celain garden  stool,  lavish  with 
ornamentation,  is  crowned  with  a 
fiendish  figure... and  a  handsome 
set  of  mugs  comes  entwined  with 
wavy  dragons.  Above:  gilded  ser- 
pentine necklace,  museum  repro- 
duaion.  For  details,  see  page  108. 
By  Nathan  Mandelbaum, 
Director  of  Interior  Design. 

Nick  Samardge  photographs;  Fritz  and  LaRue  rug; 
Jack  Denst  wallpaper  panel;  Wedgwood  green  and 
white  china;  Greeff  fabric. 
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Beauty  is  a  [  ^ 
familY  affpir  -  The 


gives  a  wiioie  newj 
of  Higiiland,  lilinoi 


3Q  ('holographs  by  Tasso  T.  Vendikos.  Hair  and  makeup  by  Robert  LaCouili 

i 


good  is  one  of  our 
1  amily  goals/' 


I  rr^e  letter  that  stari 
X  ed  off  this  famil 
makeover  was  penned 
by  Marylin  McDeviti 
left.  She  asked  thi 
Journal  for  advice 
"My  family  need 
help  in  the  hair  dej 
partment."  The  fivt 
McDevitts  live  ii 
Highland,  111.  (closes 
big  city,  St.  Louis 
Mo.).  Intrigued  bi 
the  story,  we  caUec 
with  one  request 
Wait  until  our  arriva 
before  getting  an^ 
haircuts!  Each  family 
member  asked  for  ? 
new  hairstyle  (hope 
fully  one  with  a  mini- 
mum of  daily  care) 
For  instance,  oldei 
daughter  Denise  has 
curls  that  turn  friz- 
zy. Being  an  ardeni 
horsewoman  whose 
hair  is  exposed  to  the 
elements,  she  wanted 
a  smoother  line.  Son 
Jeff,  tall  for  his  age, 
always  has  a  basket- 
ball in  hand.  To  sink 
a  shot,  he  needs  total 
vision.  Julie,  the 
youngest,  who  plays 
the  piano,  had  a  "reg- 
ular look,"  hoped  for 
something  more  fun. 
The  nicest  part  about 
the  McDevitts  was^ 
their  deep  interest  in 
each  other's  improve- 
ment .  .  .  showing  how 
much  "good  looks" 
figured  into  the  fam- 
ily's goals.  By  Mau- 
reen Lynch,  Health 
and  Beauty  Editor. 

Marylin,  38,  wrote, 
"I  have  an  abun- 
dance of  hair  that's 
straight  as  a  stick,  has 
no  body."  In  layers,  it 
always  had  to  be  rol- 
ler-set. Our  solution: 
shorter,  but  softer. 
Brushing  to  one  side 
updated  the  style. 
Best  of  all,  it's  care- 
free. To  zero  in  on  her 
eyes,  we  applied  eye-| 
liner  all  around,  a 
muted  brown  shadow 
extended  softly  out. 


Jerry,  42,  had  a  familiar  complaint:  how  to  cope 
with  a  thinning,  receding  hairiine.  We  first 
neatened  and  trimmed  the  sides  and  back,  then 
showed  him  how  to  get  a  fuller  look.  We  re-parted 
his  hair  on  the  diagonal  and  brushed  it  forward  and 
across  rather  than  back.  This  trick  adds  volume. 


Denise,  16,  inherited  phenomenally  thick  hair  (so 
thick,  it's  hard  to  manage).  The  excess  around  her 
neck  was  overpowering.  We  lightened  the  look,  taking 
off  a  good  3",  but  keeping  the  same  growing  direction. 
She's  switching  from  glasses  to  contact  lenses;  has 
glowing  skin;  only  needed  a  touch  of  blusher,  hp  gloss. 


Jeff,  14,  has  great  hair— extra  thick  and  straight 
—but  the  style  was  too  long  for  the  shape  of  his 
face.  It  almost  made  him  look  solemn.  We  pulled 
up  the  entire  outhne,  leaving  enough  volume  for  a 
certain  casualness.  The  front  section  falls  forward 
naturally,  was  clipped  to  clear  his  eyes. 


Julie,  12,  gave  herself  a  middle  part  that  kept  going 
astray  because  of  a  cowlick  in  the  center  of  her  fore- 
head. She  didn't  like  that  cowhck,  so— she  clipped  it  off, 
leaving  a  bristle.  Our  less-rash  answer:  to  cut  asym- 
metrical bangs  (the  cowlick  adds  an  extra  bounce). 
Hair  frames  her  face,  showing  off  her  super  grin. 


1  Mud  Pie— all  chocolate 
and  cookies,  pretzels 
2. Sunrise— orange  sherbet 
tequila,  grenadine 
S.Viennese— lemon  sherbet 
apricots,  brandy,  nuts 
4.  Whole  Earth— frozen 
yogurt,  honey,  granola 
5.  S'More— chocolate 
marshmallow,  grahams 
e.Citrus  Delight— lime /lemon 
combo,  gingersnaps 
7.  Pears  Antoine— lemon 
sherbet,  spiked  pears 
8  Ail-American— strawberry 
ripple,  blueberry  sauce 
cherry  on  top 
9. Rummy  Raisin— vanilla 
rum  raisin  sauce 
1  0.  Sombrero— like  an 
after-dinner  coffee  liqueur. 
1 1 .  Mint  Dream— mint 
chocolate  chip,  spirited 
cream,  chocolate. 
1 2. Treasure  island- 
peppermint  ice  cream, 
gum  drops. 
1  S.Sugarloaf— a  Vermont 
maple  medley. 
1 4. Strawberry  Shortcake- 
strawberry  everything, 
yellow  or  pound  cake. 
1  S.Venetian— toffee,  coconut 
cookies,  almond  liqueur. 
16.  Apple  Pie— vanilla,  apples, 
cheese-y  crackers. 
1 7. Black  Forest— chocolate 
with  cherries,  kirsch. 
1 8.  Polynesian  Delight- 
pineapple  sherbet,  tropical 
fruits,  toasted  coconut. 
1 9.  Chocolate  Eclair- 
chocolate,  vanilla  pudding, 
brownies. 
20. Praline— butter  pecan, 
maple  syrup,  sugar,  nuts. 
21  Dusty  Road— fudge  ripple, 
caramel,  malted  milk. 
22.Country  Cousin— peach 
combo, oatmeal  cookies. 
23  Gold  Digger-butter 
pecan,  banana,  butterscotch. 
24.  Fruit  Medley— frozen 
yogurt,  melon,  blueberries. 
25.  Black  Beauty— vanilla, 
blackberries,  brandy. 
26.  Oriental— orange 
sherbet,  kumquats, 
chow  mein  noodles 
27. Baklava— honey,  walnut 
sauce,  wafers. 
28  Munchy  Special— banana, 
things  gooey/crunchy. 
29. Cappuccino— coffee  ice 
cream  and  cinnamon. 
30  Rainbow— fruit  sherbets, 
raspberries  in  sauce 
31  Cherries  Jubilee— vanilla, 
brandied  bing  cherries 

Photographs  by  George  Cochran 
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A  MONTH 


SUNDAY 


Sweet  inspiration— or, 
how  to  make  a 
month's  worth  of 
melt-in-your-mouth 
fantasies. 
Briefly,  here; 
details,  page  88. 
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STRAWBERRY  SHORTCAKE 


DUSTY  ROAD 
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POLYNESIAN 
■J^^DELIGHT 


CHOCOLATE  ECLAi;. 
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BLACK  BEAUTY 
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ORIENTAL 
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Our  August  affair— it's  a  sundae  l<ind  of  love.  Here's  the  scoop— the  31 
sunny  days  mean  31  different  ways  to  dish  up  these  ice  cream  (or 
sherbet /frozen  yogurt)  dreams.  Best  part,  each  turn-out  is  a  taste 
sensation— from  the  Technicolor  fun  of  gum  drops  to  fancy  bing  cherries 
flamed  with  brandy.  By  Sue  B.  Huffman,  Food  Editor. 
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In  March,  we  invited  our  readers  ta 
enter  their  favorite  recipes  in  the 
Journal 's  Potato  Salad  Contest  Mail 
poured  in—l  7,057  recipes —from  every 
state  and  four  foreign  countries, 
spanning  (dt^Hges  (many  sharing  legacies 
passed  down  for  generations}.  We 
cooked  every  kind  of  potato,  combined 
with  every  ingredient  imaginable,  from 
com  to  peanut  butter.  Finally,  these  three 
winners.  We're  ako  awarding  two 
certificates  of  merit  and four  honorable 
mentions.  Amazing!  Each  potato  saktd 
is  so  deliciously  different.  Try  them 
all— then  you  be  the  judge.  Recipes  and 
more  data,  page  94. 


iff  Potato 
Salad 
.  .V;  Winners 


Photograph  ty  Irwin  Horowitz 
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A  sunny  combination  of  chunks  of  potatoes, 
hard-cooked  eggs,  shredded  onion  and  sprigs  of 
parsley.  The  dressing  is  cooked,  cooled,  then 
blended  with  a  cup  of  mayonnaise.  Mrs. 
Wallace  explains:  "Its  goodness  comes  from  the 
dressing  being  sweeter  than  most." 


/ 
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UP-NORTH  FRENCH  POTATO  SALAD 

JUDY  LOVD,  DETROIT,  MICH. 

Crisp  and  Shiny- red-skinned  potatoes,  bacon. 

green  beans  and  green  onions  coated  with  oil/vinegar  and 

beef  consomme.  She  calls  it.  "a  robust  salad, 

combining  the  textures  of  new  potatoes  (with  the  skins  left  on 

for  more  flavor),  snappy  green  beans  and  bits  of  bacon." 
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A  MONTH 
OF  SUNDAES 

contmued  from  page  85 
Happiness  is  building  your  own  sun- 
dae and  not  measuring.  Not  Vi  cup  of  this 
and  1  teaspoon  of  that,  but  a  ghimp  of 
this  and  a  dollop  of  that.  Generally, 
we've  simply  listed  the  ingredients  per 
serving— no  amounts. 

And  as  avid  as  we  in  the  LHJ  test 
kitchens  are  about  counting  calories,  we 
just  couldn't  bring  ourselves  to  include 
the  calorie  count  with  this  story.  Just 
wallow  in  the  rich  goodness  of  these  sun- 
daes and  enjoy.  Indulge  yourself;  you 
can  diet  tomorrow. 

All  sundaes  pictured  on  pages  84-85 

MUD  PIE  SUNDAE 

Place  2  scoops  of  chocolate  ice  cream 
into  dish.  Spoon  on  chocolate  sauce. 
Sprinkle  with  crushed  chocolate  sand- 
wich cookies  and  crushed  pretzels. 

SUNRISE  SUNDAE 

Place  1  scoop  orange  sherbet  into  dish. 
Pour  tequila,  then  grenadine  o\'er  the 
sherbet. 

VIENNESE  SUNDAE 

In  small  bowl,  mix  2  tablespoons  apricot 
brandy  and  1  tablespoon  sugar;  add  5 
canned  apricot  halves  and  marinate  at 
least  30  minutes.  Place  a  scoop  of  lemon 
sherbet  into  parfait  glass.  Add  half  the 
apricot  mixture,  then  another  scoop  of 
lemon  sherbet.  Top  with  remaining 
apricots.  Sprinkle  with  chopped  hazel 
nuts  or  filberts. 

WHOLE  EARTH  SUNDAE 

Place  1  scoop  Vanilla  Frozen  Yogurt  (see 
recipe  below)  into  dish.  Sprinkle  with 
granola  and  toasted  sunflower  seeds, 

VANILLA  FROZEN  YOGURT 

%  cup  sugar 

1  tablespoon  unflavored  gelatin 
Pinch  salt 
1  cup  milk 

2V2  cups  plain  yogurt 

1  tablespoon  vanilla  extract 
10  to  12  pounds  crushed  ice 

2  pounds  rock  salt 

In  a  small  saucepan,  combine  sugar, 
gelatin  and  salt;  add  milk  to  mixture. 
Cook  over  low  heat,  sliniiig  constantly 
with  rubber  spatula,  until  gelatin  and 
sugar  are  thoroughly  dissolved,  at  least 
5  minutes. 

Remove  from  heat.  Allow  to  cool  to 
room  temperature.  Stir  in  yogurt  and 
vanilla.  Cover  and  refrigerate  until  cool. 
(May  be  prepared  in  advance  to  this 
point  and  kepi  refrigerated  up  to  24 
hours.) 

To  freeze:  Use  a  4-quart  hand  crank  or 
electric  ice  cream  maker.  Pour  yogurt 


mixture  into  freezer  container;  insert 
dasher  and  cover  with  lid.  Place  in 
bucket.  Attach  hand  crank  or  motor. 

Fill  bucket  half  full  with  ice.  Sprinkle 
on  about  1  cup  rock  salt.  Continue  add- 
ing layers  of  ice  and  salt  in  a  4  to  1  pro- 
portion to  1  inch  below  can  lid.  Begin 
cranking,  adding  more  ice  and  salt  as 
needed.  (For  electric  ice  cream  maker, 
follow  manufacturer's  directions.  It 
should  take  10  to  15  minutes  to  freeze.) 

To  serve,  remove  crank  or  motor. 
Drain  off  water.  Wipe  off  lid  before  re- 
moving. Remove  dasher.  Serve  imme- 
diately for  best  texture.  Or,  to  harden, 
scrape  down  sides.  Cover  top  of  can  with 
waxed  paper.  Replace  lid  and  insert  cork 
in  hole  in  center  lid.  Add  more  ice  and 
salt  to  co\'er  lid.  Let  stand  2  to  3  hours 
to  harden.  After  wiping  container,  hard- 
ened yogurt  can  be  stored  in  freezer. 
Makes  I/2  quarts  or  8  to  10  servings. 
About  150  calories  for  8  servings;  125 
calories  for  10  servings. 

S'MORE  SUNDAE 

Place  2  scoops  chocolate  ice  cream  into 
dish.  Spoon  on  chocolate  syrup  and 
marshmallow  topping.  Top  with  graham 
cracker  crumbs. 

CITRUS  DELIGHT  SUNDAE 

Place  1  scoop  lime  sherbet  into  dish. 
Spoon  on  prepared  lemon  pudding.  Top 
with  crushed  gingersnaps. 

PEARS  ANTOINE  SUNDAE 

In  small  bowl,  mix  2  tablespoons  sherry 
wine  with  1  tablespoon  sugar;  add  fresh 
pear  slices  and  marinate  at  least  30 
minutes.  Place  1  scoop  lemon  sherbet 
into  dish.  Spoon  over  pear  mixture.  Gar- 
nish with  lemon  peel. 

ALL-AMERICAN  SUNDAE 

Place  1  scoop  strawberry  ripple  ice 
cream  into  dish.  Spoon  on  blueberry 


syrup.  Top  with  whipped  cream  and 
maraschino  cherry. 

RUMMY  RAISIN  SUNDAE 

Place  1  scoop  vanilla  ice  cream  into  dish. 
Spoon  on  Rum  Raisin  Sauce  (see  recipe 
below ) . 

RUM  RAISIN  SAUCE 

2  tablespoons  butter  or  margarine 
1  tablespoon  flour 
1 V2  cups  water 

V2  cup  firmly  packed  light  brown  sugar 
V2  cup  dark  seedless  raisins 
V2  teaspoon  rum  extract 

In  small  saucepan,  melt  butter  or  mar 
garine.  Stir  in  flour  until  smooth.  Adt 
water,  brown  sugar  and  raisins.  Heat  tol 
boiling;  boil  1  minute,  lower  heat  and 
simmer  15  minutes  uncovered,  stirring 
occasionally.  Remove  from  heat  and  add| 
rum  extract.  Cool.  Makes  about  I/4  cups 
About  45  calories  per  tablespoon. 

SOMBRERO  SUNDAE 

Place  2  scoops  coftee  ice  cream  into  dish: 
pour  on  coffee  liqueur.  Add  dollop  of 
whipped  cream  and  garnish  with  coffee 
bean  candy. 

MINT  DREAM  SUNDAE 

Place  1  scoop  mint  chocolate  chip  ice 
cream  into  dish.  Add  dollop  of  white 
or  green  creme  de  menthe-flavored 
whipped  cream  and  sprinkle  with  shaved 
chocolate.  ^ 

TREASURE  ISLAND  SUNDAE 

Place  1  scoop  peppermint  ice  cream  into 
dish.  Decorate  with  gum  drops. 

SUGAR  LOAF  SUNDAE 

Place  2  scoops  maple  walnut  ice  creami 
into  dish.  Pour  on  maple  syrup.  Top 
with  dollop  of  whipped  cream.  Sprinklei 
with  crushed  maple  er  brown  sugar. 

(continued)] 
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Mom's  a  lousy  cook." 
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Thei^  scmiething  ne# 
onourfront... 
because  fh^rels  somefhing 

(Hiourback. 


carrot/ 


to  suit  your  owr 
these  garnish  ideas 
Oysterette  Crackers 
Croutons 

Crumbled  Cooked  Bacon 
Grated  Parmesan  Cheese 


Sliced  Green  Onion 
Sliced  Olives 
Parsley 
Pretzels 


Soups  IS  avaiUnie " 

St'f  '"Au  boil,  stir- 
sionally- 
rin?  "u-,,*  2V2  cups 


GOOD 
IDEA 


-ON  DENSE 


^SldTashioned 

VEGETABI^ 

^^ADE  WITH  BEEF  STOCt^ 


Look  for  the  yellow  arrow  now  on  the  front  of  our  label. 
It  points  to  one  of  the  hundreds  of  M'm!  M'm!  Good!  ideas  on  the  back. 

The  new  yellow  panel  on  the  back  of  our  label  has  literally  hundreds  of  M'm!  M'm!  Good!  ideas  on  every- 
thing from  delicious  recipes  to  soup  and  salad  combinations.  You'll  find  sauces,  gravies,  seasonings,  great 
garnishing  ideas,  even  Soup  Mates— how 
to  make  a  new  soup  out  of  two  soups. 

They're  all  waiting  for  you  in  the 
new  yellow  panel  on  the  back  of  the 
iabel  of  Campbell's  Soup.  The  M'm! 
VI'm!  Good!  soups  with  the  M'm!  M'm! 
3ood!  ideas  on  the  back. 


Special  Recipe  Box  Offer 

Now  Campbell's  is  putting  48  helpful 
deas  right  at  your  fingertips.  They're  all 
nside  the  new  Campbell  Recipe  Box.  It's  made  of 
netal  and  done  up  like  a  Campbell's  Soup  can.  And 
vith  twelve  different  sections,  you'll  find  there's 
iomething  for  everyone.  Just  send  $2.00  plus  three 
abels  from  any  of  Campbell's  Soups. 


Send  in  now  for  your 
Campbell  Recipe  Box  with 
48  helpful  ideas. 

For  each  Recipe  Box  send  in  $2  plus  3  labels 
from  any  of  Campbell's  Soups  to:  Recipe,  Box 
1977,  Elmira,  N.Y.  14902. 

NAME  


ADDRESS- 


CITY_ 


_ STATE. 


-ZIP_ 


Offer  good  only  in  U.S. .A.  Void  if  taxed,  restricted  or  forbidden 
by  law.  Subject  to  state  and  local  regulations.  Please  allow  4 
to  6  weeks  for  delivery.  Offer  expires  November  :^0. 1 H77. 
Campbell  Soup  Co..  Camden,  N.J.  08101,  U.S.A. 


A  MONTH 
OF  SUNDAES 

continued 
STRAWBERRY  SHORTCAKE  SUNDAE 

Place  2  scoops  strawberry  ice  cream  into 
dish.  Spoon  on  strawberry  ice  cream  top- 
ping. Add  strawberry  slices.  Sprinkle 
with  yellow  or  pound  cake  crumbs.  Top 
with  dollop  of  whipped  cream. 

VENETIAN  SUNDAE 

Place  1  scoop  English  toffee  ice  cream 
into  dish.  Mix  coconut  cookie  or  maca- 
roon crumbs  with  about  a  teaspoon"  of 
almond  liqueur  until  well  moistened. 
Spoon  over  ice  cream. 

APPLE  PIE  SUNDAE 

Place  2  scoops  vanilla  ice  cream  into 
dish.  Spoon  on  canned  apple  pie  filling. 
Top  with  crushed  Cheddar  cheese 
crackers. 

BLACK  FOREST  SUNDAE 

Sprinkle  about  2  teaspoons  kirsch  over 
crushed  chocolate  wafers  until  moist- 
ened. Place  1  scoop  chocolate  ice  cream 
into  dish.  Spoon  on  canned  cherry  pie 
filling  and  chocolate  wafer  crumbs.  Top 
with  dollop  of  whipped  cream  and  choc- 
olate curls. 

POLYNESIAN  DELIGHT  SUNDAE 

Place  1  scoop  pineapple  sherbet  into  par- 
fait  glass;  add  a  layer  of  sliced  mango. 
Fill  glass  with  more  pineapple  sherbet. 
Top  with  banana  slices  and  a  dollop  of 
canned  crushed  pineapple.  Garnish  with 
toasted  coconut. 

CHOCOLATE  ECLAIR  SUNDAE 

Place  1  scoop  chocolate  ice  cream  into 
dish.  Spoon  on  prepared  vanilla  pud- 
ding. Sprinkle  with  crumbled  chocolate 
brownie. 

PRALINE  SUNDAE 

Place  1  scoop  butter  pecan  ice  cream 
into  dish.  Pour  on  maple  syrup.  Sprinkle 
with  crumbled  praline  candy  or  brown 
sugar.  Garnish  with  pecan  half. 

DUSTY  ROAD  SUNDAE 

Place  1  scoop  fudge  ripple  ice  cream  into 
dish.  Spoon  on  caramel  topping.  Sprin- 
kle with  instant  malted  milk  powder. 

COUNTRY  COUSIN  SUNDAE 

Place  2  scoops  Buttermilk  Peach  Ice 
Cream  (see  recipe  below)  into  dish. 
Spoon  on  fresh  peach  slices.  Top  with 
crushed  oatmeal  cookies. 

PEACH  BUTTERMILK  ICE  CREAM 

1  tablespoon  unflavored  gelatin 

IVn  cups  sugar  (1  Vz  cups  if  peaches  are 


very  sweet) 
3  cups  buttermilk 
1  egg 

3  cups  half  and  half  cream 

1  tablespoon  vanilla  extract 
i/i  teaspoon  salt 

6  cups  sliced  fresh  ripe  peaches,  peeled 
and  mashed  or  3  packages  (10  oz. 
each)  frozen  peaches,  thawed, 
well  drained  and  mashed 

Vz  teaspoon  almond  extract 

10  to  12  pounds  crushed  ice 

2  pounds  rock  salt 

In  large  saucepan,  combine  gelatin,  1 
cup  sugar  and  butteimilk.  Cook  over  low 
heat  until  sugar  and  gelatin  are  dis- 
solved, stirring  occasionally  with  a  rub- 
ber spatula,  about  5  minutes.  In  large 
bowl,  beat  egg.  Gradually  add  hot  mi.x- 
ture  to  egg,  stirring  constantly.  Stir  in 
cream,  vanilla  and  salt.  Combine  mashed 
peaches  with  almond  extract  and  re- 
maining %  cup  sugar;  add  to  mixture. 

Refrigerate  until  cool.  (May  be  pre- 
pared in  advance  to  this  point,  cover  and 
refrigerate  tip  to  24  lioiirs.) 
To  freeze:  Follow  instructions  given  for 
freezing  Vanilla  Frozen  Yogurt  (page 
88).  Makes  about  3  quarts  or  18  serv- 
ings; about  175  calories  each. 

GOLD  DIGGER  SUNDAE 

Place  1  scoop  butter  pecan  ice  cream 
into  dish.  Add  banana  slices  and  pecan 
halves.  Pour  on  butterscotch  topping. 

FRUIT  MEDLEY  SUNDAE 

Place  1  scoop  Vanilla  Frozen  Yogurt 
(see  recipe  on  page  88)  into  dish.  Spoon 
on  cantaloupe  chunks  and  fresh  or  frozen 
blueberries. 

BLACK  BEAUTY  SUNDAE 

In  a  small  bowl,  mix  2  tablespoons  black- 
berry brandy  and  1  tablespoon  sugar; 
add  blackberries  and  marinate  at  least 
30  minutes.  Place  1  scoop  vanilla  ice 
cream  into  dish.  Top  with  blackberry 
mixture. 

ORIENTAL  SUNDAE 

Place  1  scoop  orange  sherbet  into  dish. 
Spoon  on  syrup  from  preserved  kum- 
quats.  Arrange  preser\  ed  kumquats,  cut 
into  wedges,  on  top.  Sprinkle  with  chow 
mein  noodles. 

BAKLAVA  SUNDAE 

Place  1  scoop  honey  or  vanilla  ice  cream 
into  dish.  Spoon  on  walnut  ice  cream 
topping  or  honey  and  chopped  walnuts. 
Sprinkle  with  crushed  vanilla  wafers. 

MUNCHY  SPECIAL  SUNDAE 

Place  2  scoops  banana  ice  cream  into 
dish.  Spoon  on  marshmallow  topping. 
Sprinkle  with  peanuts  and  milk  choco- 
late chips. 

CAPPUCCINO  SUNDAE 

Prepare  Cinnamon  Sauce  (see  recipe  be- 
low). Place  1  scoop  coffee  ice  cream  into 


dish.  Spoon  on  Cinnamon  Sauce.  T()[) 
with  dollop  of  whipped  cream.  Ganiish 
with  dash  cinnamon. 

CINNAMON  SAUCE 
Vz  cup  water 

2Vz  cups  light  corn  syrup 

2  cinnamon  sticks 

Vz  teaspoon  instant  coffee 

In  a  small  saucepan,  combine  water, 
com  syrup  and  cinnamon  sticks.  Heat  to 
boiling.  Simmer  10  minutes,  uncoveredj 
Remo\  e  cinnamon  sticks.  Add  coffee  and 
stir  until  dissolved.  Cool.  Makes  1  cup, 
about  30  calories  per  tablespoon. 

RAINBOW  SUNDAE 

Place  1  scoop  each  of  raspberry,  lime 
and  orange  sherbets  into  parfait  glass 
Top  with  1  tablespoon  raspberries  and 

3  tablespoons  raspberry  puree  (made  by 
pureeing  fresh  or  frozen  raspberries  iil 
blender). 

CHERRIES  JUBILEE  SUNDAE 

Place  2  scoops  vanilla  ice  cream  intc] 
dish.  Spoon  on  canned  bing  cherries 
Pour  on  brandy  or  kirsch.  (Can  be 
waiTned  and  ignited,  then  ladled  flam- 
ing over  the  ice  cream. )  End 


AUGUST  RECIPE  INDEX 

Here  is  a  listing  of  recipes  appearing  in  this  Is- 
sue including  those  from  the  Journal  kitchens 
and  advertisements.  All  have  been  tested  by  our 
home  economists. 
BEVERAGES 
Lemon-Grape  Punch,  p.  9 
Really  Good  Iced  Tea.  p.  92 
Simple  Lemon  Syrup,  p.  92 
Sun  Tea.  p.  92  , 
DESSERTS 

AU-American  Sundae,  p.  88 
Angel's  Kiss,  p,  104 
Apple  Pie  Sundae,  p.  90 
Baklava  Sundae,  p.  90 
Black  Beauty  Sundae,  p.  90 
Black  Forest  Sundae,  p  90 
Cappuccino  Sundae,  p.  90 
Cherries  Jubilee  Sundae,  p  90 
Chocolate  Eclair  Sundae,  o.  90 
Chocolate  Wafer  S'More.  p.  104 
Cinnamon  Sauce,  p.  90 
Citrus  Delight  Sundae,  p.  88 
Coffee  Neapolitan,  p.  9 
Country  Cousin  Sundae,  p.  90 
Dusty  Road  Sundae,  p.  90 
Fruit  Medley  Sundae,  p.  90 
Glazed  Fruit  Dessert,  p.  9 
Gold  Digger  Sundae,  p.  90 
Mint  Dream  Sundae,  p.  88 
Mud  Pie  Sundae,  p.  88 
Munchy  Special  Sundae,  p.  90 
Oriental  Sundae,  p.  90 
Peach  Buttermilk  Ice  Cream,  p  90 
Peachy  Light  Cheesecake,  p.  95 
Pears  Anloine  Sundae,  p  88 
Polynesian  Delight  Sundae,  p.  90 
Praline  Sundae,  p.  90 
Rainbow  Sundae,  p.  90 
Rummy  Raisin  Sundae,  p.  88 
Rum  Raisin  Sauce,  p  88 
S  More  Sundae,  p  88  , 
Sombrero  Sundae,  p  88 
Strawberry  Shortcake  Sundae,  p.  90 
Sugar  Loaf  Sundae,  p.  83 
Sunrise  Sundae,  p.  88 
Treasure  Island  Sundae,  p.  88 
Vanilla  Frozen  Yogurt,  p.  88 
Venetian  Sundae,  p.  90 
Vl&nnese  Sundae,  o,  88 
Whole  Earth  Sundae,  p  88 
ENTREES 

Campfire  Drumsticks,  p.  104 
Chicken  Roma,  p  9 
Grilled  Knapsack,  p.  104 
Hash  Tacos.  p  6 
Hobo  Shish  Kabob.  p.  104 
Steak  On  A  Stick,  p  104 
MISCELLANEOUS 
Bacon-Fruit  Kabob.  p  104 
Blueberry-Spice  Jam,  p.  93 
Doughboy  Twists,  p.  104 
Wesson  Dressing,  p.  91 
SALADS 

Bird's  Nest  Potato  Salad,  p  101 
DiUv-Pickle  Potato  Salad,  p.  94 
Georgia  Peach  Potato  Salad,  p  98 
Journal  '77  Yam  Salad,  p.  98 
Main  Dish  Potato  Salad,  p.  101 
Mandarin  Sweet  Potato  Salad,  p.  97 
Melon-Peach  Salad,  p  33 
Neapolitan  Vegetable  Medley,  p.  33 
Old  Dutch  Potato  Salad  p  98 
Potato  Salad  ,\  La  Mother,  p.  94 
Salmon-Dill  Mousse,  p.  33 
Summer-Tuna  Salad,  p,  119 
Up  North  French  Potato  Salad,  p,  97 
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^Xfessonality! 

That's  when  you  taste 
the  salai^jiot  the  oil. 


You've  probably  seen  Florence 
Henderson  show  how  fried  foods  can 
have  a  dehcious  "WessonaHty."  Now 
she  shows  how  to  give  your  salad  a 
delicious  "WessonaHty,"  too: 

"You  see,  some  oils  have  a  strong 
flavor  of  their  own.  And  sometimes 
that  flavor  rubs  off  on  the  salad.  But 
not  Wesson " ! 

When  you  use  Wesson's  100% 
pure  vegetable  oil,  all  you  taste  is 
salad.  All  you  taste  are  garden-fresh 
greens  plus  the  delicate  herbs  and 
seasonings.  That's  because  Wesson 
has  no  noticeable  taste  of  its  own. 
Prove  it  to  yourself  with  the  two- 
minute  basic  Wesson  Dressing: 


V2  cup  Wesson  Oil,  V4  cup  vinegar, 
1  tsp.  salt,  V-i  tsp.  pepper.  Combine 
in  covered  jar;  shake  well.  Makes 
%  cup  dressing.  For  Blue  Cheese 
Dressing  just  add  3  tablespoons 
blue  cheese;  for  Horseradish  Dress- 
ing add  1  tablespoon  prepared  horse- 
radish to  basic  Wesson  Dressing. 


You'll  taste  the  salad,  not  the 
oil.  And  w^hen  that  happens,  that's 
Wessonality." 


JOURNAL  ABOUT  HOME 


CLEAN  SCENE 

During  the  ""clog  cla\  s  "  ol  suninier, 
certain  cleaning  problems  hark 
for  special  attention,  Cwoir/'/ii,' 
Menace.  With  high  huniidity  in 
Angnst.  mildew  (a  living  Inngns  ) 
thrives  and  spreads.  EspecialK 
check  hath  (tiles,  grouting), 
shower  curtains,  awning  and  out- 
door furniture  for  greenish-black- 
sjx)ts.  To  the  rescue,  a  sprayer  that 
\\  liisks  aw  a\"  mildew  on  contac  t: 
Magic  Mildew  Remover,  1  ])t,, 
$2.69.  Another  that  attacks  mildew 
without  any  scrubbing:  X-14  hi- 
stant  Mildew  Remover,  1  pt., 
$2. .35.  •  Siccet  Air.  Freshen  up 
your  habitat  with  little  deodoriz- 
ing disks  that  can  be  stuck  out-of- 
sight  (under  tables,  sinks,  in  pails, 
litter  boxes,  closets).  In  Fresh 
Lemon,  Spring  Forest,  Evergreen. 
Airwick  Stick  Vps,  2  for  890. 
•  Gentle  CJeanuj).  Most  bath  and 
kitchen  snrlaces  are  not  as  hard  as 
you  think.  New:  a  mild  abrasive 
liquid  cleanser  that  shines  but 
doesnt  mar  enamel,  fiberglass, 
stainless  steel,  etc.  Soft  Scrub  by 
Clorox,  1.3  oz.,  $.79.  •  Organisms 
Out.  When  renting  a  cabin,  camp- 
ing or  just  traveling,  don't  throw 
precaution  to  the  wind.  Instead, 
pack  a  can  of  disinfectant  for  extra 
securitv.  Lvsol  Sprav  Disinfectant, 
12  fl.  oz.,  $1.29. 
CANNING  TIME 

Calling  to  your  attention,  some 
canning/freezing  news.  •  What 
happens  if  every  tomato  in  town 
ripens  at  once?  All  serious  growers 
can  band  together  (via  church  or 
community  group)  and  buy  a 
mini-camiery  from  the  Ball  Corp. 
(high  initial  investment,  but  low- 
cost,  safety-controlled  to  run).  So 
far,  114  of  these  co-op  centers  arc 
canning— open  to  non-mcinbers  at 
a  small  charge.  Info  and  locations: 
call  317-747-6235,  •  When  putting 
up  whole  foods  (peaches,  etc.), 
you  need  room  to  mancn\  cr.  From 
the  Magic  Button  people,  widr- 
month  i.ns;  12  \  ([{.  jars.  S2.9S;  12 
caps,  $1.29.  •  Air  can  spoil  frozen 
food— forming  ice  cr\  st:ils,  robbing 
vitamins.  To  get  airtightuess,  a 
new  pump  shrinks  storaec  hws^ 
nni il  \  a<  iium-packagcd. 
Vacunm  Fmnj)  from  I'o!.  v  um- 
moditN  Corj).,  81.99. 


TEA  ON  ICE-NICE! 

In  our  quest  to  find  the  perfect 
iced  tea,  we  stumbled  upon 
this  fun  way  of  making  the 
tasty  brew  SUN  TEA.  Let  that 
lucky  ole  sun  do  the  work  for 
you.  Pour  one  quart  of  cold 
water  into  a  glass  pitcher. 
Drop  in  6  tea  bags  with  tags 
removed  and  lightly  cover  top 
with  plastic  wrap.  Let  stand 
in  a  sunny  spot  for  3  to  4 
hours.  Fish  out  the  bags  and 
pour  into  tall,  icy  glasses. 
REALLY  GOOD  ICED  TEA. 
If  you  plan  ahead,  we  found 
this  method  results  in  crystal- 
clear  iced  tea— and  cuts  down 
on  costs  (makrng  your  own  is 
cheaper  than  buying  the 
mixes).  Fill  a  quart  pitcher 
with  cold  tap  water.  Add  8-10 
teabags  without  the  tags. 
Cover.  Let  stand  jn  refrigera- 
tor or  at  room  temperature 
at  least  6  hours  or  overnight. 
Squeeze  teabags  against  side 
and  remove,  hiave  ice-filled 
glasses  ready  for  thirst- 
quenching  drinks.  WHY  TEA 
TURNS  CLOUDY.  Iced  tea 
was  meant  to  be  amber-clear 
and  sparkling.  But  some- 
times, tea  looks  stormy.  It 
comes  from  a  sudden  change 
in  temperature  such  as  when 
hot  tea  is  poured  over  ice  or 
when  freshly-brewed  tea  is  re- 
frigerated immediately  after 
it's  made.  The  clouds  do  not 
alter  the  flavor  in  any  way,  but 
to  restore  tea  to  its  true 
gleam,  just  add  a  dash  of 
boiling  water,  Tea-r-rific! 
Go-withs:  Switch  off  from 
lemon— try  an  orange 
slice  or  a  cucumber  stick. 


LEMON-AID 

The  tang  and  tartness  of  fresh 
lemonade  made  from  real 
lemony  lemons  is  well  worth 
the  extra  trouble.  Do  you 
remember  the  best  way  to  do 
it?  Start  with:  SIMPLE  LEMON 
SYRUP.  Combine  1  cup 
sugar,  11/2  cups  warm  water 
and  1  tablespoon  grated 
lemon  peel.  Stir  until  sugar  is 
dissolved.  Add  11/2  cups 
lemon  juice  (from  8-10  lem- 
ons), cover  and  refrigerate. 
That's  all.  When  you're  ready 
for  a  frosty  glass,  pour  V3 
cup  of  the  lemon  syrup  base 
into  a  10-ounce  glass.  Add  % 
cup  cold  water,  mineral  water 
or  club  soda.  Stir.  Fill  up 
with  icecubes.  By  the  pitcher: 
Add  3  cups  lemon  syrup  and 
6  cups  liquid.  Stirwell.  Add 
cubes.  Makes  nine  8-ounce 
servings.  LEMON  TWISTS. 
For  flavor  changes,  instead  of 
water,  charge  with  fizzy 
ginger  ale,  quinine  water,  iced 
tea,  cranberry  juice,  a  dry 
white  or  rose  wine.  /  For 
garnishes,  stick  in  a  sprig  of 
fresh  mint,  top  with  a  lemon 
cartwheel  or  for  a  delicate 
taste,  try  the  old-fashioned 
trick  of  dunking  strips  of 
cucumber  rind.  Shake  in  a  few 
drops  of  almond  extract  or 
grenadine,  a  shot  of  rum. 
Drop  in  a  scoop  of  fruit  sher- 
bet, add  sparkling  water  for 
a  sizzly  soda.  Or  liven  up  the 
lemonade  with  easy  ice  floats 
—freeze  a  fresh  strawberry 
in  every  cube.  Make 
lemonade  ice  cubes  with  any 
leftover.  Pop  into  iced  tea. 

Illustration  by  Rainbow  Grinder 
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Homemade!  The  freshest  fruit  jam 
your  family  ever  got  into. 

And  you  made  it  without  even  cooking. 


Blueberries.  Spice.  Everything  nice. 
That's  what  this  scrumptious  jam  is  made 
of.  And  CERTO®  or  fast-dissolving 
SURE-JELL®  Fruit  Pectins  make  it  so 
simple  you  don't  even  cook  the  fruit. 


Which  means  you  don't  lose  the  fresh 
fruit  flavor.  And  it  takes  only  minutes. 
Dozens  of  recipes  come  in  the  packages. 
You'll  love  how  easy  they  are. 
Your  family  will  just  plain  love  them. 


SURE-JELl 

FRUIT  PECTIN 


y~BluebeiTv-Spice  Jam 


2  pints  fully  ripe  blueberries 
4  cups  sugar 

Vi  teaspoon  ground  nutmeg  or  cinnamon 


2  tablespoons  lemon  juice 
V2  bottle  CERTO"  Fruit  Pectin 


Use  containers,  one  pint  or  less,  with  tight  lids.  Wash  and  scald  or  use 
dishwasher  with  very  hot  water. 

Crush  berries;  measure  2  cups  into  large  bowl.  Thoroughly  mix  sugar  and 
spice  into  fruit:  let  stand  10  minutes.  Combine  lemon  juice 
and  fruit  pectin  in  a  small  bowl.  Add  to  fruit;  stir  3  minutes. 
Ladle  quickly  into  containers;  cover.  Let  stand  24  hours,  then 
refrigerate  up  to  3  weeks  or  store  in  freezer.  Makes  5  cups. 
'For  SURE-JELL"  Fruit  Pectin  recipe,  write  General  Foods, 
Product  Communications  SG-1,  250  North  Street,  White  Plains, 
New  York  10625. 


GENERAl FOODS 


Fresh  blueberries  and  spice  make  it  scrumptious. 
CERTO  or  SURE-JELL  makes  it  easy. 

©  General  Foods  Corporation  1977  CERTO  and  SURE  JELL  are  registered  trademarks  of  the  General  Foods  Corixjration. 


Potato  Salad 
Winners 

continued  from  page  87 

It  was  a  deluge!  When  we  announced 
the  Ladies'  Home  Journal  potato  salad 
contest  in  our  March  issue,  none  of  us 
expected  the  landslide  that  descended 
upon  the  food  department. 

Just  opening  the  letters  was  an  over- 
whelming job,  but  open  them  we  did— 
all  17,057.  Preliminary  judging— every 
single  recipe— was  done  by  our  talented 
test  kitchen  staff,  Ellen  Greene,  Irene 
Gee  and  Diane  Schwalb.  In  cases  of 
duplication  (and  there  were  lots)  we 
chose  the  one  with  the  earlier  postmark. 

With  the  17,057  recipes  narrowed 
down  to  150,  food  editor  Sue  Huffman 
and  assistant  Jan  Hazard  inherited  the 
near-impossible  task  of  weeding  the  reci- 
pes down  to  50. 

Fifty  potato  salad  recipes  were  tested 
and  tasted  in  our  kitchens— then  more 
narrowing  down.  Retesting.  Retasting. 
Finally  (after  gaining  at  least  five 
pounds  each— or  so  it  seemed)  we  set- 
tled on  our  1st,  2nd  and  3rd  place  win- 
ners, two  certificates  of  merit  and  four 
honorable  mentions  (see  below).  De- 
licious recipes  all.  And  so  were  many 
of  the  others. 


Countless  recipes  had  been  passed 
down  tluouifli  generations— some  strictly 
by  word  of  mouth.  Many  entrants  men- 
tioned how  grateful  they  were  to  the 
Journal  to  have  reminded  them  to  actual- 
1\^  write  the  recipe  down— and  transfer 
a  pinch  of  this  and  a  dash  of  that  to  more 
exact  measurements.  It  seemed  to  instill 
a  newfound  feeling  of  family  heritage. 

The  contest  definitely  promoted  nos- 
talgia! One  reader  submitted  a  salad  she 
had  prepared  the  day  the  "boys"  went 
off  to  fight  in  the  Spanish-American  War. 
Others  recalled  adapting  their  recipes  to 
cope  with  shortages  they  faced  during 
WW  II. 

Many  reflected  pride  in  the  contribu- 
tor's origin;  others  were  representative  of 
their  geographic  locale.  Some  were 
touching— like  the  junior  high  home  eco- 
nomics student  who  shyly  confessed  she 
was  submitting  the  first  recipe  she  had 
ever  created.  Others  were  humorous: 
the  17-year-old  boy  in  the  Coast  Guard 
who  wrote  that  his  recipe  was  a  com- 
plete meal  along  with  "a  quart  of  milk, 
6  apples  and  2  Twinkies."  Several 
begged  us  not  to  use  their  names  if  they 
won— they  had  sent  in  their  best  friend's 
recipe. 

Enclosures  included  artwork,  photo- 
graphs of  the  finished  dish  and  of  the 
contributors,  and  one  reader  sent  in  a 
four-leaf  clover  for  good  luck. 

Here  are  the  prize-winning  recipes: 


THE  WINNERS 


FIRST  PRIZE:  Dorothy  J.  Menendez, 
San  Francisco,  Calif,  (above,  left) 

Dorothy-Jane  Menendez  describes  her- 
self as  a  working  grandmother  and  a  na- 
ti\c  \(  \v  Yorker  who  became  an  instant 
(  alitorniaii  about  15  years  ago.  A  secre- 
tai  \  loi  tlie  Department  of  Social  Serv- 
ices, Caty  and  County  of  San  Francisco, 
she  is  an  avid  photographer  and  garden- 
er. Mrs.  Menendez,  whose  late  husband 
came  from  Asturias  in  northern  Spain, 
has  two  married  sons  and  eight  grand- 
children. She  confesses  that  one  of  her 
greatest  pleasures  is  cooking  for  friends, 
experimenting  as  she  goes. 

SECOND  PRIZE:  Sidney  Wallace,  Og- 
den,  Utah  (above,  center) 
A  native  of  Salt  Lake  City,  Utah,  Sidney 
Wallace  was  hit  by  the  cooking  bug  her 
first  year  at  junior  high  school  when  .she 
made  the  pies  for  Thanksgiving  dinner. 


Even  now  sh(>  curls  up  happiK'  w  ith  a 
cookbook  nearly  as  often  as  other  t\  pes 
of  reading  material.  Sidney  and  her  hus- 
band, Gilbert  K.  Wallace,  ha\  e  six  chil- 
dren and  15  grandchildren  which,  along 
with  church  activities,  keep  our  second 
place  winner  busy  and  "happily  engaged 
in  good  works." 

THIRD  PRIZE:  Judy  Loyd,  Detroit. 
Mich,  (right) 

Traxel  and  cooking  are  eqtially  impor- 
tant to  Detroit-native  Judy  Loyd,  whose 
position  as  creative  director  of  the  J.  L. 
Hudson  Company  keeps  her  on  the  road 
a  good  bit.  A  graduate  of  Wayne  State, 
Judy  is  an  apartment  dweller  who  grows 
plants  on  her  terrace.  She  hates  to  cook 
for  herself,  loves  to  cook  for  friends.  Her 
favorite  ploy  is  to  sliow  up  as  a  weekend 
houseguest  with  a  hamper  of  food.  "I 
even  have  a  carrying  case  for  my  Cuisin- 
art,"  she  laughs. 

CERTIFICATE  OF  MERIT: 

Jan  Perrin— North  Hollywood,  Calif. 
Amn.  Carolyn  A.  Manning— Presidio  ot 
Monterey,  Calif. 

HONORABLE  MENTION: 

Thelma  I.  Gish— Hollvwood,  Calif. 
Mrs.  H.  R.  Noble-St.'  Cloud,  Miim. 
Mrs.  G.  C.  Clark.  Ft.  Lauderdale,  Fla. 
Shirlev  F.  Long-Greenville,  S.  C. 


First  Prize 

DILLY-PICKLE  POTATO  SALAD 
pictured  on  page  86 
Dorothy-Jane  Menendez 
San  Francisco,  Calif. 

A/1  all-around,  well-seasoned,  delicious 
potato  salad— our  unanimous  favorite. 

8  to  10  small  whole  red  new  potatoes 

(about  1  lb.) 
Dressing 

1  hard-cooked  egg 

y2  cup  mayonnaise 

1  tablespoon  fresh  lemon  juice 

Va  cup  half  and  half  cream 

V2  cup  minced  green  onions 

cup  minced  sweet  cucumber  pickle 
slices 

Va  to  V3  cup  minced  green  pepper 
(red  pepper  may  be  substituted) 
1  tablespoon  minced  parsley 
1  teaspoon  salt 

V2  teaspoon  dill  weed  (or  2  teaspoons 

fresh  dill  weed,  chopped) 
Vi  teaspoon  marjoram 
V2  teaspoon  summer  savory 
V4  teaspoon  pepper 
Chopped  pimiento,  for  garnish  (optional) 

In  large  saucepan,  cook  unpeeled  pota- 
toes until  fork-tender,  about  20  minutes. 

^Vhile  the  potatoes  are  cooking,  mix 
dressing.  In  medium  bowl,  mash  the  egg 
thoroughly.  Stir  in  mayonnaise  and  lem- 
on juice;  add  cream.  Stir  in  minced  on- 
ions, pickles,  green  or  red  pepper,  pars- 
ley and  seasonings  until  well  mixed. 
Taste  for  flavor.  (The  diessing  may  taste 
salty;  do  not  be  concerned,  the  potatoes 
will  absorb  the  salt. ) 

After  potatoes  are  cooked,  drain; 
plunge  into  cold  w^er  and  drain  im- 
mediately. Peel  and  slice  into  medium 
bowl;  pour  dressing  over  warm  potatoesi 
and  toss  until  well  coated.  Cool.  Theni 
cover  and  refrigerate  until  chilled.  MakesI 
about  4  to  6  servings.  About  340  calorie.si 
for  each  of  4  servings^' 225  for  each  of  6.1 

Second  Prize 

POTATO  SALAD  A  LA  MOTHER 
pictured  on  page  87 
Sidney  Wallace 
Ogden,  Utah 

Ms.  Wallace's  nwther-in-laic  developed 
this  potato  salad  during  World  War  //. 
The  recipe  was  never  tcritten  down,  SG 
through  trial-and-crro'r,  Ms.  Wallace  wat 
able  to  duplicate  the  'origirml. 

Dressing 

1/2  cup  sugar 

1  tablespoon  cornstarch 

1  teaspoon  dry  mustard 

teaspoon  salt 
34  cup  water 
l^  cup  vinegar 

2  eggs,  slightly  beaten 
1  cup  mayonnaise 

Salad 

6  cups  red  new  potatoes,  cooked  in 
jackets,  cooled,  peeled  and  cut  into 
V2-inch  cubes  (never  larger) 

5  hard-cooked  eggs  (reserve  1  egg, 
sliced  for  garnish) 

V4  cup  shredded  onion  (with  juice) 

14  cup  chopped  parsley 

1 V2  teaspoons  salt  (or  to  taste)  | 

1/2  teaspoon  pepper 
Paprika  (optional)  ,  I 

(continued 
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fi-lflr-iiriiitfitii  ik  " 


oods  Corporation. 

Dream  Whip  and  Jell-O  are  registered  trademarks  of  the  General  Foods  Cor)>oralion. 


Here's  a  welcome  idea  for  these  hot 
ner  days  — a  cheesecake  you  don't  have 
ke...just  chill  it!  And  it's  a  breeze  to  make, 
reach  for  two  things  that  are  on  your 
—  Dream  Whip  "  Whipped  Topping  Mix 
lell-0"  Cheesecake.  (They're  what 
!  this  cheesecake  so  light  and  creamy.) 
ast,  top  it  off  with  the  peaches  that  are  so 
iful  now. 

hy  Light  Cheesecake 

■elope  DREAM  WHIP*  Whipped 
Popping  Mix 

IS  cold  milk  •  1/2  teaspoon  vanilla 
kage  ( 10-1/2  oz.)  JELL-O®  Brand 
Cheesecake  •  2  tablespoons  sugar 
up  butter  or  margarine,  melted 
''repare  whipped  topping  mix  with  1/2  cup 


of  the  milk  and  the  vanilla  as  directed  on  pack- 
age. Prepare  cheesecake  with  sugar,  butter 
and  the  remaining  1-1/2  cups  milk  as  directed 
on  package;  blend  1  cup  of  the  topping  into 
the  filling  after  beating.  Pour  into  crust;  chill 
1  hour  Garnish  with  remaining  topping  and 
fresh  or  canned  sliced  peaches. 

For  more  recipes,  see  the  recipe  cards 
on  the  back  of  the  Dream  Whip  package,  the 
Jell-O*  Cheesecake  package,  and  the  "Sweet 
Endings"  recipe  booklet. 

To  get  "Sweet  Endings,"  send  25C  in  coin 
with  your  name,  address  and  ZIP  Code  to: 
"Sweet  Endings,"  Box  9252,  E.  Court  St., 
Kankakee,  Illinois  60901.  Offer  void  where 
prohibited,  taxed  or  restricted  by  law.  Allow  6 
to  8  weeks  for  processing  request. 


ich  for  DREAM  WHIP*  and  JELL-O*  Cheesecake  for  creamy  light  desserts. 


A  marshmallow  a  day 
makes  your  blue  eyes  bluer. 


Potato  Salad 
Winners 

continued 

For  Dressing:  In  heavy  saucepan,  com- 
bine sugar,  cornstarch,  mustard,  salt, 
water,  vinegar  and  eggs;  cook,  stirring, 
until  thick  and  bubbly.  Remove  from 
heat.  Cover  surface  with  plastic  wrap; 
cool.  Stir  mayonnaise  into  cooled  mix- 
ture. (Do  not  substitute  salad  dressing 
for  real  mayonnaise. ) 

In  large  bowl,  mix  all  ingredients  for 
salad.  Toss  gently.  Add  dressing  and  .stir 
until  well  mixed.  Garnish  salad  with  re- 
served egg  and  paprika,  if  desired.  Serve 
immediately  or  cover  and  refrigerate  un- 
til chilled.  May  he  prepared  a  day  in  ad- 
vance. Cover  and  refrigerate.  Makes  8  to 
10  servings.  About  395  calories  for  each 
of  8  .servings;  315  calories  for  each  of  10 
servings. 

Third  Prize 

UP  NORTH  FRENCH  POTATO  SALAD 
pictured  on  page  87 
Judy  Loyd 
Detroit,  Mich. 

Ms.  Loyd  developed  this  at  a  friend's 
cabin  last  .summer  ivhen  a  dinner  for 
four  expanded  into  feeding  a  mass  of 
neighbors.  It's  ahno.st  a  meal-in-one! 

1  package  (16  oz.)  sliced  bacon 
3  pounds  small,  red  new  potatoes, 
unpeeled,  cut  into  l^-inch  slices 
Boiling  water 

1  pound  fresh  green  beans'^ 
Dressing 

V2  cup  olive  or  salad  oil 

%  cup  tarragon-flavored  vinegar 

V4  cup  canned  undiluted  beef 
consomme 

V2  cup  chopped  green  onions 

Yn  cup  chopped  fresh  parsley 

1  garlic  clove,  crushed 

1  teaspoon  salt 

1  teaspoon  dry  mustard 

1/2  teaspoon  sweet  basil 

V2  teaspoon  tarragon 

Freshly  ground  pepper 

Cut  bacon  into  1/2-inch  pieces.  (Do  not 
separate  the  strips,  they  will  come  apart 
while  cooking. )  Place  in  large  skillet. 
Cook  bacon  over  medium  heat  until 
lightly  browned,  stirring  occasionally, 
about  15  minutes.  With  slotted  .spoon, 
remove  bacon  to  paper  towels  to  drain. 
Discard  bacon  drippings. 

Place  sliced  potatoes  in  saucepan  with 
boiling  salted  water  to  cover.  Heat  to 
a  second  boil.  Cover  and  reduce  heat; 
cook  for  8  to  10  minutes  or  until  the  po- 
tatoes are  fork-tender.  Drain. 

Meanwhile,  wash  and  trim  green 
beans.  Cut  into  2-  to  3-inch  pieces.  Place 
in  another  saucepan  with  about  '2  inch  of 
boiling  salted  water.  Cover  and  cook 
until  tender-crisp,  about  8  to  10  minutes. 
Drain. 

For  dressing,  combine  all  the  ingredi- 
ents and  stir  until  well  mixed.  Set  aside. 
Combine  potatoes  and  beans  in  large 


bowl.  Pour  dressing  mixture  over  warm 
vegetables,  add  drained  bacon  pieces 
and  toss  gently  until  well  mixed.  (The 
liquid  will  be  absorbed  by  the  potatoes. ) 

Serve  immediately  or  cover  and  keep 
at  room  temperature,  until  ready  to 
serve.  (We  at  LHJ  liked  it  best  when 
marinated  2  or  3  hours  before  serving. ) 
Makes  8  to  10  servings.  About  320 
calories  for  each  of  8  servings;  255  for 
each  of  10  servings. 

*Use  frozen  green  beans  if  fresh  is  not 
available. 

Certificate  of  iVIerit 

MANDARIN  SWEET  POTATO  SALAD 
pictured  on  page  98 
Jan  Perrin 
North  Hollywood,  Calif. 


Ms.  Fcrrin  developed  this  recipe  to  com- 
pliment barbecued  teriyaki  .steak,  a  .sn7n- 
mertime  party  favorite.  Adnrttedly,  a 
lot  of  ingredients— but  it's  terrific. 

6  medium  sweet  potatoes 
1  teaspoon  salt 

V2  cup  thinly  sliced  green  onions 

1/2  cup  thinly  sliced  celery 

1  can  (8V2  02.)  water  chestnuts,  drained, 

rinsed  and  thinly  sliced 
1  can  (11  oz.)  mandarin  oranges, 

drained 

1  cup  chopped  lean,  cooked  ham 

%  cup  walnuts,  coarsely  chopped 

2V^  tablespoons  finely  chopped  candied 

ginger 
Dressing 

%  cup  mayonnaise 

V2  cup  sour  cream 

14  cup  sherry  wine 

3  tablespoons  orange  marmalade 

2  tablespoons  lemon  juice  (continued) 


YUkky. 


Without  Fruit-F 


Peaches  preserx'cd  in  ordinar\  L.nniing  s\Tup  for  12  hours. 

Fk'uit-nvsh'.Hbu  need  it  for 
canning,  freezing,  and  fresh  fruit. 

Fruit-Fresh  keeps  Iruit  looking  and  tasting  its  freshest.  Because 
Fruit-Fresh  contains  a  special  ingredient  that  locks  in  the  natural, 
"just-picked"  color  and  flavor.  Which  means  no  more  brown,  mushy- 
looking  peaches. 
And  one  5  oz.  can 
preserves  up  to 
75  lbs.  of  peaches. 
Sound  good?  It 
tastes  delicious. 


STORE  COUPON 


Keeps  fruit 
looking  and 
tasting  fresher. 


Free  Offer  For  free 
Fruit-Fresh  dessert 
recipe  booklet,  send 
self-addressed  stamped 
enxelope  to:  Fruit-Fresh 
Recipe  Ofter.  Dept. 
FF457.  Bo.x  1467. 
Pittsburgh.  PA.  15230 


SAVE  15€ 


15" 


When  you  buy 
iFRUIT-FRESH® 
fruit  protector 
for  canning, 
freezing  or 
fresh-served  fruit. 


To  the  dealer:  We  will  pay  you  150  plus  5?  for  handling  for  this 
coupon  redeemed  by  you  from  a  customer  purchasing  FRUIT- 
FRESH.  Invoices  showing  stock  purchases  sufficient  to  cover 
redemptions  must  be  provided  on  request.  Coupon  is  non 
assignable,  void  where  prohibited,  taxed  or  restricted  by  law. 
Customers  must  pay  any  sales  tax.  Submit  properly  re 
deemed  coupon  to:  Calgon  Consumer  Products  Co., 
Inc.,  P.O.  Box  1721,  Clinton,  Iowa  52732;  cash  ™- 
i*\      value  120e.  Limit  one  coupon  per  purchase.  /ICC 
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Potato  Salad 
Winners 

continued 

1  tablespoon  soy  sauce 
1/^  teaspoon  curry  powder 
Va  teaspoon  dry  mustard 
1/8  teaspoon  ground  cloves 
Dash  bottled  red  pepper  sauce 
Toasted  coconut,  for  garnish  (V2  cup) 

Scrub  potatoes,  cut  off  tips  and  cut  into 
quarters.  Place  in  large  saucepan  and 
cover  with  cold  water;  add  salt.  Heat  to 
boiling;  reduce  heat  slightly  and  cook 
until  just  tender,  about  10  minutes. 
Drain;  peel  and  dice  when  cool  enough 
to  handle. 

Meanwhile,  in  medium  bowl,  mix  all 


ingredients  for  dressing  until  well  com- 
bined. In  large  bowl,  combine  potatoes, 
dressing  and  remaining  ingredients  ex- 
cept coconut.  Toss  until  well  coated. 
Cover,  refrigerate  at  least  6  hours. 

Just  before  serving,  sprinkle  salad 
with  toasted  coconut  and  garnish  with 
additional  mandarin  oranges  slices,  if 
desired.  Makes  8  to  10  servings.  About 
480  calories  for  each  of  8  serv  ings;  385 
for  each  of  10. 

GEORGIA  PEACH  POTATO  SALAD 
pictured  on  this  page 
Amn.  Carolyn  A.  Manning 
Presidio  of  Monterey,  Calif. 

Airman  Manning  dedicoted  her  salad  to 
"my  dad's  home  state  (not  to  mention 
you  know  tolio!)"  Peaches  and  peanuts 
combine  ivitJi  a  sour  crcam-hulfcrniilk 


dressing  to  make  an  unusual  a)td  deli- 
cious potato  salad. 

8  to  10  small  to  medium-sized  red  new 

potatoes 
1  can  (8  oz.)  sliced  peaches 
1/2  cup  buttermilk 
1  container  (8  oz.)  sour  cream 
1  cup  shelled  unsalted  peanuts 
1/2  cup  chopped  celery 
l^  cup  chopped  green  onions 
1  teaspoon  salt 
Parsley,  for  garnish 

Scrul)  potatoes.  Place  in  large  saucepan 
and  cover  with  water.  Heat  to  boiling 
and  cook  until  fork-tender,  about  25 
minutes.  Drain  and  cool  slightly.  Peel 
while  still  wairn.  Rinse  and  let  cool.  Cut 
cooled  potatoes  in  cubes  or  chunks. 

Drain  syrup  from  peaches;  reserve. 
Set  peaches  aside. 

In  large  bowl,  mix  buttermilk,  sour 
cream,  peach  syrup,  peanuts,  celery, 
green  onions  and  salt.  Add  potatoes  and 
stir  until  they  are  well  coated.  Gently 
fold  in  peaches.  ( If  desired,  reser\  e 
some  of  the  peanuts  to  garnish,  along 
with  parsley. )  Makes  6  servings.  About 
295  calories  per  serving. 

Honorable  Mention 

OLD  DUTCH  POTATO  SALAD 
pictured  on  this  page 
Mrs.  H.  R.  Noble,  St.  Cloud,  Minn. 

Ms.  Noble's  father-in-law  brouglit  this 
recipe  tcitli  him  ichen  he  immigrated  lo 
the  U.S.  from  Holland  at  the  age  of  19. 
It's  traditional  in  the*  family  for  special 
meals— and  it's  so  tasty,  we  can  certaiidy 
see  why. 

1  package  (16  oz.)  sliced  bacon 

V2  to  3^  cup  vinegar 

3  tablespoons  sugar  ■ 

1  tablespoon  brown  sugar 

6  large  general-purpose  potatoes,  peeled 

and  quartered 
1/2  to  34  head  iceberg  lettuce,  shredded 
5  hard-cooked  eggs,  chopped 
1  large  onion,  finely  chopped 
Sliced  radishes,  for  garmsh  (optional) 

In  huge  skillet,  cook  bacon.  Drain  ou 
paper  towels.  Crumble  into  small  pieces. 
Discard  all  but  3  tablespoons  bacon  drip- 
pings. To  bacon  drippings  add  vinegar, 
sugar  and  brown  sugijr.  Stir  to  dissoK  e; 
set  aside.  One-half  hour  before  serving, 
cook  potatoes  in  boiling  salted  water  un- 
til fork-tender.  Drain.  Place  potatoes  in 
very.large  bowl.  With  potato  masher  or 
(^l{>ctric  mixer  at  low  speed,  mash  until 
smooth.  Add  bacon,  lettuce,  eggs,  onion 
and  dressing.  Stir  until  well  mixed.  Serve: 
hot,  garnished  with  sliced  radi.shes  il 
desired.  Makes  8  servings.  About  275 
c  alories  per  s(M\  ing. 

JOURNAL  '77  YAM  SALAD 
pictured  on  this  page 
Thelma  I.  Gish,  Hollywood,  Calif. 

Ms.  Gish  suggests  ihis  as  an  accompani- 
ment u-ilh  ham,  pork,  roast  poultry  01 
country  sati.sage.  Those  who  like  stceci 
.salads  trill  favor  this  one. 

(continued 


Left  to  right:  Maiularin  Su  cet  Potato  Salad,  Georgia  Peach  Potato  Salad. 


Top  to  bottom:  Bird's  Nest  Potato  Salad,  Old  Dutch  Potato  Salad,  Journal  '77  Yam 
Salad  and  Main  Dish  Potato  Salad. 


"There,  I've  said  it.  And  I  probably 
surprised  you.  But  let  me  ask  you  this: 

Did  you  know  that  a  boiled  potato, 
ounce  for  ounce,  has  fewer  calories  than 
cottage  cheese,  rice,  lamb  chops  or  bran 
flakes?  Well,  it's  true. 

And  it's  not  true  that  carbohydrates 
(such  as  myself)  are  just  useless  'filler'  foods. 
A  healthy  human  body  needs  carbo- 
hydrates. In  fact,  the  experts  say  that  you 
need  more  carbohydrates  than  you  do  fats 
and  protein  combined* 

You  also  need  the  important  vitamins 
md  minerals  that  potatoes  have  to  offer: 
''  itamin  C,  Vitamin  Be  and  Niacin,  just  to 
name  a  few. 

Now  who  knows  what  is  fattening?  Life 
can  be  fattening.  Maybe  happiness  is  fattening. 
But  please  don't  blame  me.  I'm  a  good  food, 
and  I'm  good  for  you" 

The  potato.  Something  good 
that's  good  for  you. 


Recommended  Dietary  Allowances,  National  Academy  of  Sciences,  1974.  ©The  Potato  Board  1977 


For  me  it's  low  ta 
not  low  taste. 


Most  low  tar  cigarettes  are  a  tasteless  version 
of  something  else.  Not  Winston  Lights. 
Vv^nston  Lights  have  low  tar.  But  they  also  liave 

t^te.  If  you're  sacrificing  taste  for  low 
numbers,  you're  smoking  the  wrong  cigaBette. 


Winston 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


Pbtato  Salad 
Winners 


continued 


Salad 

1  can  (18  oz.)  yams  (sweet 
potatoes)  drained  and 
sliced  i/i-inch  thick 

1  can  (8  oz.)  pineapple 
chunks,  drained 

1  cup  chopped  walnuts 

1  cup  chopped  pitted  dates 

2  cups  chopped  celery 


1  medium  onion,  chopped 
1  cup  flaked  coconut, 

toasted^ 
V2  teaspoon  salt 

Dressing 

3/i  cup  sour  cream 
3^  cup  mayonnaise 
1  teaspoon  curry  powder 

Salad  greens  (optional) 


For  Salad:  In  large  bowl,  place  first  6  ingredients.  (Do  not 
mix  at  this  point.)  Add  %  cup  toasted  coconut  (reserving 
/4  cup  for  topping).  Add  salt. 

For'Dressing:  In  small  bowl,  mix  sour  cream,  mayonnaise  and 
curry  powder  until  well  blended. 

Reserving  '2  cup  dressing,  add  remaining  dressing  to  yam 
mixture.  Toss  all  ingredients  well,  but  gently,  being  careful 
not  to  mash  yams. 

Carefully  spoon  into  large  salad  bowl  or  individual  bowls. 
Line  with  crisp  salad  leaves,  if  desired.  Top  with  reserved 
dressing  and  coconut.  Makes  6  servings.  About  390  calories 
per  ser\ing. 

*7'o  toast  coconut:  Preheat  oven  to  325°F.  Spread  coconut 
evenly  in  a  single  layer  on  baking  sheet.  Bake  for  10  to  12 
minutes  until  toasted. 

BIRD'S  NEST  POTATO  SALAD 

pictured  on  page  93 
Mrs.  G.  C.  Clark,  Ft.  Lauderdale,  Fla. 

Lime  juice,  zuceluni,  capers  and  fresh  bean  sprouts— an 
unusual  combination  enhances  this  nutritious  salad. 


Salt  and  pepper  (fresh  ground) 

3/i  cup  mayonnaise 

1  teaspoon  dry  mustard 

1  bag  (6  oz.)  fresh  bean 

sprouts 
Pimiento-stuffed  olives,  for 

garnish  (optional) 


1  garlic  clove,  crushed 

2  cups  chopped, cooked, 
general-purpose  potatoes, 
chilled 

2  cups  chopped  peeled 
zucchini  squash,  raw 
2  tablespoons  fresh  lime  juice 
1  jar  (2  oz.)  capers,  drained 

Rub  salad  bowl  with  crushed  garlic  clove,  set  aside.  Add 
cooked  potatoes  and  raw  zucchini  to  prepared  salad  bowl. 
Sprinkle  lime  juice  over  potatoes  and  zucchini.  Add  capers, 
salt  and  pepper  to  taste.  In  small  bowl,  mix  mayonnaise  and 
mustard.  Add  mayonnaise  mixture  to  potatoes  and  toss  until 
well  coated.  To  ser\'e,  arrange  fresh  bean  sprouts  in  a  circle. 
Spoon  potato  salad  into  the  center.  Ganiish  with  olive  slices. 
Makes  6  servings.  About  26.5  calories  per  serving. 

MAIN  DISH  POTATO  SALAD 

pictured  on  page  98 
Shirley  F.  Long,  Greenville,  S.C. 

H's  the  fresh  mushrooms  and  sunflower  seeds  that  make  this 
recipe  special. 


V3  cup  mayonnaise 

1  teaspoon  prepared  mustard 
3  hard-cooked  eggs,  diced 

2  teaspoons  salt 

1  teaspoon  pepper 

3  tablespoons  hulled  sunflower 

seeds 


6  medium  general-purpose 
potatoes 

1  medium  onion,  chopped 

1  rib  celery,  chopped 

3  ounces  sliced  fresh  mush- 
rooms (IV2  cups) 

3  slices  bacon,  fried  crisp  and 
crumbled 

Peel  potatoes,  cook  in  boiling  salted  water  until  fork-tender, 
about  2.5  minutes;  drain.  Cool  slightly  for  easier  handling. 
Cut  potatoes  into  1-inch  cubes  and  place  in  large  bowl.  Add 
remaining  ingredients  except  sunflower  seeds.  Toss  until  well 
mixed.  Spoon  into  serving  dish  and  sprinkle  with  sunflower 
seeds.  Ser\  e  warm  or  chilled.  Makes  6  ser\'ings.  About  310 
calories  per  serving.  End 
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For  better  tasting  salads, 
shake  on  die 
flavor  with  Salad  Crispins! 

Salad  Crispins®  can  make  your  salads  taste  extra  special. 
It's  more  than  just  a  crouton.  It's  a  delicious  assortment 
of  ingredients  made  to  bring  out  the  best  in  lettuce.  There 
are  meat  and  cheese  flavored  bits,  real  bell  pepper  and 
onion,  crunchy  mini-croutons  and  select  seasonings. 

Try  Salad  Crispins  in  all  six  delicious  styles.  For 
salads  with  a  livelier  taste,  brighter  look  and  snappier 
crunch,  shake  on  the  flavor  with  Salad  Crispins. 

The  Flavor  Shakers. 


TICK 


•^^^ICOOKERY 

"'^^^^SSj^^^^SL^'^  Remember  the  first  time  you 
'  -r^^^m^^W^^  stucka  marshmallowonastickand 
flamed  it  over  a  campf  ire?  Remember  the  fun?  Well, 
^e're  ready  to  take  another  stab  at  it.  Here  are  some  quick 
ideas  for  toasting  and  roasting  at  your  next  barbecue  \ 
(backyard  or  beach).  Just  gather  some  sticks  (green  are 
best)  or  more  modern  inventions— skewers  or  long  forks— 
and  get  started  (kids  will  love  stick  cooking)  when  the 
embers  are  glowing.  1.  Bacon/fruit  kabobs— a  mini  lineup 
of  apples,  bananas  and  bacon.  2.  Doughboy 
Twists— easy  rolls  made  of  baking  mix  and  water. 
3.  Bubbling  Marshmailow— to  be  squished  between 
chocolate  wafers,  gooey  peanut  butter.  4.  Angel's 
Kiss— yesterday's  French  bread,  cut  into  chunks,  dipped 
in  condensed  milk  and  coconut  flakes.  5.  Steak  On-A- 
Stick— bits  of  cube  steak,  basted  with  salad  dressing. 
6.  Glazed  Devils— pineapple  and  luncheon  meat  chunks, 
sweetly  glazed  with  brown  sugar.  Recipes,  page  104. 

Photograph  by  Irwin  Horowitz 
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Torthichjich  sauce  time  after  time,,. 


Count  on  Hunts  Tomato  Sauce. 
Its  always  so  thick  and  rich 
you  can  stand  a  spoon  in  every  can . 


Wow!  In  tomato  sauce! 


16  1977  Hunt-Wesson,  Foods.  Inc 


Count  onHUNTSLcan  after  can. 


COOKERY 


continued 


BACON-FRUIT  KABOB 
pictured  on  page  102 

Perfect  for  a  great  outdoor  snack. 

2  apples 
2  bananas 

4  slices  bacon,  cut  in  half 

Cut  apples  into  quarters.  Core  but  do  not 
peel.  Cut  each  section  in  half,  widthwise. 
Cut  each  banana  into  4  thick  slices. 
Wrap  a  half  piece  bacon  around  each 
piece  of  banana.  Fasten  bacon  with  a 
sharp  twig  or  toothpick.  Thread  two 
banana  and  two  apple  slices  alternately 
on  skewer  or  green  stick.  Grill  over  hot 
coals  until  bacon  is  cooked.  Remove 
toothpicks.  Makes  4  sticks.  About  215 
calories  each. 

DOUGHBOY  TWISTS 
pictured  on  page  102 

Fill  these  with  butter  and  jam  for  break- 
fast; plunk  in  a  roasted  hotdog  for  lunch. 

2  cups  buttermilk  baking  mix 
1  cup  water 

In  a  medium  bowl,  combine  water  with 
biscuit  mix  until  well  combined.  Divide 
into  6  equal  pieces.  Lightly  dust  hands 
with  additional  biscuit  mix.  Roll  each 
piece  of  dough  into  16-inch  rope.  Flatten 
slightly.  Wrap  each  around  a  stick, 
about  %  inch  in  diameter.  (A  partially 
green  stick  works  best.)  Cook  over  hot 
coals  turning  occasionally  for  abut  10 
minutes  until  golden  brown.  Makes  6; 
about  170  calories  each. 

CHOCOLATE  WAFER  S  MORE 
pictured  on  page  102 

A  kiddie  special. 

32  chocolate  wafers 
1  cup  peanut  butter 
16  marshmallows 

For  each,  spread  1  tablespoon  peanut 
butter  on  chocolate  wafer.  Skewer 
marshmallow  onto  fork  or  stick  and 
toast  over  hot  coals.  Place  on  prepared 
wafer.  Remove  stick.  Top  with  another 
wafer  to  form  sandwich.  Makes  16; 
about  175  calories  each. 

ANGEL'S  KISS 
pictured  on  page  102 

A  great  and  delicious  way  io  use  up  day- 
old  bread. 

1  loaf  day-old  French  or  Italian  bread 
1  can  (14  oz.)  sweetened  condensed  milk 
2Y2  cups  flaked  coconut 

Cut  bread  into  1-inch  cubes.  Skewer 
cube  of  bread  on  barl:)ecue  fork  or  green 
stick.  Dip  into  condensed  milk.  Let  ex- 
cess drip  off;  then  roll  in  coconut.  Toast 
over  medium  coals,  turinng  until  coco- 
nut is  golden  brown.  Makes  about  24; 
about  130  calories  each. 
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STEAK  ON  A  STICK 
pictured  on  page  102 

Marinate  in  advance  if  you  prefer  for  a 
.stronger  flavor. 

8  (3  oz.  each)  beef  cubed  steaks 

V4  cup  bottled  Italian  salad  dressing 
Salt  and  pepper  to  taste 

Brush  steaks  with  Italian  dressing.  Wrap 
each  steak  around  a  1-inch  thick  stick. 
Fasten  with  toothpicks.  Cook  over  hot 
coals  for  10  to  12  minutes  turning  stick 
frequently  and  basting  with  dressing. 
Remove  from  stick;  discard  toothpicks. 
Makes  8;  about  110  calories  each. 

HOBO  SHISH  KABOB 
pictured  on  page  102 

Hobos  never  had  it  so  good. 

1  can  (12  oz.)  luncheon  meat,  drained 
6  tablespoons  butter  or  margarine,  melted 
34  cup  firmly  packed  brown  sugar 

1  cup  pineapple  chunks,  drained 

Cut  luncheon  meat  into  18  cubes,  each 
about  1-inch  square.  Dip  cubes  into  but- 
ter or  margarine,  then  into  brown  sugar, 
pressing  sugar  onto  meat.  Thread  2 
pieces  of  meat  onto  fork,  stick  or  skewer 
alternately  with  2  pineapple  chunks. 
Cook  over  hot  coals  until  glazed  and 
brown,  turning  sticks  frequently.  Makes 

9  kabobs.  Al)out  380  calories  each. 

CAMPFIRE  DRUMSTICKS 

Serve  on  a  bun  or  as  is. 

2  cups  corn  flakes,  crushed  (V2  cup 
crumbs) 

2  pounds  ground  beef 
2  eggs 

2  tablespoons  dehydrated  onion, 
reconstituted  in  1  tablespoon 
Worcestershire  sauce  and  2 
tablespoons  water 

IVi  teaspoons  salt 

V*  teaspoon  pepper 

Combine  ingredients  in  a  medium  bowl. 
Divide  meat  into  8  equal  portions.  Press 
each  portion  of  meat  around  one  end  of 
a  peeled,  green  stick.  Cook  over  hot 
coals,  for  10  to  15  minutes  tinning  oc- 
casionally. Remove  from  stick.  Makes  8 
servings.  About  55  calories  per  serving. 

GRILLED  KNAPSACK 

It's  a  Reuben  on  a  stick. 

16  slices  cooked  ham 

8  teaspoons  brown  mustard 

4  slices  Swiss  cheese,  cut  in  half 

1  can  (8  oz.)  sauerkraut,  drained  (1  cup) 

Stack  2  slices  of  ham  and  spread  with  1 
teaspoon  mustard.  Place  half  a  cheese 
slice  on  ham,  top  with  generous  table- 
spoon of  sauerkraut.  Fold  the  ham  in 
half  horizontally  with  filling  on  the  in- 
side. Fasten  at  lop  edges  with  toothpicks 
or  sharp  twigs. 

Slip  a  peeled  green  stick  through  the 
"knapsack,"  folded  side  down.  Cook  over 
hot  coals  until  cheese  melts.  Slip  off  stick. 
Remove  toothpicks.  Serve  on  bun  or 
bread.  Makes  8  servings.  About  120  cal- 
ories each  (without  bread) .  End 


Melon 

continued  from  page  66 

or  blue  cheese.  •  Melon  halves  01 
large  wedges,  seeds  scooped  out 
make  terrific  bases  for  salads.  To} 
with  chicken  salad,  curried  shrimp  o 
mixer  fruits.  Or,  fill  with  your  favorite 
yogurt  sprinkled  with  granola  or  nuts 
At  desserttime,  heap  with  ice  cream 
sherbet,  frozen  yogurt  or  sugar-dippe< 
strawberries.  •  Take  two  or  more  me! 
ons,  make  little  balls,  roll  in  honey  anc 
toasted  coconut  for  a  sweet  treat.  •  La 
bor  Day  Lift-off— plug  a  watermelon  b; 
cutting  out  a  2-inch  square.  Slowly  pou 
in  light  rum,  gin  or  vodka  ( up  to  a  fifti 
or  as  much  as  melon  will  absorb).  Rc 
place  plug,  refrigerate  3  hours  or  over 
night.  Dynamite!  •  Serve  cold  roas 
pork,  ham  or  chicken  with  overlappiiii 
melon  slices.  Garnish  with  ripe  olives 
lemon  wedges;  spice  with  fresh  groini( 
pepper.  •  Peel  melon,  cut  into  thii 
wedges,  alternate  with  sliced  tomatoe 
on  lettuce-lined  plates.  •  Cantaloup' 
Smoothie.  Puree  in  blender  with  watei 
crushed  ice,  lemon  juice,  sugar.  Whiz 
until  frothy.  •  Skewer  melon  balls  o 
chunks  for  edible  swizzle  sticks  in  icei 
tea  or  tall  drinks.  •  Melon  and  port  win 
—a  delicious  duo.  Drizzle  2  to  3  tabic 
spoons  of  aged  port  over  a  wedge  of  rip 
melon.  •  Syrupy  Melons.  Make  a  simpl 
syrup  of  1  cup  eac}iiof  sugar  and  watei 
Stir  until  sugar  is  dissolved.  Add  2- 
tablespoons  lemon  juice.  Pour  over  me! 
on  balls.  En< 

PIECES  OF  ME 
By  Cynthy  Wilson 

Good  morning,  lore 
I  know  you're  up  and 
Prowling  at  the  first 
Breathing  of  false  dawn 
( Finding  your  sock.':  is 
Relative  to  the 
Darkness,  squared ) 
Up  and  winning  bread 
Before  my  eyelids  unstick 
I  find  parts  of  you 
All  day  as  I   -  - 

Bruise  through  the  kitten' s  break fd 

And  undermine  a  cobweb 

I  wrap  myself  in  cold  thoughts 

For  only  moments  before 

I  run  into  the  purple  shock 

Of  a  shirt 

You  wore  yesterday 

(Smiling  is  half  a  degree 

More  than 

Sunshine  in  the  dust) 

Until  you  come  home 

With  your  day  only  half  released 

I  am  partly  living 

Or  would  like  to  think  so  as 

You  pick  up  pieces  of  me 

I  left  lying  around  my  feet. 
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Now  everyone  can  have  an  elegant  dessert, 
cause  Sara  Lee  has  created  the  Cake  Cart:  8  of 

most  luscious  cakes  you  ever  tasted. 

You'll  find  them  in  your  supermarket  freezer 
d  any  one  of  them  can  transform  an  ordinary 


evening  into  something  really  special. 

So  have  an  elegant  dessert  tonight.  You  don't 
need  a  butler  or  a  baker. 

All  you  need  is 
Sara  Lee. 


icbbeii  luiiiyiii.  luuuuii 

SaraJ^ 

A  Consolidated  For 
responsive  to  consume 


THE  SQUARED-UP 
PETUNIA 

continued  from  page  56 

of  discipline.  You  have  spoiled  the  child 
rotten  with  your  flower  power  and  your 
—I'm  coming  home  right  now!  I'll 
straighten  her  out!" 

I  have  a  sudden  terrible  vision  of  Me- 
lanie  compacted,  squared  up,  with  each 
corner  of  her  body  a  perfect  right  an- 
gle. I  send  her  down  to  play  with  Ruthie 
in  Apartment  B-6. 

Jim  storms  in  the  door.  "Where  is 
she?  I'll-" 

"Oh,  no  you  won't!  You  have  already 
done  too  much!  What  do  you  expect  of 
a  child  you've  taught  to  think  in  terms 
of  north  and  south  instead  of  left  and 
right?" 

"What  in  the  hell  are  you—" 

"Do  not,  I  repeat,  NOT  swear  at  me, 

James  Clark  Peters!" 

"Listen,  all  I  want  to  do  is  teach  her 

to  orient  herself,  to  place  herself  on  the 

map." 

"A  five-year-old  is  not  a  city,  not  a 
national  monument.  She  does  not  need 
to  be  placed.  She  needs  to  be  free!" 

"Like  you,  I  suppose.  Remember 
when  we  went  to  the  office  party  and 
you  wore  that  get-up,  that  mini-skirt 
and—" 

"You  said  I  looked  wonderful!" 

"You  did.  To  be  precise,  you  looked 
terrific.  It  is  an  established  fact  that  you 
have  the  best-looking  legs  west  of  the 
122nd  meridian.  But  you  always  have 
to  be  so  damn  free!  Why  couldn't  you 
have  dressed  like  the  other  wives!" 

"They  were  all  wearing  caftans." 

"But  you  used  to  wear  caftans." 

"That  was  before  they  were  all  wear- 
ing caftans.  If  you're  so  big  on  dressing 
like  everyone  else,  why  did  you  wear 
that  freaky  outfit  to  Norma's  wedding?" 

"Freaky  outfit?  Oh,  my  Brooks  Broth- 
ers tweed  suit.  Damn  it,  you  know  I 
don't  like  to  wear  beads!  So,  you  were 
embarrassed,  were  you?  Well,  how  do 
you  think  I  felt  when  the  cop  stopped 
me  and  saw  your  stupid  herb  garden  on 
the  back  shelf  of  the  car?" 

"It  is  not  stupid!  I've  told  you  a  hun- 
dred times,  that's  the  only  place  where 
it  gets  just  the  right  amount  of  sunshine. 
He  didn't  give  you  a  ticket,  did  he?" 

"No,  he  was  laughing  too  hard.  But 
I  had  to  give  him  some  fresh  thyme. 
Damn  it  all,  what  kind  of  an  image  is 
that  for  a  man  to  have?  The  guys  at  the 
office  won't  even  get  in  the  car  until  I 
promise  them  I  haven't  fertilized  lately. 
Everybody  ribs  me  about  having  the 
best  marjoram  crop  in  the  parking  lot!" 

"Image!  What  do  you  think  it  did  for 
my  image  when  we  took  Melanie  to  Dis- 
neyland and  they  wouldn't  let  me  in 
with  bare  feet  and  you  said  you'd  never 
seen  me  before  in  your—" 


"Stop.  Here  comes  Melanie." 

Melanie  struts  into  the  kitchen,  shoul- 
ders back  and  stomach  out  slightly,  like 
a  miniature  Victoria  Regina,  bom  know- 
ing that  Britannia  rules  the  waves  and 
everything  else  going. 

Jim  takes  a  deep  breath.  "Melanie. 
There  appears  to  be  this  note  from  your 
teacher." 

"Melanie, "  I  say,  "were  you  fighting 
at  school?" 

"Yes.  With  Tommy  Chen." 

"But  I  thought  Tommy  Chen  was 
your  best  friend!" 

"He  is  my  very-very,  best  best  best 
friend.  He  is  littler  than  me,  but  he  is 
such  a  pretty  color  of  yellow.  He  said 
I  was  a  honky.  Mama,  what's  a  honky? " 

"Oh,  dear.  It's  a  sort  of  tenn  for—" 

"It  didn't  sound  like  a  good  thing  to 
be." 

"I  should  think  not!"  I  say  indignant- 
ly. "I  hope  you  stood  up  for  yourself. 
He  had  no  right  to  call  you—" 

"So  I  punched  him  out." 

Jim  sits  down  on  a  kitchen  chair  and 
looks  at  her.  "But  Melanie,  you  said  you 
are  bigger  than  Tommy.  You  can't  hit 
someone  who's  smaller  than  you  are." 

"The  heck  you  can't!"  I  shout.  "If  he 
calls  you  a  name,  you  have  eveiy  right 
in  the  world  to—" 

"She  does  not!"  Jim  glares  at  me,  and 
then  he  tunis  back  to  Melanie  and  his 
voice  softens.  "Look  here,  Melanie.  You 
can't  go  around  hitting  people  just  be- 
cause they  call  you  a  dumb  name.  You 
can't  reach  out  to  anyone  by  hitting 
him.  You  have  to  love  him." 

"Sure,"  I  say,  "but  first  you've  got  to 
straighten  him  out." 


"I  hit  him  with  my  south  hand  and: 
then  I  hit  him  with  my  north  hand," 
Melanie  says  imperturbably,  "and  when 
I  was  all  through  punching  him  out,  I 
kissed  him.  I  do  love  Tommy,  Daddy, 
and  Tommy  loves  me,  too.  Next  week 
we're  going  to  get  married  and  have 
lots  of  nice  little  babies.  First  I'll  have  a 
little  black  baby  and  then  he'll  have 
a  little  white  baby  and  then  I'll 
have  a—"  She  wanders  out  of  the  kitch-| 
en,  ticking  off  little  multi-colored  babies 
one  by  one  on  her  chubby  fingers. 

Jim  opens  his  mouth  and  then  he 
closes  it.  He  opens  it  again  and  in  an 
awed  voice,  he  asks  me,  "Did  you  hear 
what  I  said?" 

"Yes,"  I  say,  wondering.  "Did  you 
hear  what  I  said?  Did  I  say  what  I 
heard?" 

He  smiles  at  me.  "And  we  both  heard 
what  she  said." 

A  new  planet  has  indeed  come  swim- 
ming into  our  ken.  Our  daughter.  Who 
does  not  move  in  >  a  fixed  elliptical 
course. 

We  look  at  each  other  with  a  wild 
surmise.  Silent,  upon  a  peak  in  San 
Francisco. 

For  seven  years  we  have  sailed  the 
stormy  seas  and,  finally,  we  have  made 
our  discovery.  We  have  sighted  land. 

A  shape  is  beginning  to  emerge  on 
the  horizon,  out  of  our  hazy  compromise 
of  cubism  and  impressionism.  It  might 
turn  out  to  be  a  precisely  defined  rec- 
tangle with  an  all-over  pattern  of  vague, 
dramatic  hearts  and  flowers,  or  maybe 
it  will  be  a  squared-up  petunia. 

I  think,  perhaps,  you  could  call  it  a 
family.  End 
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PICK  UP  AND  GQ 


When  your  get-up-and-go 
has  got-up-and-gone,  better 
reach  for  a  Dole  banana. 
Every  sweet,  fresh  Dole 
banana  means  natural  energy 
and  it  won't  add  many  calories. 
A  medium-size  Dole  banana 
contains  only  about  101  calories, 


no  cholesterol  and  practically  no  fat. 
Next  time  you  need  a  lift,  enjoy  a 
Dole  banana.  Then  pick  up  where 
you  left  off. 


The  Dole  Banana. 
As  a  snack,  it^  a  natural. 


Enjoy  smoking 
longer  without 
smoking  more. 

Rich,  full-flavored 
Saratoga  120's  give  you  extra 
smoking  time  and  extra 
smoking  pleasure. 
And  they  cost  no 
more  than  100s. 


©Phili,.  Morris  Inc.  1977 

16  mg!'tar,"  1.0  mg. nicotine av.percigareite,  FTC Repon Dec!76 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerousto  Your  Health. 


HOW  TO  DRIVE 
YOUR  CHILD  SANE 

continued  from  page  50 

they  exclaim:  "But  my  children  are  teen-agers!  The  damap 
has  already  been  done!" 

Is  it  ever  too  late  with  people? 

Certainly  not  with  adolescents.  In  fact,  they  are  particula 
ly  fortunate.  They  are  given  a  second  chance.  Teen-agei 
seem  so  disorganized  because  they  are  in  the  process  of  n 
organizing  themselves.  We,  as  parents,  can  influence  th 
direction.  How  we  talk  to  them  can  make  the  difference. 

It  is  important  to  take  every  opportunity  to  demonstral 
to  our  teen-ager  that  feelings  are  to  be  taken  seriously,  sine 
emotions  alert  one  to  what  often  the  mind  can  only  lat< 
confirm. 

How  it  works 

A  mother  reported  a  conversation  she  had  with  her  daugl 
ter. 

Ann:  You  know,  the  first  time  Mrs.  Green  asked  me  to  bal 
sit  for  her,  I  didn't  like  her. 
Mother:  I  remember  you  said  she  made  you  feel  uncomfoi 
able. 

Ann;  I  usually  get  along  so  well  with  adults.  It  made  me  fc 
guilty  not  liking  her  for  no  reason. 

Mother:  Ann,  feelings  don't  need  reasons;  they  have 
mind;  they  just  Are. 

Ann:  Yeah,  that's  right.  There  was  no  reason,  but  I  couldi 
help  how  I  felt.  But  they  were  really  accurate.  I  only  needt 
one  more  time  to  find  out  why. 

Mother:  Ann,  you  just  made  me  think  of  someone  I  met  f 
teen  years  ago— and  I  had  the  same  feelings,  but  it  took  n 
fourteen  years  to  find  out  why. 
Ann:  Someone  I  know? 
Mother:  His  picture  was  in  the  paper  t^iis  morning,  walkii 
on  the  beach  in  San  Clemente. 

A  young  couple  lost  its  way  in  the,  maze  of  Californ 
highways. 

"We're  lost,"  they  told  the  police  officer  at  the  toll  boot 
"Do  you  know  where  you  are?"  he  inquired. 
"Yes,"  answered  the  couple.  "It  says  so  on  your  booth." 
"Do  you  know  where  you  want  to  go?"  continued  t' 
officer. 

"Yes,"  the  couple  replied  in  unison. 

"Then  you're  not  lost,"  concluded  the  officer.  "You  ji 
need  clear  directions." 

I  cannot  accept  as  inevitable  that  intelligent,  well-intc 
tioned  people  will  likely  bring  up  troubled  children. 

What  they  need  is  luck  and  skill. 

You  may  ask:  "If  they  have  luck,  why  do  they  need  skill 
"Not  to  spoil  the  luck."  '  E 


Alice  Ginott  is  a  Neiv  York  psijchologist  and  psychoanahj 
syndicated  columnist  and  lecturer.  She  is  the  mother  of  tt 
daughters. 
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GHOST  STORY 

continuecl  from  page  73 

sunset,  a  girl  whom  Rachmaninoff  could 
reduce  to  jelly,  an  enrapt  movie-goer  ( I 
all  but  carried  her  out  of  the  theater  after 
Love  Story ) ,  so  that,  all  in  all,  I  was  con- 
stantly faced  with  the  frustrating  fact  of 
incompatibility.  Her  enthusiasms  were 
as  quick  as  they  were  general,  bursts  of 
ardency,  which  were,  as  often  as  not,  as 
transient  as  they  were  incandescent.  Too 
often  she  got  involved  in  too  many 
things  at  once  to  the  dcdiniciit  of  at 
least  one  of  them.  The  final  argument 
had  been  about  a  book  I  had  started  to 
read.  She  had  burned  the  bacon  for 
breakfast  that  morning,  and  she  told  me 
I  "always"  took  books  she  wasn't  through 
reading. 

You  understand,  I  am  describing  a 
young  woman  who  was  neither  petty  nor 
mean.  The  complaint  is  oddly  in  the  op- 
posite direction.  Full-tilted  zests  can 
lead  to  full  tilted  disappointments.  She 
expected  too  much  of  herself.  I  don't 
mean  to  belabor  the  point,  but  when  a 
man's  wife  leaves  him  and  his  primary 
feeling  is  relief,  .some  explanation  is  due. 
The  day  before,  she  had  split  a  section 
of  paneling  she  had  been  trying  to  put 
up  in  the  butler  pantry,  ruining  it.  I  did 
not  know  this  when  I  asked  that  night  if 
we  might  discuss  the  mysteries  of  our 


bank  book.  She  was  inclined  to  abbrevi- 
ate entries  in  such  a  manner  that  not 
only  I  but  she  later  found  them  unde- 
cipherable. Put  another  wa\',  she  could 
envision  an  idealized  form  of  life  a  less 
imaginative  woman  wouldn't  be  trou- 
bled with.  To  call  her  a  romantic,  then, 
is  to  call  Lake  Michigan  wet.  We  lived 
in  a  leafy  suburb  20  miles  from  the  lake. 
I  commuted  to  Chicago. 

So  then,  relief.  1  planned  what  I 
would  do  with  it.  I  would  sign  for  an 
additional  course  at  the  downtown 
campus  and  I  would  work  on  the  house. 
It  was  an  old  house,  too  large  for  the 
three  of  us,  ridiculously  large  for  me, 
but  it  was  a  real  estate  investment,  rath- 
er iiindown— "deferred  maintenance " 
had  been  the  realtor's  phrase— a  gra- 
cious, commanding  Victorian  manse, 
full  of  stairwells  and  dumb  waiters, 
nooks  and  crannies,  chimneys  and 
weathercocks:  the  Greer  House,  gray- 
shingled,  deep  porched,  with  bold 
dormers,  a  cupola,  a  porte  cochere,  a 
carriage  house  converted  into  a  garage. 
It  wore  its  ornate  oak  and  stained  glass 
with  pride.  Eloise  had  fallen  in  love 
with  it  at  first  sight,  and  for  my  part  I 
liked  working  with  my  hands,  to  make 
things  fit  nicely  together. 

I  started  that  relieved  June  by  taking 
out  the  decaying  back  porch  steps.  I 
scraped  and  i^ainted  the  back  porch  and 


put  in  new  steps,  working  off -hours  an 
weekends.  It  was  a  cloudless  Mond 
four  weeks,  two  days,  two  hours  ai 
eight  minutes  after  Eloise  rampaged  o 
of  my  life  that  I  started  cleaning  out  tl 
water  fountain  in  fhe  side  yard.  It  h« 
stone  cherubs,  concrete  acanthus  ar 
seasonal  detritus.  I  had  left  the  offi 
early,  it  was  the  longest  day  of  the  yet 
and  it  was  approximately  four  minut 
after  six  when  I  looked  up  and  sa' 
across  the  lawn,  a  young  woman  watc 
ing  me.  Her  white  dress  was  short,  h 
white  shoes  of  an  odd  strapped  styl 
She  held  a  light  straw  hat  with  a  blai 
ribbon.  She  was  fair-haired,  and  si 
smiled  at  me  in  the  ^nost  engaging  wai 

I  straightened  ,up  from  the  drain 
was  cleaning  and  said,  -  "Good  afte 
noon."  Behind  her  were  fir  trees,  ar 
surely  it  was  these  dark  evergreens  th 
gave  her  white  dress,  her  yellow  ha 
such  comely  vividness.  A  distance  of  ^ 
feet  separated  us,  but  the  air  was  stil 
there  was  no  traffic  on  the  boulevai 
and  I  heard  her  distinctly. 

"Let's  go  inside.  No  one's  home." 

I  must  say  this  held  me.  Her  smi 
widened,  and  since  there  was  no  mi 
taking  her  meaning,  I  looked  arouni 
rather  foolishly  thinking  she  had  spok^ 
to  someone  behind  me.  The  lav( 
dropped  past  an  elm  to  a  privet  hed^ 
and  rose  on  the  other  side  to  my  neig 
l)or's  house.  When  I  looked  back,  si 
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I  was  gone.  I  crossed  the  grass  to  the  flag- 
f  stone  walk  that  curved  around  the  trees 
I  tp  a  weedy  garden  with  a  cracked  bird- 
bath.  She  was  not  in  sight. 

I  gathered  up  my  tools  and  went  in- 
side. I  made  myself  a  drink  and  drank 
it  there  in  the  kitchen,  -and  then  I  made 
!  myself  another  drink.  I  wasn't  sure  why 
,  I  decided  that  in  fact  it  hadn't  been  to 
.  me  she  was  speaking.  Her  happiness  had 
such  simple  intimacy  about  it  that  more 
was  implied.  The  directness  of  her  emo- 
tion had  somehow  a  wonderful  trust. 
This,  and  her  beauty,  aroused  some  pro- 
tective urge  in  me. 

Now  we  live  in  a  sophisticated  and 
very  frank,  if  not  indeed  earthy,  age. 
And  I  was  a  healthy,  young  male  living 
alone.  Reading  Middleinarch  in  the  liv- 
^  ing  room  that  evening,  at  ^even  minutes 
[  after  ten,  someone  began  to  play  the 
piano  in  the  music  room.  I  sat  very  still. 
It  could  have  been  a  trick  of  wind 
through  an  open  window,  the  cooling 
night  caressing  the  strings  in  a  vague 
!  recital.  I  made  out  the  melody,  not  ex- 
pertly played.  The  music  room  door  was 
closed.  The  only  light  was  the  floor  lamp 
,  beside  my  chair,  and  when  I  put  aside 
my  book  and  got  to  my  feet,  it  was  very 
cautiously.  I  listened  at  the  door,  and 
what  was  additionally  eerie  was  that  the 
piano  sounded  in  better  tune  than  it 
!  really  was.  It  had  come  with  the  house, 
*as  had  other  pieces  of  furniture.  If  the 


talented  source  was  a  tricky  wind,  it  was 
a  chilly  one,  for  the  back  of  my  neck 
felt  cold.  I  stood  there  for  nearly  a  min- 
ute before  slowly  opening  the  door.  She, 
wearing  a  nightgown  and  a  robe,  was 
seated  at  the  piano.  The  Tiftany  lamp  on 
the  piano  was  lighted.  She  smiled  at  me, 
really  a  very  pretty  girl,  and  as  the 
telephone  rang,  she  said,  "Are  you 
ready?" 

I  didn't  know  what  to  do.  I  answered 
the  telephone.  It  was  my  mother-in-law. 
Eloise  and  our  son  were  staying  with 
her  on  the  other  side  of  town,  and  she 
said  that  Eloise  wanted  her  to  come 
over  the  next  day  to  pick  up  some 
things.  I  said,  "All  right."  She  said, 
"\\%at's  the  matter?  Have  you  got  the 
flu?"  I  said  I  felt  fine  and  that  she  was 
welcome  to  come  any  time  she  wanted 
to.  She  said  there  was  a  new  type  of  flu 
going  around.  There  was  no  more  piano 
playing,  and  when  I  got  back  to  the 
music  room,  she  was  gone. 

I  took  a  brandy  with  me  upstairs. 
Clouds  were  covering  the  moon  and  as 
I  lay  waiting  for  sleep,  which  was  a  long 
time  coming,  I  smelled  the  imminence 
of  rain.  When  I  awoke  at  dawn,  it  was 
the  cadence  of  the  rain  I  heaixl,  the  i^ain 
in  the  rusting  gutters  that  sounded  like 
whispering.  /  love  you  so. 

I  got  out  of  bed.  The  sibilence  of  the 
rain  said,  "Yes,  yes,  yes,"  in  delicate 


crescendo.  I  went  out  in  the  hallway 
and  stopped  when  I  heard  a  distant  cry, 
pleasurable  and  brief.  And  then,  again, 
only  the  rain.  I  went  downstairs  and 
walked  through  the  house.  A  sensual 
ghost?  The  spirit  of  the  departed  relish- 
ing still  the  fleshy  facts  of  love?  Or  was 
physical  health  and  newfound  celibacy 
creating  in  me  something  more  clinical? 
I  pondered  the  issue. 

Whatever  else  she  was,  Eloise  was  not 
frigid,  and  it  was  ironic  that  I  knew  no 
one  else  in  the  world  better  able  to  help 
understand  this  concupiscent  spirit. 
Eloise's  interests  were  eager,  curious, 
unashamed.  When  we  were  first  mar- 
ried I  had  not  been  a  very  experienced 
lover  but  I  would  have  had  to  be  an 
incredible  clod  not  to  have  found  her 
altogether  sympathetic,  altogether  com- 
patible that  way. 

There  was  dawn  light  then,  and  I  did 
not  go  back  to  bed.  I  bathed,  dressed, 
breakfasted  at  a  pancake  house,  visited 
the  Main  Library  in  the  Loop,  and  from 
my  office  I  called  the  realtor  who  had 
sold  us  the  house. 

His  name  was  Ferguson,  tall,  hale,  a 
stylish  beard,  mod  clothes.  He  carried 
his  70-odd  years  with  vigor.  He  told  me 
there  had  been  a  daughter,  yes.  Rose- 
ann.  Her  father,  Harlan,  had  been  Am- 
bassador to  Luxembourg  for  a  time. 
Roseann  had  manied  George  Langley 
and  for  a  while  they  had  (continued) 
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continued 

lived  in  the  hou.se.  "In  tlic  Twenties,"  I 
said.  He  said,  "How  did  you  know  that?" 
What  could  I  say?  Something  about  her 
dress,  her  shoes,  the  modesty  of  her 
bosom?  In  the  library  that  morning  I 
had  seen  among  other  things  John  Held 
illustrations,  and  in  those  days,  as  dif- 
ferent from  ours,  an  une.xuberant  front 
was  modish.  I  asked  Mr.  Ferguson  if  she 
had  played  the  piano.  There  was  no 
reason  for  him  to  remember  or  even 
know  such  a  thing.  But  in  fact  an  aunt 
of  his,  a  piano  teacher  in  town,  had 
given  Roseann  lessons.  "\Vhy  are  you  so 
curious?"  he  said. 

"I've  found  a  few  items  in  the  attic 
that  belong  to  the  Greer  family,"  I  said. 
"One  is  a  photograph  of  Roseann. 
Blonde,  an  o\'al  face.  Apparently  light 
eyes.  It's  not  in  color.  Attractive,  cer- 
tainh  ."  I  ga\  e  a  little  laugh  and  asked 
w'liat  George  Langley  had  been  like. 

"An  engineer.  He's  still  alive.  He 
worked  for  International  Harvester 
when  the  plant  first  opened  in  Mayfair." 

I  cleared  my  throat  and  said,  "Mr. 
Ferguson,"  and  hesitated.  What  I,  the 
most  reasonable  of  men,  felt,  was  un- 
reasonable, and  it  showed  in  my  voice. 
It  was  preposterous  of  me  to  pray  that 
they  had  \i\vd  their  lives  happily.  But  if 
I  learned  of  some  tragedy,  some  sudden 
end  to  their  happiness,  I  would  be  heart- 
broken. Why  did  she  appear  as  a  very 
young  woman  in  the  1920's?  Had  some- 
thing taken  her  then?  I  closed  my  eyes 
and  asked  the  question.  Mr.  Ferguson 
said,  "Why,  no.  They  had  grandchil- 
dren. There's  a  married  daughter  in 
Western  Springs.  You've  certainly  de- 
veloped an  interest  in  them.  " 

"They  seem  like  a  wonderful  family. 
When  did  she  die  then?" 

"I'm  not  sure.  Not  too  long  ago." 

"Do  you  know  where  her  husband  is?  " 

"I  could  ask  Doc  Trueblood.  He's 


George's  cousin.  Or  ask  his  daughtei 

I  thanked  him  and  said  goodbye.  Tl 
relief  I  felt  was  euphoric,  a  powerf 
emotion  for  me,  really  an  against-th 
grain  sort  of  thing,  a  contrast  betwe< 
Eloise  and  me. 

Which  brings  me  to  what  happeni 
next.  That  I  had  been  living  alone  vv  I 
no  secret.  When  I  got  home  that  nig 
after  a  two-martini  steak  dinner  and 
stop  for  a  bottle  of  brandy,  a  friei 
whom  I  hadn't  seen  for  a  time  calk 
Lowell  Bainbridge  had  l^een  divorc' 
for  two  years.  Whether  he  still  loved  1 
wife  or  lacked  social  ingenuity,  he  h: 
become  a  bore  on  the  subject  of  bats 
his  chimney.  He  claimed  to  have  do 
everything  to  get  rid  of  the  pests 
loathed  and  feared,  and  which  as  a  syi 
bol  has  the  sul^tlety  of  karate.  Frien 
were  concerned,  and  I  had  heard 
had  joined  some  kind  of  group  theraj 
Now  he  was  calling  to  suggest  we  p( 
our  resources  and  share  expenses. 

The  phone  was  on  the  hallway  dr< 
leaf  table.  Only  the  kitchen  light  was  ( 
the  staircase  in  shadows.  I  had  open 
the  front  door  for  a  breeze.  There  v\ 
no  breeze.  "Not  my  place,  of  coursi 
Lowell  said.  "You  have  that  nice  1 
house,  plenty  of  room."  I  heard  a  sou 
delicately  dull.  I  turned  to  the  frc 
door.  Heat  prickled  across  my  back  a 
turned  around  to  the  sheltered  kitch 
light,  unable  to  tell  where  the  sou 
came  from  against  the  plaintive  voice 
the  phone.  "They  thrive  on  the  stuff  t 
exterminator  spra:ys  up  there.  Surely  ' 
could  work  something  out,  Dave." 

As  I  asked  if  he  knew  I  was  in  U 
midst  of  renovating  the  house,  I  smell 
a  lovely  perfume,  mimosa,  I  think, 
heard  soft  footsteps  abo\'e,  in  the  h« 
way.  Then,  there  were  soft  footsteps 
the  stairs.  The  warm  night  pressed 
confining  that  time,  distilling  it.  Raisi 
my  eyes,  I  told  Lowell  I  would  thi 
about  his  proposal.  He  said,  "Are  y 
all  right?"  She  was  coming  down  1 
stairs.  I  said,  "I  ha\e  (continue 


''Well,  for  heaven's  sakes,  which  one 
is  the  opposite  sex,  you  or  me?" 
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This  morning,  Mrs.  Parker  enjoyed 
perfect  coffee. 

Did  you? 


Maxwell  House  "  A.D.C"  brand  coffee  is 
so  good  it's  recommended  by  4  machine 
makers.  Result:  Perfect  coffee! 

Whether  two  cups  or  twelve,  the  new 
coffee  makers  are  the  fastest,  most  conve- 
nient way  to  make  coffee. 

And  Maxwell  House  A.D.C."^  brand 
makes  it... perfect  coffee. 


Perfect... because  A.D.C'  brand  is 
specially  blended  and  gi'ound  for  perfect 
taste  in  the  new  coffee  makers. 

One  sniff,  one  sip  and  you  will  become 
one  of  millions  of  Americans  who  are  now 
enjoying  it  every  day. 

If  you've  got  a  special  coffee  maker,  get 
a  special  coffee:  A.D.C."  brand  coffee,  only 
from  Maxwell  House. 


General  Electric"  Proctor-Silex* 
They  all  recommend  A.D.C.**  brand  coffee. 

Cc'Cicneral  Focids  Corporation  1977 


GHOST  STORY 

continued 

something  in  the  oven,"  and  hung  up. 
She  was  smihng.  She  was  beautiful. 
When  she  laughed,  I  knew  it  was  at 
something  that  amused  her  then,  in 
1924  or  -5.  She  put  her  hands  on  the 
banister.  "Come  on,"  she  said.  My  knee 
hit  the  ladder-back  chair  beside  the 
drop-leaf  and  the  phone  landed  on  the 
parquet  floor  with  a  clatter  that  made 
my  heart  pound.  I  put  it  back  on  the 
table,  went  to  the  kitchen  and  raised 
my  brandy  glass.  A  little  of  its  contents 
spilled  down  my  chin.  You  see  the  point. 
Lowell  had  bats  in  his  chimney.  I  had  a 
naked  ghost. 

I  was  not,  let  me  add,  a  di'inker,  and 
I  was  drinking  more  than  usual.  But  I 
was  not  intoxicated  then,  or  later  as  I 
went  upstairs  to  bed.  I'm  sure  the  night 
was  as  hot  as  I  thought  it  was,  also,  I 
was  very  tired.  I  had  only  had  a  couple 
of  hours  sleep  the  night  before.  Even 
with  all  that  had  happened,  I  should 
have  dozed  off  immediately,  but  just  as 
I  was  about  to,  the  toilet  flushed. 

Wc  are  dealing,  are  we  not,  with 
young  people  in  joyous  pursuits,  a  spir- 
it that  makes  love  and  goes  to  the 
bathroom?  Once,  as  a  child  in  bed  sick, 
I  asked  my  father,  a  minister  of  pur- 
poseful orthodoxy,  if  angels  could  suf- 
fer from  diarrhea.  I  meant  no  disre- 
spect. Objectively,  even  with  some 
calmness,  I  considered  what  I  could  tell 
a  psychiatrist.  I  wondered  if  a  psychi- 
atrist could  officiate  at  an  exorcism. 
Then,  since  I  was  combining  incongru- 
ous elements,  what  I  thought,  of  course, 
was  that  no  one  would  appreciate  these 
sportive  contrasts  more  than  Eloise. 

Nothing  else  happened,  but  when  I 
awoke  at  dawn,  lying  on  my  side  I  was 
immediately  awake.  I  had  slept  with 
Eloise  in  that  brass  bed  long  enough  to 
know  its  general  configuration.  I  was 
not  alone  in  it.  I  sat  up  on  the  hed's 
edge,  not  slowly,  not  terribly  fast,  awk- 
wardly. At  some  early  point  in  marriage, 
pajamas  had  been  discarded  except  for 
wintry  nights  and  colds.  I  got  to  my 
feet,  a  man,  and  looked  down  at  her.  I 
mean  I  was  a  man.  I  mean  to  say,  where 
does  the  pliysical  leave  off  and  the  other 
begin?  The  trend  here  seems  to  make 
hazy  so  simple  a  dcmarkation.  Her 
breasts  were  not  as  dem\ire  as  I'd  thought. 

I  went  downstairs,  and  I  can  only  tell 
you  the  truth— however  i  nuch  of  an  anti- 
chmax,  which  I  guess  is  the  word  I  want 
—I  made  myself  bacon  and  eggs.  I 
drank  two  cups  of  coffee.  When  I  went 
back  upstairs,  she  wasn't  there,  but  as  I 
soaked  in  a  tepid  tub,  I  heard  the  mu- 
sic room  piano,  the  same  song,  "It  Had 
To  Be  You."  I  dressed  and  went  down- 
stairs again,  and  there  was  no  music. 

Mr.  Ferguson  called  me  at  the  office 


that  morning.  He  told  me  George  Lang- 
ley  was  in  the  Mayhcw  Home  on  East 
Lake  street.  He  said  he  had  suffered  a 
rather  bad  stroke  the  year  before.  I  left 
the  office  at  noon. 

The  Mayhew  Home  was  a  modem 
building,  eight  stories  tall.  Glass  doors 
opened  automatically,  and  I  walked 
past  a  large  recreation  room  where  old 
people  were  playing  cards  or  watching 
TV.  A  pleasant,  middle-aged  lady  at  the 
reception  desk  told  me  Mr.  Langley's 
room  number  and  the  elevator  was  very 
slow.  His  door  was  open.  He  was  in  a 
wheelchair  by  the  window,  a  fine  look- 
ing old  man  with  crisp  white  hair  and  a 
good  strong  face.  I  introduced  myself 
nei^vously,  explaining  that  I  was  the  new 
owner  of  the  Greer  House.  There  was  a 
keenness  about  his  eyes  that  didn't 
make  me  feel  any  easier.  I  cleared  my 
throat  and  lied  about  some  Greer  mem- 
orabilia in  the  attic,  including  a  bottle 
of  perfume,  "Mimosa,"  I  said.  "Was  it 
hers? "  He  only  frowned. 

"Roseann's— your  wife's.  "  I  stuttered 
a  little  on  "sheet  music,  Tt  Had  To  Be 
You'."  He  certainly  was  watching  me 
directly,  and  I  did  something  I  had 
never  done  before.  I  raised  my  hand  to 
my  brow,  an  unsteady  gesture,  an  emo- 
tional display,  and  rather  slumped,  and 
then  simply  told  him  I  seemed  to  have 
had  some— some  contact  with  her,  al- 
most saying  sensuous  contact,  meaning 
sight,  sound  and  smell,  in  my  confusion 
"sensory"  and  "sensuous"  confused.  He 
still  didn't  say  anything,  and  I  suppose 
his  frown  was  mostly  curious.  Then  he 
asked  if  I  was  there  alone,  and  I  told 
him  my  wife  and  I  were  separated. 

"Don't  get  along?"  he  said. 

"We're  different. " 

"We  were,  too,"  he  said.  "She's  very 
lively,  you  know,  very  warm  and  free." 
The  present  tense  didn't  seem  out  of 
place;  I  knew  what  he  meant.  He  smiled 
and  said,  "They  used  to  say  my  print- 
ing, on  blueprints,  you  know,  was  done 
by  a  machine." 

"Sometimes  this  all  seems  like  a  re- 


play of  my  own  life,"  I  said,  "as  well  asi 
of  yours." 

He  looked  at  me  for  a  quiet  moment. 
"Oh,  but  the  way  it  might  have  been! 
Not  the  way  it  was,"  he  said,  "and  the 
way  it  still  could  be  .  .  .  for  you." 

A  nurse  came  in  with  a  smile  and  a 
couple  of  pills  on  a  saucer.  "Time  foi 
our  energy  boosters,"  she  said.  I  got  up 
awkwardly.  Mr.  Langley  told  me,  "She 
was  closer  to  the  truth  than  I  was."  His 
smile  was  kind.  The  nurse  gave  him  the 
pills  and  a  glass  of  water,  and  he  said. 
"Still  is."  He  swallowed  the  pills,  and 
the  nurse  gave  me  a  look.  I  shook  hands 
and  said  I  would  be  in  touch. 

The  house  stood  splendidly  against 
the  bright  sky  when  I  turned  into  tlie 
driveway.  I  parked  under  the  portc 
cochere,  went  in  the  side  door,  and  it 
somehow  seemed  as  if  there  was  a  dif- 
ference. But  that  there  was  no  differ- 
ence was  comforting  knowledge.  I  was 
aware  of  awareness,  listening  to  the 
silence,  aware  that  the  house  was  made 
to  be  lived  in,  the  high-ceilinged  rooms 
made  for  movement  and  voices.  The 
events  had  not  spent  them.selves.  Those 
bygone  days,  so  happy,  were  not  gone. 
Then  and  now,  time  and  space,  were 
one.  Which  surely,  as  a  conversational! 
topic,  could  be  broached  impersonally. 
Surely  in  this  matter  we  could  speak 
reasonably.  I  picked  up  the  hallway 
phone  and  dialed  my  mother-in-law's 
number.  I  would  sai,y  simply,  "May  I 
speak  to  Eloise?"  Then  reasonably,  withi 
sense  and  care,  approach  this  topic  of 
conversation,  reasonable  adults,  after 
all,  an  exchange  of  ideas  on  a  not  un- 
heard of  subject.  But  it  was  Eloise  whoi 
answered,  and  I  siid,  "Please  come 
home,  Eloise.  Please  come  home."  She 
said,  "Yes.  Right  away." 

I  waited  for  her  on  the  front  porch,, 
praying  she  would  drive  carefully.  I 
went  down  the  steps  -when  I  saw  her 
car.  She  got  out  of  it  and  ran  to  me.  I 
said,  "Eloise,  Eloise."  She  was  in  my 
arms,  and  this  is  the  end  of  my  ghost 
story.  Endl 
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If  you  want  a  healthy  cat, 
start  with  a  healthy  kitten. 


are 


If  you  want  your  kitten  to  grow 
into  a  strong,  healthy  cat,  there  ai 
some  things  you  should  know. 

Kitten  Chow®  for  the  first  year. 

Most  people  don't  know  it  takes 
a  whole  year  for  a  kitten  to  become 
a  cat.  And  that's  a  lot  of  growing— 
from  a  baby,  to  a  child,  then  to  a 
young  adult  in  just  12  short 
months. 

That's  why  we  made  Purina® 
Kitten  Chow®  kitten  food  with  all 
the  extra  nutrition  kittens  need 
during  that  critical  first  year. 

Extra  vitamins  for  bright  eyes 
and  a  shiny  coat. 

Extra  minerals 
for  strong  teeth  and 
bones.  And  35% 


Kitten  Chow 
the 


protein  for  good  strong  muscles. 

Cat  Chow®  forever. 

Grown  cats  also  have  very  spe- 
cial needs.  Your  cat  needs  a  good 
balanced  diet  to  help  stay  healthy. 

Purina®  Cat  Chow®  cat  food  is 
high  in  protein.  That's  important 
because  cats  need  proportionately 
more  protein  than  people. 

With  Cat  Chow  cat  food,  you 
don't  need  to  give  your  cat  extra 
vitamins  and  minerals. 

It  has  all  that's  necessary  for 
strong  teeth  and  bones;  for  rich 
blood  and  good  skin. 

To  help  keep  your 
cat  healthy  follow 
this  rule— Cat  Chow 
for  health. 

For  your  pet's  health 
see  your  veterinarian  regularly  I 


Cat  Chow 
Forever. 


strongest  anti-itch  j 
drug  you  can  buy  \ 
without  prescription! 


The  itching  of  external  vaginal, 
rectal,  and  other  skin  conditions 
can  worsen,  lead  to  infection. 

Doctors  find  even  severe  itching 
can  be  treated  with  a  special  anti- 
itch  drug.  This  same  drug  is  now 
available  without  prescription  as 
an  ingredient  in  BiCOZENE,  the 
modern  stainless,  greaseless  itch- 
relief  creme.  Use  only  as  directed. 

No  other  advertised  product  has 
this  same  exclusive  BiCOZENE® 
formula.  For  sample,  send  2b<t  to 
Dept.  LHJ8,  423  Atlantic  Avenue, 

n°^\'^2M  BiCOZENE 


How  do  doctors 
remove  corns 
without  surgery? 


Doctors  find  many  corns  and  cal- 
luses can  be  removed  medically 
without  surgery.  The  same  medical 
ingredient  doctors  find  so  effective 
is  now  available  without  prescrip- 
tion in  DERMA-SOFT"  Creme.  No 
wonder  this  unique,  stainless  pen- 
etrating creme  softens  and  removes 
corns  and  calluses  so  easily  and 
comfortably.  Use  only  as  directed. 
Insist  on  unique  DERMA»SOFT. 
Show  this  ad  to  your  pharmacist. 


THE  FARMER'S  WIFE 

continued  from  page  71 

patiently  kisses  untold  gray  and  balding 
heads,  and  graciously  shakes  thousands 
of  hands.  The  handshaking  routine  has 
become  quite  a  problem.  Elizabeth  does 
it  with  such  gusto  that  blood  vessels  in 
her  hands  have  popped,  causing  pain. 
She  sometimes  resorts  to  a  sling,  and  John 
tries  to  head  off  would-be  hand  grabbers 
with,  "Whoa,  there,  take  it  easy." 

Another  problem  has  been  Elizabeth's 
bmsitis,  which  requires  painful  cortisone 
shots,  and  occasionally  forces  delays,  or 
a  change  of  schedule. 

Gearing  up  for  these  continual  mara- 
thons is  a  new  experience  for  Elizabeth. 
She  used  to  shy  away  from  public  ap- 
pearances, and  when  forced  to  make  one, 
was  always  accompanied  by  an  entour- 
age that  included  a  secretary,  hairdresser 
and  makeup  man.  There  was  usually  a 
whole  day  to  rest  in  a  luxurious  hotel 
room  and  an  elaborate  gown  carefully 
pressed  and  ready.  Now  it's  catch-as- 
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catch-can,  witli  fi\e  minutes  in  an  air- 
port bathroom  to  tease  her  hair,  apply 
lipstick,  eyeshadow,  mascara  and  cover 
the  ti  aclu'otoiiu  scar  on  her  neck  with 
foundation.  (Her  only  regular  beauty 
routine  is  w;ishing  with  soap  and  water. ) 

In  case  there's  time  to  change,  a  caf- 
tan is  stuffed  into  a  suitcase  between 
two  pillows  to  keep  it  from  wrinkling, 
and  a  turban  and  liot-rollers  are 
crammed  into  a  brown  alligator  makeup 
case.  There  are  no  lengthy  naps,  no  pub- 
licity men,  no  assistants.  It's  John  and  a 
16-liour  day. 

There  is  little  time  for  shopping.  Her 
clothes,  many  designed  by  Halston,  are 
grabbed  off  the  rack  in  California  or  New 
York.  And  she  buys  very  high-heeled 
pumps,  not  very  practical  for  standing 
or  walking.  ("Shoe  salesmen  and  hair- 
dressers always  sucker  you  into  some- 
thing," she  says.)  Her  jewelry  is  sparse: 
a  pair  of  gold  earrings,  a  few  chains,  a 
gold  wedding  band  and  her  engage- 
ment ring,  containing  a  small  diamond, 
ruby  and  sapphire. 

John  usually  is  attired  in  a  blue  suit, 
white  shirt  and  red,  white  and  blue  Bi- 
centennial tie.  He  almost  always  has  a 
pipe  in  his  hand  or  in  his  mouth,  and 
Elizabeth  absent-mindedly  waxes  the 
smoke  away. 

Warner  is  a  man  who  exudes  hearty 
self-confidence  and  boyish  charm.  Ex- 
tremely good  looking,  he  has  always  had 
a  way  with  women,  which  is  one  of  the 
keys  to  his  success. 

John  William  Wamer,  .50,  started  life 
in  Washington,  D.C.,  as  the  son  of  a  well- 
respected  but  not  well-heeled  obstetri- 
cian. He  attended  local  public  schools, 
Washington  and  Lee  University  and  the 
University  of  Virginia  Law  School.  After 
serving  in  the  Marines,  John  clerked  at 
the  Federal  Court  of  Appeals,  became 
Assistant  District  Attorney,  and  joined 
the  law  firm  of  Hogan  &  Hartson. 

Political  career  begins 

In  1956,  he  married  Cathy  Mellon, 
daughter  of  multi-millionaire  Paul  Mel- 
lon, and  was  promptly  dubbed  "Warner- 
mellon"  by  old  friends.  At  this  point  his 
career  in  Republican  politics  began.  First 
he  served  as  National  Chairman  for  Nix- 
on and  Agnew,  and  then  i^ecame  Under- 
secretary of  the  Navy,  with  the  help  of 
his  college  friend,  the  former  Virginia 
Governor  Linwood  Holton.  In  1972  he 
was  named  Navy  Secretary,  a  job  he  en- 
joyed, and  in  1974  he  became  Adminis- 
trator of  the  Bicentennial. 

He  and  his  wife  \vere  dixorced  in 
1973,  and  share  joint  custody  of  their 
three  children,  Mar\ ,  19,  Virginia  18, 
and  John,  15.  The  split  was  amicable; 
Cathy  bought  an  adjacent  house  in 
Washington,  and  they  traded  their  ad- 
joining Virginia  farm  properties.  When 
Cathy  remarried,  two  weeks  after  John 
and  Liz,  the  entire  Warner  Mellon  clan 
joined  in  the  prc-wedding  lestivities  at 


John's  farm  in   Middleburg,  Virginia. 

The  meeting  of  John  Warner  and  Eliz- 
abeth Taylor  was  not  a  cataclysmic 
event.  It  took  place  at  a  luncheon  in  the 
garden  of  the  Iranian  Emliassy  in  the 
spring  of  1976.  Elizabeth's  then-current 
escort,  Iranian  Amlnissador  Arde.shir 
Zahedi,  was  gi\'ing  an  informal  barbe- 
cue. No  sparks  flew.  In  fact,  neither  John 
nor  Elizabeth  clearly  remembers  the  en- 
counter. It  was  not  until  several  months 
later,  at  a  dinner  for  Queen  Elizabeth  at; 
the  British  Embassy,  that  the  connec- 
tion really  took  place. 

Elizabeth,  a  British  subject,  was  in- 
vited to  dine  with  Ambassador  Sir  Peter' 
Ramsbotham  and  his  wife,  Frances.  Ac- 
cording to  Sir  Peter,  Elizabeth  asked  to! 
bring  her  hairdresser  as  an  escort.  Rams- 
botham explained  that  this  was  a  small 
group  and  that  her  hairdresser  would 
not  be  appropriate.  But  Sir  Peter  offered 
to  provide  a  suitable  companion. 

The  Ramsbothams  wracked  their 
brains  and  came  up, with  John  Warner, 
He  was  dispatched  to  pick  her  up  at  her 
hotel,  having  been  forewarned  by  Sir 
Peter:  "Stick  to  her  like  a  leech;  she  can 
be  quite  willful." 

John  did  his  job  well.  He  remained  a) 
Elizabeth's  side  all  exening,  constantly 
clutching  her  elbow— and  basking  in  the, 
limelight. 

Elizabeth  remembers  the  occasion  \'i\ - 
idly.  John  was  her  first  blind  date 
"There  he  was,  standing  in  the  lobb> 
with  his  back  to  me.^All  I  saw  was  thai 
marvelous  silver  hair." 

After  the  dinner  they  went  on  to  Pis- 
ces,  a  local  prix'ate  disco,  and  dancec 
and  talked  till  4  a.m.  John  invited  Eliza 
beth  to  visit  his  Middleburg  fann  th« 
following  weekend,  Aiid  from  then  on  lo 
cal  gossip  columns  were  filled  with  juic\ 
tidbits:  John  was  showing  up  late  foi 
work,  John  was  not  showing  up  at  alii 
John  was  utterly  exhausted.  What  wa: 
happening  was  that  both  of  them  \ver« 
commuting  between  Washington  anc 
New  York,  where  Elizabeth  was  prepar 
ing  for  her  movie  role  in  (continued 

WEDDING  WORDS 
By  Maureen  Cannon 

The  day  is  hers  and.  oh.  it  is 
As  dearly  j/ihilantly  his! 
But.  dear,  it's  ours  as  well  in  tvays 
She  cannot  know,  not  yet.  The  phrase 
"W ho  gives  this  woman?"  echoes  deep 
In  both  our  hearts.  We  do — who  keep 
Some  special  part  of  her  as  one 
By  one  her  steps  match  his,  this  son 
We've — gladly — gained. 

The  day  is  his, 
The  day  is  hers.  What  marriage  is 
Is  ours,  though.  We  have  lived  it  and 
We  know,  as  they  will.  Take  my  hand 
And  hold  it  dear  wtih  joy,  with  pride  . . . 
I  love  you.  father  of  the  bride. 


The  smoker^s  guide 


to 


low-tar  cigarettes* 


With  all  the  controversy  about  smoking  going  on,  lots  of  smokers  are  deciding 
to  switch  to  low'tar  cigarettes. 

But  which  low'tar  cigarette  should  a  switcher  switch  to? 
Well,  here's  an  easy  guide  to  follow. 

First,  there  are  those  so-called  new  cigarettes  claiming  scientific  breakthrough 
and  hyped'Up  flavor.  Unfortunately  there's  nothing  very  revolutionary  about  the 
way  they  taste. 

Next  there  are  those  brands  that  promise  nothing  but  low-tar  numbers. 
They're  fine  if  low  numbers  are  all  you  want.  Because  their  scientific  filters  work  so 
well,  they  filter  out  most  of  the  taste. 

Fortunately  there  is  an  alternative. 
Vantage.  The  low- tar  cigarette  that's 
different  from  all  the  others. 

From  the  very  beginning  Vantage 
was  designed  to  deliver  flavor  like  a 
full-flavor  cigarette  with  less  tar  than 
95%  of  all  cigarettes.  So  forget  all  those 
empty  promises  and  go  with  the  real 
flavor  of  Vantage. 

It  will  probably  turn  out  to  be  the 
only  low-tar  cigarette  you'll  enjoy. 


Regular,  Menthol,  h-,.,  V/\j^ 
and  Vantage  lOO's.  '^^^^v?^^ 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


©  1977-R  J  RCVNOLOS  TOBACCO  CO. 


FILTER 


FILTER:  10  mg.  "lar",  0.7  mg.  nicotine,  MENTHOL  11  mg."tar" 
0.7  mg.  nicotine,  av.  per  cigarette,  FTC  Report  DEC.  76; 
I'S:  11  mg.  "tar",  0.9  mg.  nicotine  av.  per  cigarette,  by  FTC  methotl. 
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ow  to  turn  a  spot  of 
teaintococoa. 


ithHIT  Dye. 


you  have  a  set  of  linen  or  cotton  place  mats  or  a  tablecloth  you'( 
like  to  change  into  a  rich  color  like  cocoa  brown?  It's  very  easy  to 
do.  But  first,  if  the  fabric  has  stains— like  tea,  for  instance—remove 
them  before  dyeing  to  make  sure  the  color  takes  evenly.  Follow 
these  simple  RITtips  and  you'll  be  on  your  way  to  a  beautifully 
even  dye  job: 


Do's 

1.  Wash  item  thoroughly. 

2.  Soak  spots  in  powdered 
oxygen  bleach  overnight.  If 
the  stain  is  oily,  use  a 
heavy-duty  liquid  detergent 
or  grease  remover. 

3.  For  really  stubborn  stains, 
use  RIT  Color  Remover. 


Don'ts 

1.  Don't  expect  dyeing  to  cover  stains 
unless  you've  almost  completely 
removed  them.  (Dark  dyes  will  help 
to  cover  light  stains  that  may 
remain.)  mm 

2.  Don't  try  to  dye  a  fabric  that  JK^ 
a  hot  iron  has  scorched  or  that  ^  [jhi  g 
liquid  bleach  has  spotted.       f  i 


BIT  /^M  I 

Indianapolis,  Indiana  46206.  !  nn  '.r>^^  ^ 

Ritlfou're  going  tolove  the  results! 

Beit  Foods,  a  Ownni  i  of  CPC  Irityrnijtianal  hi':: 


THE  FARMER'S  WIFE 

continued 

A  Little  Night  Music,  and  weekending 
in  Middleburg. 

She  enjoys  describing  the  night  when 
they  decided  to  get  married.  "We  both 
decided  at  the  same  time  without  really 
saying  anything,"  she  recalls.  "We  had 
taken  a  picnic  and  gone  in  a  Jeep  to 
watch  the  sunset  high  on  a  hill.  There 
was  a  rainstorm  all  ai'onnd  us,  and  we 
sat  there  suiTounded  by  thunder  cind 
lightning.  It  was  like  being  in  the  center 
of  a  saucer.  The  storm  circled  around  us, 
and  finally  the  skies  opened  in  a  torren- 
tial downpour.  We  just  lay  back  in  the 
grass,  hugged  each  other,  soaked  hy  rain. 


but  in  love.  It  was  a  magic  moment." 

For  John  it  was  something  that  "just 
happened."  He  had  \n  v\i  di\  orced  three 
and  a  half  years  and  was  not  searching 
for  a  new  wife.  He  had  many  female 
companions  and  plenty  of  invitations. 
"I  would  never  have  married  Elizabeth 
if  she  hadn't  been  willing  to  fit  into  my 
life.  All  those  days  of  big  jewelry  and 
that  stuff  are  over.  It's  not  my  bag." 

John's  wedding  present  to  Liz  was  a 
new  silo,  and  for  their  six-month  anni- 
versary in  May,  he  gave  her  a  pewter 
whiskey  flask  in.scribed  To  the  Profes- 
sor. "She  likes  to  have  a  little  nip  of 
Jack  Daniels  when  she  finishes  one  of 
her  college  seminars,"  says  John.  (Eliza- 
beth conducts  seminars  on  acting  at  var- 
ious 'Virginia  colleges. ) 


Some  of  the  more  conservative  citize 
of  Middleburg  were  slightly  dismayc 
when  John  brought  his  new  bride  hor 
Would  their  bucolic  town  be  turned  inj 
a  three-ring  circus?  "At  first  we  we 
wary,"  says  one  Middleburger.  "But  nq 
we've  gotten  to  know  her  and  we're  ; 
very  protective." 

The  townspeople  lea\e  her  alon 
There  is  no  superstar  syndrome  thei 
Only  tourists  come  to  gawk.  Jackie  Ke 
nedy  long  ago  broke  the  ice  when  s' 
and  JFK  weekended  in  Middleburg,  ai 
besides,  movie  celebrities  are  not  \  (- 
exciting  to  the  Virginia  country  genti 

Elizabeth  is  free  to  wear  jeans,  shi 
for  groceries,  pick  up  her  favorite  chce^ 
cake  at  a  health  store  and  browse  in  a 
tique  shops.  One  of  her  favorite  stn 
is  a  neighborhood  grocery  that  pro\  id 
choice  cuts  of  meat  to  the  area's  elite.  1 
quality  is  such  that  Paul  Mellon  sen 
his  private  jet  up  from  Antigua  to  In; 
up  on  roasts  and  chops.  Elizabeth's  ta 
orite  is  calves'  liven 

Store  owners  and  fellow  shoppe 
have  only  kind  words  for  the  Wamei 
but  many  are  skeptical  of  John's  abili 
to  make  it  in  Virginia  politics. 

Some  say  he  is  an  "instant  Virginia 
who  really  lives  in  Washington— and  th 
tlie  Senate  nomination  will  go  to  a  Ion 
time  party  politico.  Others  snift  that  I 
would  be  better  off  campaigning  on  II 
own— or  that  the  "John  and  Liz  .sho\ 
will  peak  too  early— the  Repul^lican  ea 
\  ention  is  not  untjl-tjune  1978.  Says  fd 
nicr  Governor  Holton,  who  is  also  int6 
csted  in  entering  the  Senate  race,  "I 
better  clicK'k  on  the  ballot.  W-A-R-N-El 
does  not  spell  Taylor." 

More()\cr,  lohn's  blusterv,  dete 
mined  maimer  does  not  always  make 
faxorable  impression.  Critics  compla 
that  he  is  pompous,  stuffy  and  egoce 
trie.  "Not  .so,"  says  Elizabeth  defensiv 
ly,  "Jolm  isn't  on  an  ego  trip;  he's  a  re 
giver.  He  can  be  a  clown,  but  he  dd 
need  loosening.  People  interpret  li 
nervousness  for  pomposity.  John  is  si 
that's  why  he  always  has  that  pipe;  i 
a  good  prop.  After  all,  a  woman  has 
handbag  to  hold  on^to." 

Merejy  testing 

None  of  this  flak  fazes  the  Warne 
They  figure  there  will  be  criticism 
matter  what  they  do.  They  claim  that, 
this  point,  they  are  merely  testing  t 
waters  to  see  how  John  will  appeal  to  t 
voters— and  if  they  can  weather  the  pre 
sures  of  intense  campaigning. 

If  politics  slionld  l)low  up  in  the 
faces,  they  have  alternatives.  Tli('\'  ov 
homes  in  Switzerland  and  Mexico  a« 
have  considered  making  movies  togetli 
(John  has  already  done  a  walk-on  wi 
Liz  in  Winter  Kills).  They  are  develo 
ing  the  Elizabeth  Taylor  Diamond  C 
with  Elizabeth  creating  the  designs  ai 
John  handling  the  legal  and  financ 
end.  Some  of  the  designs— bracelets,  e; 
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lings,  lings  and  pendants  in  14-karat 
gold  with  small  diamonds— are  in  the 
works,  priced  between  $1,000  and  $10,- 
000.  Elizabeth  is  also  financing  an  out- 
patient clinic  in  Botswana,  Africa. 

But  the  focal  point  of  their  lives  is  the 
Middleburg  farm.  "1  love  the  farm  and 
our  life  there,"  says  Elizabeth.  "I  have 
this  feeling  it's  where  1  began  and  where 
I'm  going  to  end."  It  is  easy  to  under- 
stand why  Elizabeth  has  come  to  nest  so 
readily:  "Atoka,"  as  it  is  called,  is  no  run- 
of-the-mill  farm.  It's  a  2,000-acre  spread, 
an  hcnn's  drive  from  Washington,  with 
horses  and  cattle  bams,  an  indoor  swim- 
ming pool,  a  tennis  court,  spring  and 
smoke  houses,  vegetable  and  flower  gar- 
dens, a  500-acre  wildlife  preserve,  sev- 
eral jjonds— and  the  Blue  Ridge  Moun- 
tains in  the  background. 

A  long,  winding,  stone-and-tar  road, 
bordered  by  fruit  trees,  leads  to  the  big, 
fieldstone  house,  built  in  1816.  The 
house  has  five  bedrooms  and  is  comfort- 
ably, if  not  elaborately,  furnished.  Hunt- 
ing prints,  bright  chintzes  and  assorted 
trophies  are  everywhere. 

The  hub  of  activity  is  the  Portuguese- 
tiled  kitchen,  meticulously  designed  by 
John.  On  one  wall  is  scribbled  a  recipe 
for  "sauce  I'amour."  In  the  center  of  the 
room  is  a  large  butcher  block  dining 
table.  A  large  picture  window  in  back  of 
the  six-burner  commercial  stove  presents 
a  magnificent  pastoral  view— and  allows 
Elizabeth  to  keep  her  eye  on  four  baby 
ducks  that  are  often  teased  by  the  Lab- 
rador puppy. 

,  Days  on  the  farm  are  spent  quietly. 
Elizabeth  enjo\s  tooling  around  in  a 
pickup  truck  with  her  two  dogs:  Sallie, 
a  Yorkshire  Terrier,  and  Daisy-Mae,  a 
Shih  Tzu.  She  also  drive's  the  tractor  and 
oc  c  asionally  rides  a  horse. 

Sundays,  the  Warners  usually  attend 
the  Episcopal  Chuich  in  Middleburg, 
'hough  Elizabeth  still  retains  the  Jewish 
aith  she  adopted  when  she  married 
Mike  Todd.  "It  doesn't  make  any  differ- 
i-nce  where  you  pray:  under  a  tree,  in  a 
hurch,  in  a  synagogue.  You  can  speak 
o  God  anywhere.  I  like  going  to  church 
.  ith  John." 

Social  life  low  key 

Their  social  life  is  low  key,  and  there 
ire'  no  weekend  guests— except  for  the 
:hildien— John's  and  Elizabeth's  four 
Michael,  24,  Christopher,  22,  Liza,  19, 
nd  Maria,  16),  and  her  two  grandchil- 
ren.  They  give  few  parties,  which 
lakes  it  a  little  easier  for  Elizabeth  to 
tick  to  a  diet.  She  admits  she'd  like  to 
bed  her  extra  poundage  but  she  loves 
3  eat  and  to  cook,  and  as  a  result  her 
/eight  has  yo-yo'd  all  her  life. 
They  studiously  avoid  the  Washing- 

|3n  social  whirl,  except  for  some  Kenne- 
y  Center  openings  and  special  charity 
Vents,  such  as  the  S150-a-couple  open- 
ig  night  benefit  for  the  Wolf  Trap  Fi- 
ne Center  for  the  Performing  Arts  in 


The  chilling  story  behind 
Tuna  Helper'summer  salads, 


The  best  thing  about  our  story  is  that 
it's  simple. 

Because  all  you  have  to  do  to  make  a 

light,  refreshing,  delicious  summer  salad 

is  to  prepare  Tuna  Helper®  with  a  fewr 

extra  ingredients  from  your  kitchen  and 

then  chill  it  in  your  refrigerator. 

After  chilling,  it's  thrilling. 
^  

Summer  Tuna  Salad 


1  package  Tuna 
Helper"  mix  for 
creamy  noodles 
n  tuna 

1  cup  water 
Vz  cup  mayonnaise  or 
salad  dressing 


1  can  (6'/2  ounces) 
tuna,  drained 

1  cup  chopped  celery 

2  tablespoons 
ctiopped  green 
onions 

1  to  2  tomatoes,  cut 
into  wedges,  if 
desired 


Cook  noodles  in  6  cups  rapidly  boiling  salted 
water  (1  tablespoon  salt)  8  to  10  minutes,  drain. 
Rinse  under  running  cold  water  Heat  Sauce 
Mix  and  1  cup  water  just  to  boiling  over 
medium  heat,  stirring  constantly.  Reduce  heat; 
cook,  stirring  constantly,  1  minute.  Remove 
from  heat;  let  stand  10  minutes  Stir  in  mayon- 
naise. Mix  noodles,  sauce  mixture,  tuna,  celery 
and  onions  thoroughly  in  large  bowl  Cover 
and  refrigerate  1  to  2  hours.  Garnish  with 
tomato  wedges.  5  servings. 


\'irginia.  Elizabeth,  the  chaiiperson,  ca- 
joled Halston  to  do  the  table  decorations 
and  got  such  celebrities  as  Liza  Minnelli, 
Sammy  Da\'is,  Jr.,  and  Henr>'  Fonda  to 
perform. 

"I  ha\e  deliberately  not  gotten  in- 
volved in  Washington  society,"  says  Eliz- 
abeth. "I  ha\  e  no  desire  to  take  it  by 
storm.  I  like  an  evening  at  home,  cook- 
ing together  or  with  one  or  two  couples. " 

She  is  so  secure  in  her  new  life  that 
she  has  applied  to  regain  her  American 
citizenship.  She  became  a  British  subject 
and  Swiss  resident  when  she  first  married 
Richard  Burton.  American  citizenship 
will  cost  her  dearly  at  income  tax  time. 
Tax  rates  in  some  cantons  of  Switzerland 
are  as  low  as  12  percent,  while  her  return 
to  the  U.S.  will  put  her  in  a  50-70  per- 


cent bracket.  "She's  joining  the  club," 
laughs  John,  who  is  delighted  with  her 
decision.  "You  know,  her  life  would  have 
been  so  different  if  Mike  Todd  had  not 
died.  She  was  robbed  of  that  man.  She 
would  never  have  remarried  if  he  had 
li\  ed." 

Elizabeth  readily  admits  that  her  life 
has  not  been  dull.  She  has  always  been 
honest  with  herself  and  aware  of  her 
foibles.  "I'm  ver\'  earthy  and  very  direct, 
perhaps  too  much  so,  but  I  don't  ha\  e  to 
worry  about  telling  lies." 

\^^lat  has  changed?  "Everything  and 
nothing.  I'm  still  the  same;  the  difference 
is  my  personal  life.  I  didn't  try  very  hard 
before— I'd  retreat;  but  now  there's  a 
whole  new  world,  one  I  can  face.  I  don't 
want  to  conquer  an\  thing."  End 
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rores  wrap  meat 
to  cUsplay  it. 

Not  to  freeze  it. 


Rewrap  and  protect 
in  Heavy  Duty  Reynolds  Wrap. 

Think  twice  before  you  freeze  meat  in  plastic  store  wrap. 
That  wrap  is  fine  for  display,  but  it's  not  made  for  long-term  freezing. 
It  lets  in  air  lets  moisture  escape .  Meat  becomes  dry  and  discolored 
—  and  that's  freezer  burn. 

Take  a  few  extra  seconds  to  protect  with  Heavy  Duty 
Reynolds  Wrap.  Place  meat  on  a  sheet  of  Reynolds  Wrap. 
Bring  foil  up  over  top  of  meat,  and  double  fold  it  down 
tightly  against  food  to  remove  air  pockets. 
Fold  up  ends  to  form  a  tight  seal. 

It  's  the  best  way  to  freeze.  Heavy  Duty 
Reynolds  Wrap  molds  and  seals  tightly  to 
keep  out  air.  help  prevent  freezer  burn.  Most  other 
freezer  wraps  and  bags  can  't  mold  and  seal  the  way 
Reynolds  Wrap  can.  It's  18  inches  wide  for  full  coverage. 
And  so  strong,  you  can  cook  in  it.  too.  Meat  costs  too  much  to  trust  it 
to  any  wrap  but  Heavy  Duty  Reynolds  Wrap. 


Reynoids 


Aluminuin  Foil 


The  Best  Wrap  Around. 


Help  Jerry  Lewis  fight  Muscular  Dystrophy  by  recycling  aluminum  cans  at  Reynolds  Centers. 
For  details,  call  free  800-243-6000.  In  Connecticut,  call  free  800-882-6500 


"MISS  LILLIAN" 

continued  from  page  39 


L.  I  \va.s  never  lonely  until  I  got  home  j 
the  afternoon.s.  During  the  day  I  w;; 
surrounded  by  people.  But  you  Icno^ 
wliat  I  did?  I'd  go  up  on  a  little  mour 
tain  and  ery.  I'd  go  up  there  where  nc 
body  could  .see  me  and  just  get  over  b< 
ing  blue.  I  read  all  the  time,  too.  Ya 
know,  the  Peace  Corps  gave  me  12 
books,  and  I  went  through  them  ju 
like  castor  oil. 

G.  How  would  you  like  to  be  remen 
hcied? 

L.  I  would  like  to  be  remembered  as 
person  who  loves  everybody  and  ever 
thing. 

G.  Do  you? 
L.  Yes.  I  want  to  kill  .some  people,  but 
love  them.  What  I  mean  by  everyboc 
is  every   single  person— regardless 
race,  color,  creed  or  anything.  Yes,  an 
every  living  thing.  I  want  you  all  to  n 
member  me  as  being  happy  at  the  Poii 
House  with  a  good  television  set 
watch  anything  I  want  to,  and  a  lot 
books.  And  I  hope  that  I'll  always  1: 
able  to  do  the  things  that  I've  done 
the  past  few  years,  and  be  happy  to  tl 
end.  En 

ENDING 

By  Anita  Appelb^um 

Editor's  Note;  Anita  Appelbaum  won  fit 
prize  in  Scholastic  Magazines'  Junior  Pofl 
ry  Contest,  She  is  fifteen  years  old. 

/  locked  you  in  my  head  like  miser's  gold 
With  eyes  shut  tight  I  reach  for  what 
remains: 

I  rock  you  close  as  memory  grows  cold. 

Through  merchant's  hands  my  words 

were  bought  and  sol  J 
They  tricked  me  so  that  they  could  take 

my  pain. 

I  locked  you  in  my  head  like  miser' s  gold. 

T hey  left  me  only  empty  shells  to  hold, 
h\y  mouth  piled  up  u  ^th  dusty  tears  like 
rain. 

I  rock  you  close  as  memory  grou  s  cold. 

You  never  saw  a  night  grow  sour  and  old\ 
For  you  the  mornings  always  came  again., 
I  locked  you  in  my  head  like  miser's  gold. 

You  II  on' t  come  back  and  cannot  be 
cajoled 

Remember?  That  was  tried,  and  all  in 
vain. 

(I  rock  you  close  as  memory  grou  s  cold.)\ 

I  should  have  known  enough  to  deal  and 
fold 

But  I  was  young  and  not  completely  sane 
I  locked  you  in  my  head  like  miser's  gold 
I  rock  you  close  as  memory  grows  cold. 

By  permission  of  Scholastic  Magazines,  Inc. 
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FASHION  AND  PATTERN  INFORMATION 

"Little  Autumn  Annie" 


PAGE  75:  Upper  left:  Apron  Jumper.  McCALL'S 
Make  It  Tonight  =5718  (all  children's  sizes),  re- 
quires about  1  .vard  solid  labric,  '2  .vard  print  and 
'4  yard  contrasting  print  lor  smaller  borders. 
Shirt.  McCALL'S  C5228  (children's  sizes  1-6 ».  re- 
quires ■'s  yards.  Yardage  requirement  Jor  both 
jumper  and  shirt  based  on  45"  width,  for  girls 
size  6. 

Fabrics:  CONCORD:  solid  kettlecloth  and  floral 
print;  PETER  PAN:  small  floral  print.  All.  cotton 
and  polyester  blends.  Dotted  cotton  by  V.I. P. 
Accessories:  OLAF  DAUGHTERS  clogs,  TRIMFIT 
tights. 

Upper  right:  Orphan  Annie  inspired  shirtdress  by 
SHUTTERBUG.  sizes  7-14,  available  at  Saks  Fifth 
Avenue,  all  stores. 

Accessories.  TRIMFIT  kneesocks.  STRIDE  RITE 
shoes. 

Lower  left:  WHITE  STAG  FOR  GIRLS,  woven 
acrylic  lumbeijack  plaid,  blouson  top  with  kanga- 
roo pocket  and  knitted  ribbed  neck.  cuHs  and 
waistband,  buckled  at  the  knee  knickers  sizes  4-6x. 
at  B  Altman  N  Y,;  Hecht  Co  Washington  D  C  . 
Maryland  and  Virginia;  Kennv  Kardon,  Monroe- 
vllle  Mall,  Pa,;  Halle  Brothers,  Cleveland,  For 
more  information,  contact  Kandy  Morris,  White 
Stag  for  Girls.  112  W,  34th  St,,  N,Y,,  N.Y,  10001 
Accessories  Knitted  hat  and  mittens,  NOLAN 
GLOVE  CO  :  TRIMFIT  socks;  leg  warmers  bv  HOT 
SOX;  JUMPING  JACKS  crepe-soled  boots;  back- 
pack from  ACCESSORIES  UNLIMITED, 

Lower  center:  Checked  cotton  shirt,  quilted  nylon 
vest  with  corduroy  collar  and  corduroy  pants,  all 
MARSHALL  SINCLAIR,  sizes  7-14,  available  at 
Bloomingriales,  N  Y,;  Jordan  Marsh,  Boston;  Gar- 
flnckels.  Washington.  DC;  Wanamakers,  Phila- 
delphia; Lord  &  Taylor  New  Pox  Valley,  III.;  B. 
Slegel.  Detroit;  Hovland  Swanson.  Lincoln.  Neb.; 
Neustetters,  Denver.  Colo,.  Sanfords.  Portland  and 
Medford  Ore 

Accessorici:  Muffler  bv  NOLAN  GLOVE  CO  HOT 
SOX  leg  warmers.  STRIDE  RITE  boots  TIMEX 
watch. 

Lower  right:  Wrapped  dirndl  skirt  with  attached 
apron,  BUTTERICK  =5626,  girls  sizes  8-14,  Skirt 
requires  approximately  2  yards.  44"-45''  fabric,  's 
yard  (45")  contrasting  fabric  for  apron.  Long 
sleeved  peasant  blouse,  BUTTERICK  =5255,  girls 
sizes  8-14.  We  put  elastic  at  wrists  and  eliminated 
the  ruffle.  We  also  omitted  elastic  at  waist  and 
peplum.  Blouse  requires  about  's  yard  44''-45" 
fabric.  All  yardage  based  on  girls  size  14 
Fabric:  Skirt,  CHARTER  paisley  cotton,  and  VIP 
corduroy-style  cotton;  blouse,  LOGANTEX  RUS- 
TICANA  cotton. 

Accessories:  TRIMFIT  kneesocks.  OLAF  DAUGH- 
TERS clogs. 


PAGE  76:  Left:  GIRLTOWN  acrylic  plaid  blouson 
top  and  pleated  skirt  with  polyester  cotton  long 
sleeved  turtle  neck,  sizes  7-14,  available  at  Jordan 
Marsh.  Boston:  Garflnckels,  Washington.  DC; 
J.B.  Ivey.  North  Carolina:  J  D.  Brandeis.  Omaha; 
Palais  Royal,  Houston;  Diamonds.  Phoenix  and  I. 
'Magnin,  all  stores.  For  more  information  contact 
Sidney  Margoshes.  Girltown,  112  W.  34th  St.  NY. 
NY,.  10001. 

Right:  Woven  acrylic  blazer,  vest  and  skirt  with 
cotton  blend  shirt,  sizes  7-14,  PANDORA.  At  Hecht 
Co.,  Washington,  DC.  and  Baltimore;  Hess's. 
Allentown,  Pa.;  Killians.  Cedar  Rapids.  Iowa;  Mil- 
ler &  Paine  Lincoln  Neb  ;  for  more  information, 
contact  Jessica  Silton  Pandora  Industries  1407 
Broadway.  N  Y    N  Y  10018 

Accessories.-  LeROI  kneesocks.  STRIDE  RITE 
shoes 


PAGE  77:  Top  left:  Zip-front  -jogging  suit  with 
red  striping,  triacetate;  nvlon  velour,  7-14.  SEIBEL 
&  STERN  At  Macy's,  Herald  Square,  N.Y.;  Mai- 
son  Blanche.  New  Orleans;  Madigans.  Chicago; 
Famous  Barr.  St.  Louis.  For  more  information, 
contact  Steve  Tentler.  Seibel  &  Stern.  112  W.  34th 
St..  N  Y.  N.Y..  10001. 
Accessories:  KEDS  by  UniRoval 
Top  center:  Two-pieci'  jogging  suit,  hooded  pull- 
over top,  SIMPLICITY  it8121.  pull-on  pants  (we 
added  elastic  at  ankles).  SIMPLICITY  =6952.  Both, 
sizes  7-14.  Top  requires  about  1  yard,  pants  about 
1  yard,  60"  fabric  for  size  8  We  appliqued  Olym- 
pic patch  and  racing  stripes  down  sides  of  sleeves 
and  pants. 

Fabrics.-  DESIRE  MILLS  polyester/cotton  stretch 
velour. 

Accessories:  KEDS  by  UniRoyal. 

Top  right:  Blazer,  vest  and  front  pleated  skirt. 
McCALL'S  =5689.  sizes  7-14,  shirt,  McCALL'S 
=  5150,  7-14.  Approximate  yardage  based  on  size  14: 
jacket.  1'2  yards,  skirt  1>4  yards,  vest.  yards, 
all  58"-60"  fabric;  shirt  requires  I^a  yards  44"-45'' 
fabric 

Fubric  Jacket  and  skirt  in  woven  dacron  polyester, 
MONARCH  WESTMINSTER:  vest,  dacronpolv- 
ester  blend  BURLINGTON  KLOPMAN;  shirt, 
PETER  PAN  polyester  cotton  oxford  cloth 
/Icces.vories.-  TIMEX  watch.  TRIMFIT  kneesocks. 
shoes   POCOS   U  S   SHOE  CO. 

Bottom  left:  Front-buttoned  jumper  with  coordi- 
nated shirt,  WHEN  I  GROW  UP,  of  polyester 
cotton  blend  sizes  7-14,  at  Saks  Fifth  Avenue,  all 
,stores. 

Accessories:  OLAF  DAUGHTERS  clogs.  TRIMFIT 
tights. 

Bottom  right:  ANNE  KLEIN  fully-lined  flannel 
dress  in  wool  nylon  blend,  with  detachable  silk 
bow.  (also  can  be  worn  as  lightweight  coat).  7-14. 
available  at  Saks  Fifth  Avenue,  all  stores. 
Accessories:  BONNIE  DOON  kneesocks,  STRIDE 
RITE  shoes.  Daddy  Warbuck's  jewelry  bv  DON- 
ALD STANNARD, 


How  to  soften  dothes 
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Fresh!  New! 

FLOWERS  &  FELINES 

Custom-look  Needlepoint  Kits 

Two  joyous  themes — floral  and  feline — shine  in  artist 
Maria  Hart" s  bright  world  of  needlepoint.  First 
showcased  in  the  pages  of  LADIES^  HOME  JOURNAL 
NEEDLE  &  CRAFT,  her  sparkling  stitchery  compositions 
drew  a  vast  audience  of  admirers.  Now,  her  lovely 
needlepoint  designs  are  available  in  custom-look  kits 
complete  with  100  percent  wool  Persian  yarns,  full  color 
printed  1 2-mesh  canvas  and  instructions.  Maria  creates 
an  intriguing  new  dimension  in  "Springscape"  with 
sky  and  background  greenery  worked  in  quick-filling  long 
stitches  combined  with  the  conventional  continental 
stitch.  By  Ann  B.  Bradley 

"Still  Life"  "Springscape" 
"Siamese  Sampler"         "Persian  Princess" 


Fill  out  coupon  and  enclose  check  or  money  order. 

(NOTE:  Canada— add  $1  per  item.  Shipped  subject  to  tariff.) 
L.  H.  J.  Sales,  Inc.,  Needlepoint  Kits,  Dept.  778 
1419  West  Fifth  Street,  Wilton,  Iowa  52778 

 #7760  Siamese  Sampler  Needleooint 

@  $15.95  plus  $1.25  post.  &  hdig  $  

 .#7761  Persian  Princess  Neeulepjint 

@  $14.95  plus  $1.25  post.  &  hdIg  $  

 -7762  Springscape  Needlepoint 

.     ®  $15.95  plus  $1.25  post.  &  hdIg  $  

 -  7763  Still  Life  Needlepoint 

@  $15.95  plus  $1.25  post.  &  hdig  $  


L. 
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Please  add  Sales  Tax  (N.Y.  &  Iowa)  $ 

Total  enclocod  ^ 

Print  name 

Address 

City 

State  Zip 

Wlial> 
happening 

coutimicd  from  page  12 


ing  room,  a  fancy  two-room  suite,  but 
knock  on  the  door  and  you  won't  find 
her.  She's  probably  on  tlie  other  side  of 
the  stage  in  tlie  community  dressing 
room  with  the  other  httle  girls  in  the 
cast,  all  of  whom  play  orphans.  They 
also  play  jacks— they  may  be  the  swiftest 
jack-players  in  town.  When  they  all 
came  on  the  Today  show  with  me,  they 
were  unlike  the  stars  who  pace  in  TV 
anticipation.  Not  these  kids:  they  sat 
casually  cross-legged  on  the  corridor 
floor  and  played  jacks  until  the  final 
here-we-go  moment.  Andrea  is  also  a 
pinball  whiz:  Eveiy  chance  she  gets  she 
skips  out  of  the  theater  to  a  pinball  par- 
lor on  Broadway.  Andrea  McArdle  is 
just  what  you'd  hope  Little  Orphan  An- 
nie would  be:  a  good  kid,  no  pretense, 
enormously  talented  and  ha\'ing  the 
time  of  her  life. 

(For  Annie  and  the  orphans  in  color, 
see  page  74.)  End 

GENE  SHALIT  RE-VIEWS 


Annie  Hall,  Woody  Allen's  new  movie,  is 
more  than  his  best  film;  it  is  an  event.  What 
a  treat!  Diane  Keaton  is  marvelous;  Allen  a 
genius. 

Audrey  Rose  is  a  story  of  reincarnation  that 
falls  flat  on  its  face. 

Between  the  Lines  has  a  whiff  of  a  plot, 
made  barely  bearable  by  a  few  gifted  per- 
formers. But  who  cares? 
Black  Sunday  is  a  political  thriller  turning 
''on  an  Arab  plot  to  slaughter  80,000  people 
attending  I  he  Super  Bowl.  Strong  acting,  a 
frenetic  plot.  Chilling. 

Freaky  Friday,  squeaky-clean  fun  from  Dis- 
ney, takes  a  madcap  look  at  a  mother- 
■daughter  relationship.  What  a  pleasure 
good  Disney  can  be. 

Jabberwocky  is  college  humor  gone  berserk. 
It's  the  Monty  Python  crew  in  boisterous 
bathroom  humor;  lots  of  laughs,  but  gross. 
The  Littlest  Horse  Thieves  is  a  dandy  film 
from  Disney  and  it's  really  a  good  one  for 
the  kids— and  you.  Alastair  Sim  and  all  the 
children  are  first-rate. 

Man  on  the  Roof  is  a  good  thriller,  vividly 
acted,  with  attention  to  every  tiny  detail. 
But  it  IS  violent,  so  be  forewarned. 
Network,  as  in  TV,  is  ridiculous  with  author 
Paddy  Chayefsky  hitting  as  many  as  six 
typewriters  at  once.  A  satiric  stew. 
Raggedy  Ann  and  Andy,  a  full-length  ani- 
mated film,  may  leave  parents  impatient, 
but  wee  tots  may  say.  Whee! 
Rocky  is  one  of  my  favorite  movies  of  the 
year,  a  movie  to  make  you  feel  good  all 
over.  It's  about  people  you'll  care  about. 
Shining  Star  is  a  smaller  scale  Star  Is  Born 
and  far  more  believable.  A  small,  well-made 
movie,  loaded  with  energy. 
Slap  Shot  stars  Paul  Newman  and  is  one  of 
the  filthiest-mouthed  movies  I've  seen. 
Three  Women  is  a  beautiful  and  profound 
movie  from  Robert  Alfman.  Extraordinary 
performances,  dialogue  and  photography.  A 
stunning  film  to  see,  to  be  enveloped  by  and 
to  remember. 

Wizards  comes  from  that  master  of  anima- 
tion, Ralph  Bashki.  The  artfulness  can't 
cover  a  weak  story,  which  is  a  pity.  For 
adults  only. 
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Your  Face 
Should 
Keep  Your 
Age  A 
Secret 


Your  best  friends  won't  tell  you.  Even  the 
man  in  your  life  might  remain  silent.  But 
your  mirror  seldom  deceives  you.  As  you 
grow  older,  dryness  accents  lines  and 
wrinkles. 

Now  keep  your  age  a  secret  and  put  soft- 
ness back  into  your  skin  with  2nd  Debut 
with  CEF,  the  rich,  creamy  lotion  that  can 
open  up  a  new  beauty  horizon  for  you  in 
just  minutes 

As  you  age,  nature  slows  down  the  mois- 
ture flow  to  cells  beneath  the  skin's  sur- 
face Skin  becomes  dry  and  lines  and 
wrinkles  can  form.  Moisturizers  are  not 
enough.  Something  more  is  needed... 
something  extra. 

2nd  Debut  with  CEF,  Cellular  Expansion 
Factor,  can  make  the  difference.  CEF  is  a 
patented,  scientific  discovery  that  sends  a 
shower  of  moisture  into  the  ceils  of  the 


skin.  Once  again  dry  ceils  are  bathed  in 
moisture.  They  plump  up.  .push  out... 
they  actually  expand. 
Pushed  away  is  flaky,  chapped,  rough 
skin.  Lines  and  wrinkles  due  to  dry  skin 
seem  to  disappear.  You  are  left  with  a 
softness .  .  .  a  younger  look  of  beauty. 
2nd  Debut  comes  in  two  formulas: 
CEF  600  for  the  younger  woman  to 
head  off  early  signs  of  lines  and  dry- 
ness . . .  CEF  1200  for  skin  that  needs  extra 
help.  Both  are  sold  on  a  10-day.  money- 
back  guarantee. 

Special  Introductory  Offer 
For  a  convincing  trial  supply  of  2nd  Debut 
with  CEF  600,  send  50(J  with  this 
ad  to  Dept.  LHJ-84.  2nd  Debut,  P.O.  Box 
268.  Hampshire,  Illinois  60140.  Limited 
one  sample  per  person.  Offer  expires 
January  1978. 


Maximum  strength  Allerest. 
Strong  relief  from  The  Allergy  Specialist: 
You  can't  get  a  stronger  allergy  formulation 

without  a  prescription. 
This  means  reformulated  Allerest  delivers 
relief  better  than  ever  before  for  hay  fever 
and  allergy  symptoms.  If  it  doesn't  do  the 
trick  for  you,  better  see  your  doctor. 


Strong  relief  from  The  Allergy  Specialist  ^ 


Pharmacrall  Consumer  Producis  ©  1 977 1 


Corporation 


Helps  Shrink  Swelling  Of 
Hemorrhoidal  Tissues  Due  To 
Inflammation.  Relieves  Pain  And  Itch.., 

Gives  prompt  temporary  relief  in  many  cases  from 
hemorrhoidal  pain  and  burning  itch  in  such  tissues. 


There's  an  exclusive  medication  which 
actually  helps  shrink  painful  swelling 
of  hemorrhoidal  tissues  caused  by  in- 
flammation. And  in  many  cases  it  gives 
prompt  relief  for  hours  from  rectal 
itching  and  pain  in  such  tissues. 

Tests  by  doctors  on  patients  showed 


while  it  gently  relieved  such  pain,  it 
also  helped  reduce  swelling  of  these 
tissues. 

The  medication  used  in  the  tests  was 
Prejmrntion  No  prescription  is 

needed  for  Preparation  H.  In  ointment 
or  suppository  form. 


MARKET  PLACE 


B.m°mM.mMm!.M!..m.M'.m..nMM.^^'M..Mm 

 OF  INTEREST  TO  AU  

★ GENUINE  INDIAN  JEWELRY  WHOLESALE!  DeUUs 
$1.00.    (Uefundable).    Laiige-LH.    6031   N.    7lh  St.. 
Phoenix.  Ariz.  85H14.  

★ POEMS  SET  TO  MUSIC.  Sonjrs  Recorded.  Nashville 
Music  Productions.  Box  40001-LJ.  NaslivlUe,  Teim. 

:i"204.  

 OF  INTEREST  TO  WOMEN  

^  HOMEWORKERS  NEEDED  PAINTING  NOVELTIES. 

^    Itolajui,  li.>x  :ili-I,H.  Uammonton.  .N'.J.  08037.  

$800  MONTHLY  POSSIBLE  addro&slng-stuffijig  envelopes 
(longhand -typing)  your  home.  Experience  unneoessajy.  De- 
tails. sfrnl  stamped  addre&sed  envelope.  American.  Excelsior 

SprinK'.  -Ml)  I',1(I24.  

HOMEWORKERS!  $250  WEEKLY  ADDRESSING.  Send 

stamp  Siintex.  i{-6U825.  OKC  73106.  

BUSINESS— MONEY  MAKING  OPPORTUNITIES 

★ HOME  IMPORT  Mail  Order  I!ut,inBss.  p>eo  Report. 
MelliumT.  Dept  EJ4'.t8.  Wuodland  Hills,  CA  i)3167. 
$500.00  WEEKLY!  IMMEDIATE.  GUARANTEED  Home 
Income  .stuffing  Envelopes.  Free  Supplies!  Send  25c. 
Stamp.  Vu.nti.  H725-LJ8.  Helen.  N.M.  87002.  

★ WRITE  FOR  PROFIT.  Free,  no  obligation  Writing 
Aptitude  Test.  Writers  Institute,  Dept.  42-08-7.  100 

Mamaroneck  Avenue.  Mamaroneck.  New  York  10543.  

$300.00  WEEKLY  ADDRESSING  ENVELOPES.  DeUUs 
sump.  Thomas'  Place.  30  Wedgewood  Drive,  Burlington. 

N.J.  08016.  

STUFF  ENVELOPES  $500/thousand.  Start  Immediately. 
Send  stamped  addressed  envelope.  Benterprises,  Box  1368- 

I.HIO.  Dei-atur.  GA  30031.  

$3000.00  MONTHLY.  Immediate  income.  Stuff  envelopes 
at  home.    Infonnation.   send  self-addressed  stamped  en- 
velope.  rottage.  Box  730-HFI.  Baldwin  Park.  CA  91706. 
HOMEWORK!  BIG  MONEY  Addressing,  mailing  envel- 
opes. Exciting  offer  lOc.  Llnco.  3636-L  Peterson.  Chicago 

60659.  

^  $250  PROFIT/THOUSAND  POSSIBLE  Stuffing- Mail- 
^   ing  p]nveIopes  1  Offer:   Stamped  addressed  envelop*. 

Universal  A-I>.18.  X16180.  Ft.  Lauderdale  33318.  

$175.00  WEEKLY  correcting   pupils'   les.sons !  Samples. 

$1.00!  Caatle'8.  507-LJ  Fifth.  New  York  City  10017.  

$500  PLUS/THOUSAND  Stuffing  Envelopes.  Guaranteed! 
Free   Supplies.    Complete    Assistance.    Progressive,  Box 

7610-L.  SliHkton.  CA  95207.  

I  MAKE  $52,000  YEARLY  Mailing  Letters.  Free  Proof. 

Sandco-IV.  Ceres.  CA.  95307.  

$800.00  MONTHLY  POSSIBLE  Stuffing  Envelopes.  Rush 
Stamped  Envelope.  Williams.  Box  7042.  Phlla.  19149. 
$500/THOUSAND  Stuffing  Envelopes!!  Free  Supplies- 
Proven!  f;uaranteed ' !  Send  Stainpe<l  Addressed  Envelope. 
I'aHfie  Tradin;;.   1111':  I/.iii,.-.  (irau.ida  Hills.  OA  91344. 

 ClASSIFIED'S  GUARANTEE  

CLASSIFIED.  INC.  k'uarantees  refund  of  any  initial  money 
sent  In  direct  respoa.se  to  the  above  advertisements.  LH-8. 


■  Rings  won't 
twist  with  new 
Finger-Fit! 

■  Rings  slip  on 
and  off  easily 
even  over  swol- 
len knuckles. 

Jeweler  can 
attach  to  any 
woman's  ring,  old 
or  new.  Opens  3 
sizes,  snaps  closed  for 
snug  fit.  14K  yellow 
or  white  gold  or 
platinum. 


Mail  coupon  for  name  of  Finger-Fit  jeweler  near  you. 
Thousonds  of  satisfied  customers  coast  to  coast! 

FINGER-FIT  .  .  .  for  o  Guaranieed  Fiil 

DEPT.  L-8,  BOX  366,  ROYAL  OAK,  MICH.  48068 


THE  UNFAITHFUL 
HUSBAND 

continued  from  page  69 

grandmother's  time,  or  even  in  our  moth- 
ers' time,  when  a  woman  discovered  that 
her  hushand  was  having  an  affair,  she 
was  no  less  pained  than  a  modem  wom- 
an, liut  chances  are  that  slie  shrugged 
her  shoulders  and  said  to  herself,  "That's 
the  way  men  are  and  there's  nothing 
much  I  can  do  about  it."  Today's  wife 
can  no  longer  be  so  complacent.  Her 
friends,  the  media,  even  her  children 
urge  her  toward  divorce.  Her  husband 
may  believe  it  is  the  only  way  to  rescue 
a  guilty  conscience  and  may  begin  to 
push  for  it.  Thus,  in  many  ways  a  hus- 
band's adultery  is,  today,  far  more  dis- 
turbing than  our  grandmothers  or  moth- 
ers ever  imagined— for  admitting  it  and 
confronting  it  may  spell  the  immediate 
doom  of  a  marriage. 

Beyond  the  new  acceptability  of  di- 
vorce, however,  today's  women  also  can 
avail  themselves  of  a  wide  range  of  new 
behaviors  and  outlooks.  They  are  more 
sophisticated  about  the  developmental 
crises  that  might  stimulate  their  partners 
to  adultery,  more  introspective  about 
their  own  roles  in  contributing  to  male 
adultery,  and  more  likely  to  take  advan- 
tage of  both  the  beneficial  outlet  of  psy- 
chological counseling  and  the  hostile 
outlet  of  retaliatory  affairs.  Certainly  it 
is  the  rare  1970s  woman  who  just  shrugs 
off  the  matter.  But  I  had  the  feeling, 
after  speaking  with  the  many  women  I 
interviewed  on  the  subject,  that,  in  the 
long  i-un,  this  was  all  for  the  best. 

How  do  today's  women  cope  with 
male  infidelity?  Not  easily,  I  learned  re- 
cently when  I  set  out  to  interview  wom- 
en who.se  husbands  had  been  unfaithful. 
In  case  after  case,  women  reported  that 
although  they  had  what  their  forebears 
lacked— the  freedom  to  break  up  their 
marriages— that  very  freedom  was  itself 
a  hazard. 

"My  hu.sband  had  an  affair  and  then 
insisted  we  divorce,"  a  Connecticut 
woman  told  me.  Fifty-four,  she  was  liv- 
ing alone  in  the  big  hou.se  in  Westport 
where  she  and  her  husband  had  raised 
their  three  children  and  planned,  once 
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he  retired,  to  start  an  anticjue  busine; 
But  now  they  were  divorced. 

"We  always  talked  about  how  wh( 
the  children  were  finished  with  their  e 
ucations,"  this  woman  told  me,  "my  hu 
band  would  leave  his  job  and  we'd  ha 
the  chance  to  do  the  things  we  bo 
loved  best— traveling,  poking  around  in 
little  foreign  .shops,  setting  up  a  busine 
here  together.  But  last  year  he  start( 
having  an  attair  with  a  woman  he'd  m 
through  work.  He  saw  her  some  sev< 
or  eight  times,  then  went  away  with  h 
for  a  weekend  to  Antigua.  Next  thing 
knew  he  wanted  a  divorce.  He  begg( 
me  to  end  our  marriage.  'What's  yo 
hurry?'  I  said.  He  said  he  wanted  to  1 
able  to  feel  free  to  be  with  this  oth 
woman.  I  was  very  hurt,  but  I  suggestc 
we  stay  married  and  he  see  her  a  coup 
of  nights  a  week  for  a  while,  to  be  sure 
he  really  wanted  her.  But  my  busbar 
was  a  very  old-fashioned  sort  of  ma 
very  straitlaced  really,  and  ashamd 
about  what  he  was  doing.  'No,'  he  sai* 
'I  think  we'd  better  divorce.  It  wou 
make  me  feel  terribly  guilty  to  be  sceir 
her  while  still  married  to  you.'  " 

My  informant,  the  Connecticut  won 
an,  was  on  the  verge  of  tears  as  we  di 
cussed  what  had  happened.  "Intellect! 
ally,"  she  said,  "I  agreed  with  my  hu 
band.  But  emotionally  it  didn't  feel  rigb 
I  did  dixorce  him,  but  I've  been  mise 
able  ever  since.  In  another  day  and  agi 
he'd  ha\'e  kept  hi.s  jifTair  secret,  or  eve 
if  he'd  told  me  about  it,  he'd  probabl 
have  agreed  to  .see  her  only  once  in 
while  in  order  to  avoid  the  scandal  o 
getting  divorced.  And  that  would  ha\ 
been  much  better.  This  way,  I'm  aloii 
all  the  time." 

Small  community  effect 

Anotlier  woman  I  interviewed,  a  4( 
year-old  New  Jersey  schoolteacher,  hai 
also  just  divorced  as  -a  result  of  a  hu.i 
band's  infidelity,  although  in  this  situ; 
tion  it  was  the  wife  herself  who  ha 
decided  on  the  divorce.  "It  wasn't  ju." 
the  fact  that  he  started  sleeping  wit 
another  woman  that  made  ine  do  it, "  shi 
said,  "but  the  fact  thlit  she  was  a  neigV 
bor  and  this  is  a  .small  community,  an 
after  a  few  months,  everyone  aroun 
here  knew  about  it.  Me.  Her  husband, 
lot  of  the  couples  we  used  to  have  ovei 
I  felt  so  betrayed  and  exposc'd  that 
knew  that  no  matter  what  happeiu" 
with  my  husband's  affair,  I'tl  nev(M-  h 
able  to  live  comfortably  with  hiin  agai 
Ix'cause  I'd  never  be  able  to  forgive  hiir 
So  I  asked  him  for  a  divorce." 

The  stories  of  both  these  women  ar 
typical  of  what  most  often  happens  tc 
day  when  people  attempt  to  "cope"  witl 
adultery.  Divorce  is  the  most  commoi 
coping  mechanism.  But  it  is  not  alway 
the  w  ises!  (inc,  according  (o  many  mar 
riagc  cDuiisclors,  and  there  are  a  iiiiinba 
of  steps  short  of  divorce  that  experts  req 
ommend  that  wives  have  used. 


One  step  begins  with  determining  the  nature  of  the  adul- 
tery. Some  kinds  of  adultery  are  clearly  less  serious  than  oth- 
ers. "Adultery  isn't  monolithic,"  says  Washington  psychiatrist 
Dr.  Leon  Salzman,  author  of  many  articles  on  infidelity. 
"There's  a  world  of  difiference  between  a  one-night  stand  and 
a  long  drawn-out  affair.  A  wife  who  wants  to  cope  with  her 
husband's  adultery  has  to  begin  by  realizing  that  not  all 
adultery  constitutes  an  emotional  or  sexual  betrayal." 

Like  many  of  his  colleagues.  Dr.  Salzman  also  believes  that 
even  an  affair  that  goes  beyond  the  one-night  stand  is  not 
necessarily  an  emotional  or  sexual  betrayal.  A  man  may  be 
having  an  affair  not  because  he  is  no  longer  in  love  with  his 
wife  but  because  he  is  no  longer  in  love  with  himself— his  ego, 
rather  than  his  heart  or  his  genitalia,  is  in  need.  If  this  is  the 
case,  a  woman  can  still  hope  to  woo  her  husband  back  to 
fidelity  by  recognizing  the  root  of  his  sexual  wandering. 

He  may  be  experiencing  a  loss  of  self-esteem  due  to  prob- 
lems at  work,  or  to  a  fear  of  aging,  or  to  an  actual  reduction 
in  sexual  capacities  experienced  as  he  matures,  and  thus  he 
has  turned  to  having  sex  with  another  woman  out  of  the  no- 
tion that  such  an  encounter  will  revitalize  him.  His  wife  her- 
self might  do  the  same  for  him  if  she  were  sensitive  to  what 
underlies  his  urge  for  an  affair. 

One  woman  I  interviewed  did,  in  fact,  overcome  her  hus- 
band's interest  in  another  woman  by  being  sensitive  to  its 
deeper  meanings.  I  shall  call  her  Dorothy,  although  that  isn't 
her  real  name,  because  she  was  very  reluctant  to  ha\e  her 
story  recognized.  (Pseudonyms  are  used  throughout  this  arti- 
cle. )  Her  husband  lost  his  job  two  years  ago  when  he  was  44. 
When  a  period  of  resume-writing  and  contact-calling  failed 
to  land  him  a  new  position,  he  grew  depressed  and  instead  of 
pursuing  work  any  further,  began  idling  around  the  apart- 
ment. Dorothy,  worried  about  their  finances,  got  herself  her 
first  job  in  20  years.  Then,  shortly  afterwards,  she  learned  that 
her  husband  was  having  an  affair  with  a  divorced  neighbor. 

Dorothy  told  me,  "I  didn't  panic.  And  I  didn't  let  him 
panic.  I  realized  that  he  was  going  through  a  bad  time  l)c- 
cause  he  couldn't  find  work  and  that  this  woman,  who  was 
,younger  than  me,  was  making  him  feel  more  youthful  and 
hopeful  about  himself.  But  I  also  knew  that  if  he  were  work- 
ing again,  his  need  for  her  would  lessen.  So  I  didn't  try  to 
break  up  the  affair.  I  just  tried  to  cheer  him  up.  I  planned  spe- 
cial dinners  for  him,  got  a  whole  rash  of  theater  tickets  for  us, 
set  up  appointments  and  parties  with  friends,  and  even  got 
him  to  start  writing  job  letters  again.  This  was  (continued) 
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Warning:  The  Surgeon  General  Has  Oeiermined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


It's  wacky, 
but  it  works. 
Max  120'stake 
longer  to  smoke 
so  you  don't 
light  up  as  often.. 


THE  UNIAITHFUL 


continued 


very  hard  for  him  to  do  as  he  kept  expecting  to  be  rejected. 
But  finally  he  did  it  and  he  did  get  a  new  job  and  the  next 
thing  I  knew,  he  had  stopped  seeing  this  other  woman." 

Dorothy  had  instinctively  understood  what  so  many  of  us 
have  had  to  leani  from  psychologists  like  Dr.  Daniel  Levin- 
son  of  Yale,  who  has  for  many  years  now  been  studying  the 
mid-life  "crisis"  that  afflicts  great  numbers  of  men.  Levinson 
has  found  that  a  frequent  symptom  of  the  crisis  is  adultery. 
A  man  in  his  late  thirties  or  early-to-mid  forties  will  suddenly 
feel  compelled,  no  matter  how  much  he  cares  for  his  wife,  to 
be  sexually  experimental.  But  what  is  plaguing  the  man  in 
mid-life  is  not  disappointment  in  his  wife  but  disappointment 
in  himself.  Thus  "crisis"  adultery  can,  if  sympathetically  han- 
dled, be  merely  a  transient  or  short-lived  event.  The  wife  of 
a  man  whose  adultery  is  triggered  by  a  mid-life  crisis  does 
well,  Levinson  suggests,  to  tiy  to  weather  the  storm  until  her 
husband  has  moved  into  a  more  secure  life  stage. 

Unfortunately,  most  adultery  doesn't  occur  because  of  an 
individual's  internal  or  intra-psychic  conflicts.  Far  more  often, 
adultery  is  the  result  of  an  interpersonal  conflict.  A  man's  de- 
clining self-esteem  may  still  be  involved,  but  in  adultery 
caused  by  interpersonal  problems,  the  wife  herself  may  be 
the  cause  of  the  man's  damaged  ego.  She  may  be  overly 
critical  of  her  husband,  or  overly  demanding,  or  sexually  un- 
responsive, or  even  sexually  rejecting.  Or  she  may  just  be 
preoccupied  with  herself,  her  children  or  her  job. 

Dr.  Helen  Kaplan,  the  noted  New  York  psychoanalyst  and 
sex  therapist  says,  "It  used  to  be  common  to  view  an  unfaith- 
ful spouse  as  a  person  who  simply  couldn't  make  a  lasting 
commitment  to  someone  else,  a  person  whose  psyche  would 


126 


C^ohnson 


I  HE  CLASSIC 

GRAY'S  ANATOMY 
3  POUND, 1,257-PAGE 
COLLECTOR'S 
DELUXE  EDITION 

NOW  ONLY  $6.95! 

AN  EXTRAORDINARY  PUBLISHING  TRIUMPH  -  (ORIGINAL  1901  EDITION  WORTH  $200.00  OR  MORE  IF  YOU  CAN  FIND  ONE!) 

For  today's  men  and  women  truly  interested  in  their  own  body  and  its  functions.  For  students, 
artists  and  the  medically  curious — for  everyone.The  most  fascinating  book  ever  published! 


IF  you  ever  wanted  to  know  how  any  part  of 
your  body  really  works,  if  you  want  to  ex- 
perience the  same  magic  feeling  a  young 
medical  student  feels  as  the  mysteries  of  the 
body  are  revealed  for  the  first  time,  then  this 
landmark  edition  of  Gray's  Anatomy  is  for 
you. 

Considered  one  of  the  greatest  texts  of 
our  time,  Gray's  Anatomy  has  been  used  by 
nearly  every  living  physician  and  every  phy- 
sician has  been  exposed  to  it.  But  its  appeal  is 
not  only  to  physicians,  but  to  everyone,  in- 
cluding students,  artists,  and  collectors  of 
classic  books.  Dr.  John  Crocco,  Chief  of 
Pulmonary  Services,  St.  Vincent's  Hospital 
and  Medical  Center  of  New  York,  writing  in 
his  new  Introduction  states: 

"This  stellar  book  represents  the  acme  of 
anatomical  description  over  the  last  century 
and  will  probably  still  be  the  premier  text  in 
anatomy  over  the  next  one  hundred  years." 

Just  what  is  Anatomy?  Anatomy  is  the 
gateway  to  medicine  and  the  queen  of  basic 
sciences.  It  is  the  parts  and  the  whole  of  the 
human  body  and  a  prerequisite  for  entry  into 
the  field  of  human  biology.  In  this,  his  master- 
piece, Henry  Gray  unquestionably  found  the 
best  method  of  imparting  this  knowledge  to 
other  minds. 

To  those  interested,  we  say  that  this  is 
an  unprecedented  opportunity  to  acquire  a 
magnificent  classic  at  the  fantastically  low 
price  of  only  $6.95. 

The  book  itself  is  divided  into  16  main 
'  sections,  with  hundreds  of  major  subdivisions. 

The  text  includes: 

The  Skeleton.  181  pages  covering  all 
aspects  of  the  200  bones  of  the  body. 

The  Articulations.  76  pages  describing 
movements  of  joints,  ligaments,  cartilages,  etc. 

The  Muscles.  158  pages  covering  every 
muscle  from  the  tiniest  in  the  eye  to  the  largest 
in  leg  with  every  detail  of  their  action  and  use. 

The  Blood-Vascular  System.  167  pages 
describing  circulation,  arteries  and  veins.  A 
veritable  book  within  a  book. 

The  Lymphatics.  14  pages  on  every 
lymph  gland  in  the  body  from  sex  glands  to 
neck  and  face  glands. 

The  Nervous  System.  171  pages  on  the 
brain,  the  extremities,  the  spinal  cord,  etc. 

The  Organs  of  Special  Sense.  56  pages  on 
the  tongue,  nose,  eyes  and  ears. 

The  Organs  of  Digestion.  85  pages  start- 
ing with  the  teeth  and  including  the  salivary 
glands,  stomach,  intestines,  liver,  etc. 

The  Organs  of  Voice  and  Respiration.  67 
pages  on  the  larynx,  trachea,  lungs,  etc. 


The  Male  Organs  of  Generation.  14 
pages  on  the  prostate  glands,  penis,  testes,  etc. 

The  Female  Organs  of  Generation.  15 
pages  on  the  clitoris,  vagina,  ovaries,  preg- 
nancy, etc. 

The  Surgical  Anatomy  of  Hernia.  20 
pages  including  scrotal  and  femoral  hernia. 

General  Anatomy  or  Histology.  73  pages 
on  the  animal  cell,  nutritive  fluids,  blood, 
the  skin,  secreting  glands  and  much  more. 

Embryology.  66  pages  on  the  embryo, 
fetus,  ovum,  and  development  of  a  baby. 

The  above  list  of  contents  is  by  the  limi- 
tation of  space  just  a  mere  summation.  The 
actual  content  of  Gray's  Anatomy  is  so  mas- 
sive that  the  table  of  contents  in  the  book 
needs  16  entire  pages  with  1,932  separate 
category  entries.  And  the  index  of  this  master- 
work  covers  41  pages  with  8,541  separate 
listings. 

Again,  as  Dr.  Crocco  states,  "There  have 
been  many  imitations,  there  have  been  ana- 
tomical narratives,  dissection  manuals  and 


pictorial  atlases  with  exquisite  photographs. 
However,  there  is  only  one  Gray's  Anatomy. 
Gray's  is  the  book  all  students  turn  to." 

The  medical  contents  alone  makes  this 
book  invaluable,  but  the  writing  style  makes 
it  a  true  literary  masterpiece.  It  combines 
both  technical  genius  with  a  beautiful  prose- 
like quality  usually  associated  with  a  great 
novel.  The  708  illustrations,  including  172 
original  full  color  plates  have  never  been  sur- 
passed for  their  authenticity  and  clarity. 

Originally  published  more  than  100  years 
ago,  this  classic  edition  is  now  available 
complete  and  in  a  new  format  that  is  out- 
standing for  both  its  visual  beauty  and  the 
unprecedented  low  price  of  only  $6.95. 


Here  is  an 
extraordinary 
opportunity  to 
acquire  one  of 
the  greatest 
books  of  all 
time.  To  order, 
simply  fill  out 
form  below  and 
enclose  check 
or  money  order. 
You'll  be  ex- 
tremely pleased 
that  you  did. 


ANATOMY 


CANBRIDGE  BOOKS,  Dept.  19 
6  Commercial  Street,  Hicksville,  N.Y.  11801 

Gentlemen.  Please  send  me  copies 

of  the  Classic  Collector's  Edition  of  Gray's 
Anatomy  at  the  introductory  prices  shown 
Ijelow.  I  enclose  check  or  money  order  for 
$  

Copies  of  Deluxe  Heavy  Laminated  Soft 
Cover  Edition  &  only  $6.95  each  plus 
15f  for  postage  and  handling. 
Copies  of  Special  Hard  Cover  Library 
Edition  @  only  $8.95  each  plus  15f  post- 
age and  handling. 


Name . 


Address . 
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Fig.  283 — Surgical  anatomy  of  the  arteries  of  the 
neck,  showing  the  carotid  and  subclavian  arteries. 
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Pet  journal 


The  toy  dogs 


By  Roger  Caras 


Toy  dogs  seem  tiny,  but 
there's  nothing  small 
about  the  love  they  give 
— and  demand. 


The  Caras  household  has  many  dogs. 
Right  now  there  are  seven.  Six  of  them 
are  large— some  very  large— but  the  un- 
disputed king  of  the  mountain  is  Ludo, 
a  nine-year-old  Yorkshire  Terrier.  Be- 
fore Ludo,  a  toy  Poodle  named  Brigitte 
was  queen  of  all  she  sm^veyed- and  be- 
fore Brigitte,  Winnie  the  Pug.  Toy  dogs 
—competing     against  Bloodhounds, 
Golden  Retrievers  and  our  average 
quota  of  six  to  ten  cats— demand  a  place  of  attention, 
and  they  get  it.  Our  family  just  isn't  complete  if  there 
isn't  at  least  one  of  these  endearingly  assertive 
creatures  running  around  the  house. 

If  you  don't  own  a  dog  but  would  like  one,  or  if  you're 
thinking  of  buying  another  dog,  consider  one  of  the  17 
breeds  of  Toys.  They  offer  an  awful  lot  in  return  for 
your  fulfilling  the  demands  they  will  most  surely  make. 

All  Toys  have  two  traits  in  common:  they  require  a 
tremendous  amount  of  affection  and  they  are  small 
enough  to  pick  up  and  go.  The  largest  breed  of  Toy  is 
the  Pug— as  large  as  18  pounds— but  Yorkshire  Terriers 
and  Poodles  can  weigh  as  little  as  2/2  pounds. 

Though  small,  Toys  need  a  whole  lot  of  love.  If  you 
own  a  Toy  (and  are  owned  by  it) ,  you  know  your  dog 
needs  you,  and  that  is  very  important  to  some  people. 
While  dogs  in  the  other  five  Kennel  Club  classifications 
were  bred  to  serve  people  in  their  pursuit  of  livelihood, 
security  and  recreation,  the  Toys  were  bred  for  love- 
to  give  it  and  receive  it.  That  is  very  important  to 
understand  if  one  is  to  understand  the  Toy  breeds  at  all. 
There  are  other  small  breeds,  many  not  much  larger 
than  the  Pug,  and  there  are  other  breeds,  of  course,  that 
are  extremely  affectionate,  but  no  group  demands  and 
gets  more  attention  than  the  wonderful,  spoiled,  canine 
children  we  call  Toys. 

For  people  who  have  not  had  children  or  whose 
children  are  grown,  a  Toy  is  the  perfect  niche-fitter.  It 
will  move  in,  look  around  and  fill  just  about  any 
emotional  vacancy  it  can  detect.  But  because  Toys  are 
very  much  like  children,  they  may  not  be  the  best 
companions  for  young  humans. 

Some  Toys  require  a  lot  of  coat  care;  others,  such  as 
the  short,  smooth-coated  breeds,  need  almost  none. 
For  the  really  long-coated  dogs  such  as  the  Maltese, 
the  Toy  Poodle,  the  Shih  Tzu  and  the  Pekingese,  the 
coat  is  the  crowning  glory.  And  they  were  bred  just  that 
way  in  part  so  that  people  would  fuss  over  them. 

Although  what  I  call  the  "lovc-demand-f actor"  in 
Toy  dogs  is  of  paramount  importance  when 
selecting  a  breed,  convenience  is  definitely  something 
to  consider.  Toys  can  be  carried  in  a  purse  or  under  the 


arm- and  will  even  fit  "under  the  seat 
in  front  of  you"  when  traveling  by  air. 
Toys  do  not  need  a  yard  to  play  in 
and  do  not  need  much  exercise 
compared  with  shepherds,  retrievers 
and  hounds.  Toys  do  not  even  have  to 
be  walked  at  night  or  when  the 
weather  is  unpleasant.  If  you  do  not 
like  the  weather  at  the  moment, 
chances  are  your  Toy  won't  like  it 
either.  Toys  can  be  trained'  to  use 
a  cat  box  with  paper  in  it. 

As  for  feeding,  the  Toys  were 
meant  to  be  spoiled.  They  are 
often  picky  eaters  because  they 
are  raised  to  be  that  way.  The 
cartoon  image  of  the  smug  little  creature  on  a  satin 
pillow  being  fed  bon-bons  accurately  reflects  real  life 
for  many  of  these  diminutive  dogs. 

As  for  cost,  good  examples  of  these  breeds  can  be 
expensive  because  litters  are  generally  small.  Since 
looks  are  so  important,  breeders  have  worked  hard  to 
maintain  their  standards  and  Toys  should  be  purchased 
only  from  specialty  breeders.  No  fine  breeder  who  has 
worked  20  or  30  years  to  perfect  his  or  her  line  is  going 
to  siphon  off  handsome  toy  Poodles  or  superb  Yorkshire 
Terriers  to  pet  shops.  Pet  shops  get  the  mass-bred  dogs 
from  puppy  mills  or  the  overflow  from  accideiital  or 
backyard  breeders.  If  you  want  a  fine  Toy,  you  will 
have  to  find  a  reputable  Toy  dog  breeder  and  pay  the 
price,  ranging  from  $250  to  $600.  If  you  don't,  you  may 
get  a  Maltese  that  looks  like  a  dirty  mop  or  a  toy 
Poodle  that  simply  won't  stop  growing  and  ends  up 
the  size  of  a  large  liound. 

None  of  the  things  we  have  said  about  these  petite 
dogs  should  suggest  they  lack  spirit.  Just  the  opposite 
is  true.  The  Toys  make  fine  watchdogs.  They  are  fiery, 
assertive,  possessive,  often  sassy  and  full  of  fun  and 
excitement.  They  do  not  need  an  acre  to  run  op, 
because  for  their  little  bodies  the  living-room  rug  is 
enough.  Like  all  dogs,  they  may  become  sedeiitary 
with  age,  but  as  puppies  and  young  animals  they  are 
often  clowns  and  little  roughnecks. 


TOY  BREEDS 
Coat  Type  and  Probable  Country  of  Origin 

SMOOTH-COATED  (almost  no  care)  Smooth  Coat 
Chihuahua  (  Mexico  and  possibly  Asia);  Italian 
Greyhound  ( Italy ) ;  Toy  Manchester  Terrier  (  England ) ; 
Miniature  Pinscher  (Germany);  Pug  (China) 
MEDIUM-COATED  (some  care)  Affenpinscher 
(  Europe ) ;  Brussels  Griffon  ( Europe ) 
LONG-COATED  (some  to  a  great  deal  of  care) 
Long  Coat  Chihuahua  (  Mexico  and  possibly  Asia ) ; 
English  Toy  Spaniel  (  Asia);  Japanese  Spaniel 
(China);  Maltese  (Malta);  Papillon  (Spain); 
Pekingese  (China);  Pomeranian  (  Northern  Europe); 
Toy  Poodle  (  Europe ) ;  Shih  Tzu  ( China ) ;  Silky 
Terrier  ( Australia ) ;  Yorkshire  Terrier  ( England ) 
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Dogs  prefer  the  taste  of 
new  improved  Gravy  11  '  ^ 


^New 

In  tests,  we  gave  dogs  Gra\7  Train®  and  new 
improved  Gravy  Train.  And  you  know  what 
happened?  3  out  of  4  dogs  preferred  the  new  to 
the  old.  That's  3  to  1. 

You  see,  we  added  a  natural  beef  flavor,  so  it 
tastes  even  better,  wet  or  dry.  It  even  looks  different.  It  has  a  crunchy  new 
shape.  And,  of  course,  it's  fully  nutritious. 

So,  whether  or  not  your  dog's  favorite  is  Gravy  Train,  he's  going 
to  have  a  new  favorite.  New  improved  Gaines*  Gravy  Train, 

Natural  beef  flavor 
makes  the  taste  even  better, 


General  Foods  Corptir. It  lOFi  U 


As  exciting  as  a 
visit  to  one  of  our  stores, 
shopping  by  mail  with  the 
Neiman-Marcus  Christmas 
Book  brings  a  world  of  gifts 
and  fashion  into  your  home. 
For  your  1977  copy,  send  2.00 

plus  name  and  address  for 
each  book  to:  Neiman-Marcus, 
Dept.25,  P.O.  Box  2968, 
Dallas,  Texas  75221. 

jiiimjim 


Puts  a 
smile  in 
your  sicin. 

If  your  skin  has  looked  unhappy 
for  longer  than  you  like,  maybe  it 
needs  more  attention.  Maybe  it  needs 
the  special  care  of  Cuticura"  Medi- 
cated Soap. 

Cuticura  has  a  creamy,  condi- 
tioning lather  with  an  anti-bacterial 
action.  Not  only  washes  away  surface 
dirt— but  gets  down  to  pore  openings 
to  rout  out  dirt  and  trouble -causing 
impurities. 

You'll  find  a  steady  "diet"  of 
Cuticura  Medicated  Soap  actually 
puts  a  smile  in  your  skin.  Tiy  it.  Be- 
sides its  special  beautifying  effects, 
the  bar  is  long  lasting. 


THE  UNEAITHrUL 
HUSBAHD 

continued  from  page  126 
husband)  sex  not  just  because  she  was 
frightened  but  because  enough  close- 
ness and  trust  still  existed  between  her 
husband  and  herself  for  them  to  begin 
to  talk  about  what  was  wrong. 

Another  woman  I  interviewed  had, 
similarly,  discovered  herself  at  fault  for 
a  husband's  affair,  although  in  this  case 
not  sex  but  something  else  was  involved. 
Although  the  Careys,  a  New  York  cou- 
ple, had  a  satisfying  and  frequent  sex 
life,  Tom  Carey  often  felt  neglected  by 
Madelaine,  a  buyer  for  a  glamorous  de- 
partment store,  when  she  was  out  of 
town,  working  late  or  attending  a  social 
function  without  him.  He  began  having 
an  affair  because  he  believed  that  while 
Madelaine  wanted  to  make  love  with 
him,  she  didn't  want  to  share  the  rest  of 
her  life.  Madelaine,  learning  about  his 
affair,  was  able  to  make  changes  in  her 
own  work  pattern  so  that  she  included 
her  husband  in  some  of  her  work-related 
social  activities,  and  their  marriage  has 
not  only  survived  but  thrived. 

Unfortunately,  examining  one's  hus- 
band's reasons  for  having  an  affair,  or 
examining  the  ways  in  which  one  may 
be  pushing  him  into  infidelity,  does 
not  always  work  without  professional 
guidance.  Thus,  many  women  who  want 
to  cope  with  their  husbands'  adultery 
seek  psychological  or  marital  counseling. 
"A  partner's  extramarital  sexual  experi- 
ences arc  perhaps  the  single  greatest 
problem  bringing  couples  into  marriage 
counseling,"  says  New  York  psychothera- 
pist Dr.  Laura  Singer,  president  of  Save- 
A-Marriage  Inc.  "The  couple  doesn't 
want  to  break  up,  and  they  can't  just 
look  the  other  way  and  pretend  the  ex- 


tramarital sex  isn't  occurring.  But  de 
ing  with  adultery  all  on  one's  own 
terribly  difficult.  Usually,  both  partri 
have  feelings  of  tremendous  anger 
guilt.  It's  very  hard  to  untangle  the  er 
tions  and  get  any  sort  of  fresh  persp 
tive  without  some  outside  guidan( 
Easy  access  to  professional  counselin; 
something  our  mothers  and  grandmc 
ers  did  not  have  when  they  were  try 
to  cope  with  their  husbands'  infidelit 

Of  course,  there  are  times  when  e* 
with  the  help  of  a  marriage  counseloi 
individual  psychotherapist,  adultery  c 
not  be  forestalled.  I  interviewed  a  wc 
an  I  shall  call  Ellen  who  had,  with 
husband  Stewart,  undergone  therapy 
three  years.  During  those  years,  Stew 
continued  the  affair  that  had  broui 
them  into  therapy  and,  said  Ellen,  "I 
gan  to  feel  that  he  was  using  the  then 
as  a  way  of  prolonging  his  affair.  W  1 
talk  and  talk  and  nothing  would  e  i 
happen,  since  he  really  didn't  have  i 
make  a  move  one  way  or  another  as  1<  ! 
as  we  were  in  therapy.  I  left  both  1  i 
and  the  therapist,  finally,  and  I've  neii 
regretted  it.  I'm  remarried  now  to  a  r|i 
who  wants  only  me,  and  I  doubt  I  I 
we'll  ever  wind  up  at  a  therapi 
Ellen's  statement  brings  us  full  cir 
There  are  times  when  coping  with  adi 
ery  by  divorcing  may  be  a  quite  sens  =. 
solution  to  a  stalled  marriage  after  a\. 

1  felt  this  time  after  time  when  I  in  - 
viewed  women  who  were  dealing  v  i 
their  husbands'  infidelity  by  some  of  ; 
most  uncomfortable  mechanisms  of  : 
by  denial  or  by  having  retaliatory  aff  s 
of  their  own. 

Denial  is  the  psychological  devii.\  i  t 
permits  a  woman-  to  pretend  to  hei  |( 
that  her  husband  is  perfectly  faithf  - 
even  when  he  goes  out  of  his  way  to  j  !e 
her  evidence  of  his  infidelity.  In  a  t\  p  ] 
( continued  on  page  1  v 


Discover  how  Mark  Eden's 
new  Wonder  Program 
can  transform  a  plain  34  inch  bustline 

into  a  gorgeous  40! 


'or  years  Mark  Eden  has 
)een  the  world's  most 
luccessful  bust  developer  — 
)ver  3,000,000  sold  — and 
low  a  brand  new  dimension 
las  been  added.  An  exciting 
lew  bust  developing  tech- 
lique  created  by  the  Mark 
Iden  research  center  that 
5  so  effective  in  increas- 
ng  the  size  of  the  bustline 
hat  other  methods  of  bust 
ieveloping  are  now  obsolete. 

tomorrow's  bust  develop- 
ng  method  —  today.  And 
>nly  Mark  Eden  has  it:  a 
aethod  so  sure,  so  positive 
hat  it  can  actually  guar- 
ntee  inches  and  produce 
esults  like  these: 


ransformed! 


Amazing  Gains!       7  Full  Inches! 


Mary  Edwards 
—  transformed 
from  33"  to 
39"  —  a  brand 
new  lovely 
figure  with 
Mark  Eden's 
new  'wonder' 
program. 


ie  most  dramatic  bust  developing 
Liarantee  ever  made.  While  not  every 
3man  may  achieve  such  gains  as 
5ults  may  vary  due  to  individual  re- 
onse  and  application,  you  can 
'solutely  count  on  this:  No  matter 
nat  your  rate  of  physical  response;  no 
atter  how  difficult,  stubborn  or  dis- 
uraging  your  bustline  problem  is; 
en  though  you  have  been  flat  chested 
your  life,  Mark  Eden  uncondi- 
>nallv  guarantees  that  you  must  gain 

Copyright  Mark  Eden  1977,  Highway  1  and  Callendei 
Road.  Arroyo  Grande.  California  934  20 


I\im  Peterson 
—  gained  6J4 
shapely  attrac- 
tive inches  on 
her  bustline 
with  Mark 
Eden's  new 
Wonder' 
program. 


Anita  Jamieson 
—  gained  7  full 
inches  — bust- 
line  transform- 
ed from  32"  to 
39"  with  Mark 
Eden's  new 
'wonder' 
program. 


1  to  3  inches  on  your  bustline  in  just 
one  week  or  your  money  back. 

Send  for  your  Mark  Eden  'Guaranteed 
Inches'  Program  today  and  let  Mark 
Eden  give  you  a  lovelier,  shapelier, 
sexier  figure.  The  Mark  Eden  'Guaran- 
teed Inches'  Program  is  only  $9.95 
complete.  You  receive  the  fabulous 
Mark  Eden  Developer  with  the  in- 
credible Mark  Eden  'Guaranfeed  Inches' 
course . . .  And  you  receive  the  most 
sensational  money-back  guarantee 
ever  made. 


Guaranteed  Inches 

Michelle  Mallory,  at  left, 
added  6  full  inches  to  her 
bustline  — from  34"  to  40" 
—  using  the  Mark  Eden 
Developer  and  Mark  Eden's 
exclusive  'Guaranteed  Inches' 
Program.  Only  Mark  Eden 
has  the  Guaranteed  Inches' 
Program,  the  new  'wonder' 
program  that  produced 
Michelle  Mallory's  results 
. . .  and  Mark  Eden 
guarantees  each  and 
every  user  that  she  will 
gain  at  least  1  to  3 
inches  on  her  bustline 
in  just  one  week  or 
her  money  back! 


Mark  Eden 

P.O.  Box  3170,  Dept.  LH-46 
Monterey,  CA  93940 
Please  RUSH  me  the  famous  Mark  Eden 
Developer  and  'Guaranteed  Inches' 
Program.  I  understand  that  if  1  do  not  gain 
from  1  to  3  inches  on  my  bustline  in  just 
one  week  I  can  return  everything  to 
Mark  Eden  and  receive  my  money  back. 
I  enclose  $9.95  plus  .50C  for  postage 
and  handling. 

'     Check  Money  Order 

No  COD's  accepted.       Please  print. 

Name  


Addre 
City  _ 
State . 


_Zip_ 


Please  charge  to  my: 


Q- 


BankAmcncard  Account  No.  Exp  Date 


□- 


Maslcrch.irgc  Account  No.  Exp.  Dale 
M/C  Interbank  No. (on  card  above  name)  
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MAKE  EXTRA  MONEY  > 

Sell  GREETING  CARDS  ond  GIFTS  L* 

Jewelry  •  Stationery  •  Wrappingt  •  Toys^ 
9m  m  nam  Jinwintfd  ChriitniM  C»Ai 


BORDERLESS  COLOR  PHOTO  SPECIAL 


Stationery  & 
Notes  SI  00  up 


CASH  PROFITS  To  100% 

. . .  plus  FREE  Gift  With  Your  First  Order 

NO  EXPERIENCE  NEEDED-YOU  TAKE  NO  RISK 
Amazing  profits  for  clubs,  housewives,  students, 
shutins.  others.  Visit  with  friends,  neighbors,  club 
members  and  show  value  packed  Greeting  Card 
Assortments.  Cards  worth  35C  or  more  sell  for  less 
than  lie  each  when  bought  by  the  box.  Also  Gift 
Wraps.  Stationery.  Housewares,  etc.  Ifs  fun.  and 
profits  come  easy. 

OVER  1000  FAST  SELLERS 
4  BIG  Imprint  Lines  Available 


FREE  ALBUM 

of  Name  Imprinted 
CHRISTMAS  CARDS 

Sent  With  First  Order 


25  for  $2.95 
to  $71.00 
per  100 


Write  To  Address  Nearest  You 


HEDENKAMP  &  CO.,  Inc.,  Dept.  158 
361  Broadway.  New  York.  N.  Y.  10013 
MITCHELL  GREETINGS  CO.,  Dept.  158 
6000  Rinke.  Warren,  Mich.  48091 
BALBOA  GIFTS  &  GREETINGS,  Dept.  158 
221  Oak  Street,  Oakland,  Calif.  94607 


Mail  To  Address  Nearest  You 


158 


Please  send  me  salable  samples  on  approval  for 
30  day  trial  FREE  Color  Catalog  of  over  750 
Items  FREE  Name  Imprinted  Christmas  Card 
Album  Offer  Sales  Plan  FREE  Gift  OHer 

Nome  

Address  

City,  Slote,  Zip  Code  


fabulous  Wildlife 
Stamp  CoUection-lOC 

Exciting  panorama  of  45  colorful  animal  stamps 
from  20  different  countries!  All  genuine  postage 
stamps!  Jungle  animals,  SIka  deer,  wild  boar. 
Panda!  Yours  free  to  Introduce  wonderful  ap- 
provals —  exciting  stamps  to  examine.  Buy 
any  or  none,  return  balance,  cancel  service  any- 
time. Animal  stamps  and  big  catalog  of  stamp 
bargains  are  yours  to  keep  FREE.  H.E.  Harris, 
Dept.  W-120,  Boston,  Massactiusetts  02117 


Exciting  Collection  of  Real 
Foreign  Money  tor  Only  100 

Only  10(?for  hard-to-get  bank  notes  from  Aus- 
tria, Hong  Kong,  Taiwan,  Japan  and  Bulgaria. 
You'll  receive  otfier  exciting  bank  notes  on  ap- 
proval to  examine.  Buy  any  or  none,  return  bal- 
ance, cancel  service  anytime;  but  this  valuable 
collection  is  yours  to  keep  for  only  1 0<).  Harris 
Bank  Notes,  Dept.BD-39,  Boston,  Mass.  021 1 7 


THE  ANSWER  —  AT  LAST 

to  spilled  drinks,  sweaty  bottomed  glasses, 
and  never  enough  room  on  the  table. 


The  TABLE  BUTLER,  with  its  handy  recessed 
pockets,  solves  those  problems.  The  sturdy 
plastic  trays  easily  clamp  onto  a  square  or 
round  table.  Only  $7.95  for  two.  Color: 
Avocado.  The  TABLE  BUTLER,  Dept.  Fl, 
P.O.  Box  1398,  Maple  Plain,  MN.  55348. 


MOON&OUTERSn\CE 

/i4  FiiH  Color  Stomps  -only  lOc; 

Ten  foreign  countries  salute  the 
space  triumphs  of  America  and 
Russia   on  44  genuine  postage 
stamps.  Share  again  the  drama  of 
the  Apollo  splashdown.  Relive  the 
Gemini,   Vostok  and  other  out- 
er space  missions.  See  Russian  cos 
monauts  and  American  astronauts, 
the  moon  lab,  Cape  Kennedy,  the 
lunar  rover  and  more.  You'll  also 
receive  other  highly  unusual  stamps 
to  examine  free,  buy  any  or  none. 

return  balance,  cancel  service  any 
time-butthese44full  color  stamps 
are  yours  to  keep- FREE!  Mail  10^ 
for  postage  and  handling. 

BUNKER  HILL  ! 
1  BOX  D,  DEPT.  JB-8,  E 

STAMP  COMPANY 
lOSTON,  MASS.  021  1  7  | 

m 

\J\                   n  _1U==:^^^H 
Bif     /      ^^^^^^^^  ■ 

1000  ^ 

RETURN 
ADDRESS 
LABELS 

$1Q0 

Quick  and  easy  way  to  put  your  name  and  re- 
turn address  on  letters,  books,  records,  etc. 
Any  name,  address  and  zip  code  up  to  4  lines 
beautifully  printed  in  black  on  crisp  white 
gummed  label  paper.  P,"  long.  Free  decorative 
box  for  purse  or  desk.  Set  of  1000  labels,  just 
$1,  plus  20<t  for  postage  &  handling.  Money 
back  if  not  pleased. 

»A/,r^lj.^,^  r^w-vl  3039  Otake  Building 

VW3lter  UraKe  Colorado  Springs,  Colo.  80940^ 


IN  THE  JOURNAL  STORE 

Put  Your  Products  on  the  Shelf  that  Sells! 
For  a   great  buy  in  mailorder  advertising 
rates  (and  further  information)  write  to 
The  Journal  Store,  641  Lexington  Avenue 
New  York,  New;  York  10022 


16  WALLET  SIZE 
WITH  FREE 
5x7  IN  COLOR 

or 

3-5x7  ENLS. 
1-8x10  ENL. 

or 

20  WALLET  SIZE  Q 


M,ltchles 


color 


copies  on  matte  fini.sh  paper  without  Ijj 
Briiiliter  than  orlerlnal.   Senrt  any  photo  (HxlO 
.smaller)  .  Returned.  Add  per  selection  for  postatre  d 

handling,  and  .50c  extra  for  First  Class  service.  Sai 
faction  guaranteed  or  money  liacl<-  I 

Reliance  Color  Labs  Inc.  i 
Studio  52-M,  Box  150,  Port  Ctiester,  N.Y.  1051 


Mushroom  lithograph  garden!  , 

The  amour  for  mushrooms  grows  in  fine- 
ly detailed  black  &  white  lithographs 
from  marvelous,  original  drawings  by 
Dorothy  Lawrence.  Uniquely  different 
designs  on  heavy  textured  artist  stock. 
Mounted  in  9"xl2"  gold,  brown,  or 
green  (select  one)  mat.  Set  of  4,  $11; 
Set  of  2,  $7.  Studio  Dorothy,  Boxi 
750-LHJ,  Englishtown,  NJ  07726. 


Good  looking! 

Half-frame  magnifying  glasses  are  use- 
ful and  attractive  for  those  who  have  no 
astigmatism  or  eye  disease.  See  fine 
print  sharply,  clearty.  "Look  over"  for 
normal  vision.  Precision  ground,  impact 
resistant  lenses.  Sturdy,  dark  frame. 
State  age,  sex.  $8.97  plus  550  p&h.  Pre- 
cision Optical  Co.,  Dept.  117-T,  Rochelle. 
IL  61068. 


Baby's  first  shoes? 

Why  not  have  them  bronze-plated  ir 
solid  metal  as  a  forever  memory!  $3.9? 
a  pair.  Also,  portrait  stands  (shown) 
TV  lamps,  bookends  at  big  savings 
Send  no  money.  For  details,  money 
saving  certificate,  postpaid  mailer,  write 
American  Bronzing  Co.,  Box  6504-H6 
Bexley,  OH  43209. 
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THE  MOST  ASTOUNDING  waist  and  Tummy  Reducer  of  all  time! 


Astro-Trimmer 

IS  PRODUCING  FANTASTIC  TRANSFORMATIONS'  LIKE  THESE 
...  IN  JUST  3  DAYS. .  .WITHOUT  DIETING ...  IN  JUST  MINUTES  A  DAY! 


GUARANTEED  TO  REDUCE  YOUR  WAIST  AND 


k\ ABDOMEN  4  TO  8  INCHES  iN  JUST  3  DAYS 
OR  YOUR  MONEY  BACK! 


AFTER 

.  Fred  Masters 
.6"  off  waistline  in 
just  3  days. 


Fred  Masters— "A/o  matter  what  I  tried— dieting,  exercise  —  I  was  never  able 
to  get  rid  of  the  roll  of  excess  inches  around  my  midsection.  Then  Astro- 
Trimmer  came  along  and  reduced  my  waistline  6  full  inches  — from  SS'A  to 
Ij     32/2  inches  — in  just  3  days  without  dieting.  The  inches  have  never  come 
C~»-    back!  This  has  to  6e,  without  a  doubt,  the  world's  greatest  inch  reducer!" 

Laurie  Jensen  — The  Astro-Trimmer  totally  solved  my  figure  problem  in  just 
3  days.  That's  all  the  time  it  took  to  reduce  my  waist  over  SVi  inches  — from  28Vi 
to  24 V2;  my  tummy  5  inches  — from  33%  to  28%.  I  loved  the  program,  it  was  fun,  it 
was  easy,  I  didn't  have  to  diet— and  the  inches  stayed  off!" 


HERE  IS  HOW  IT  WORKS: 


Laurie  wraps  the  Astro-Bell  com- 
pletely around  her  waistline, 
before  hooking  the  Astro-Bands 
to  a  convenient  doorway  She  is 
then  ready  10  perform  one  of  the 
pleasant,  marvelously  effec- 
tive Astro-Trimmer  movements- 
just  about  10  minutes 


Now  Laune  simply  rela;<es  a  few 
moments  with  her  Astro-Belt  in 
place  Her  Astro-Trimmer  move- 
m.,nts  have  triggered  the  Astro- 
Belt  s  incredible  inch-re- 
ducing effect  which  goes  on 
working  even  as  she  relaxes 


After  her  brief  penod  of  relaxa- 
tion, Laurie  removes  her  Astro- 
Belt  Already  her  figure  has  taken 
on  a  new  look— already  her  waist 
and  tummy  are  tighter  and  inches 
trimmer  Laurie  lost  over  3'/? 
inches  from  her  waist  and  5  full 
inches  from  her  tummy  in  just  3 
brief  ten  minute  sessions 


Startling  discovery— ttiousands  of  users  are  finding  the  Astro-Trlinmer  to  be  the  most 
sensationally  effective  and  the  most  fun  to  use  slenderizer  of  all  time  It  is  a  marvel  of  ease, 
comfort  and  efficiency  — and  a  pure  joy  to  use.  The  Astro-Trimmer  s  totally  unique  design 
consists  of  a  double  layered  belt;  a  soft  nonporous  inner  thermal  liner  which  wraps  com- 
pletely around  your  mid-section  producing  a  marvelous  feeling  of  warmth  and  support  — 
and  a  sturdy  outer  belt  that  attaches  you  to  the  super  duo-stretch  Astro-Bands  which  you 
hool<  to  any  convenient  doorway  These  duo-stretch  bands  enhance  your  slightest  move- 
ments and  transmit  their  effect  — greatly  magnified— directly  to  the  inner  thermal  liner  of 
the  belt  to  produce  an  absolutely  unequaled  inch-reducing  effect.  In  fact,  for  sheer  inch 
loss,  the  Astro-Trimmer  is  supreme.  Try  it  for  yourself —  at  our  risk  — just  slip  on  the  belt, 
hook  it  up,  stretch  and  perform  one  of  the  easy-to-do  movements  in  the  instruction  txjoklet 
and  watch  the  inches  roll  off.  Men  and  women  from  17  to  70  are  achieving  sensational 
results  from  this  ultimate  inch-reducer  Results  like  these: 

Cheryl  Long-  Vntielievable!  Totally  fantastic,  yet  it  really  nappened-in  just  3  days  the 
Astro-Trimmer  trimmed  S'A  inches  from  my  waist  and  6%  inches  from  my  tummy  I  just  love 
my  slim,  new  shape!' 

Jim  Morgan— "W/fh  the  Astro-Trimmer  I  actually  reduced,  firmed  and  tightened  my  waist- 
line 5  inches— from  33Vi  to  28VA—in  just  3  days— without  dieting.  Remarkable  results  from 
a  remarkable  product!' 

Debbi  Brandon -  Th/s  is  truly  instant  reducing.  What  a  thrill  to  see  3  inches  disappear 
from  my  waist  and  4  inches  from  my  tummy  in  just  3  short  days!" 

low  many  excess  inches  can  I  lose  with  the  Astro-Trimmer?  How  many  excess  inches  do  you  have?  Look  what  Fred  and 
.aurie  did  in  just  3  days.  Many  users  lose  2  or  more  inches  from  their  waists  and  2  or  more  inches  from  their  abdomens 
he  very  first  day  Not  even/one  will  do  this.  The  degree  of  inch  loss  will  vary  with  individual  body  response  However 
nis  matchless  body  shaper  melts  excess  inches  off  the  waist,  atxlomen,  hips  and  thighs  with  such  amazing  speed 
hat  if  your  waist  and  abdomen  aren't  a  total  of  4  to  8  inches  trimmer  after  using  your  Astro-Trimmer  for  just  3 
lavs  and  if  you  don't  lose  these  inches  without  dieting  and  in  only  5  to  10  minutes  a  day,  you  may  simply 
eturn  your  Astro-Trimmer  and  your  money  will  be  refunded. 

Jo  risk  — no  obligation  — money  back  guarantee.  So-called  "waist  trimmers'  and  reducers  are 
ow  being  nationally  advertised  for  from  $19.95  to  $49  95.  Yet  the  sensational  new  Astro 
rimmer  which  trims  and  slims  excess  inches  far  faster,  far  more  effectively  than  any- 
ling  we  have  ever  seen  —  is  being  offered  for  only  $9  95  with  a  complete  money  back 
uarantee  If  you  are  not  satisfied  that  the  Astro-Trimmer  is  the  fastest,  the  most 
tfective  waist  reducer  you  have  ever  used.  It  will  not  cost  you  a  penny.  So  ^'^Jn.\^'-Sf>' 
you  want  a  trimmer  more  ideally  proportioned  body  — right  now  — send  ^ 
3r  your  Astro-Trimmer  today 

ORDER  NOW  FOR  A  SLIMMER, 
TRIMMER  WAISTLINE  THIS  WEEK! 

AT  PEND         ©Copyright  Astro-Trimmer  1977. 
Iighway  1  and  Callendar  Road.  Arroyo  Grande,  OA  93420 


AFTER 

Laurie  Jensen... her 
ncredlble  results 
in  just  3  days. 
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THE  UNiAITHFUL 
HUSBAND 

continued  from  page  130 
case,  a  deny-er  manages  to  hold  onto  her 
marriage  even  when  the  marriage  is 
notliing  but  a  farce  and  her  husband  is 
almost  never  with  her  or  is  always  seen 
with  another  woman.  I  have  a  neighbor 
who  is  a  deny-er.  I  didn't  interview  her 
for  this  article  because,  despite  the  fact 
that  e\eryone  on  our  street  knows  her 
husband  has  been  sleeping  with  another 
woman  for  years,  Susannah  has  never 
acknowledged  this.  Her  husband  is 
blatant  about  the  affair,  even  going  so 
far  as  to  bring  his  mistress  to  his  and 
Susannah's  home  when  Susannah  is  off 
with  the  children  at  their  beach  house  in 
the  summer.  But  Susannah  doesn't  seem 
to  know  about  this,  although  the  rest  of 
us  do,  because  she  just  doesn't  want  to 
know.  And  while,  to  the  superficial 
glance,  this  particular  coping  mechanism 
might  seem  self-protective  and  clever,  it 
really  isn't.  For  one  thing,  all  of  us  who 
know  Susannah  find  we  are  uncomfort- 
able being  around  her.  We  just  can't  be 
honest  with  her,  so  we  avoid  her,  and 
she  has  suffered  not  only  the  loss  of  her 
husband's  sexual  attention  but  the  loss  of 
friends  as  well.  For  another  thing,  she 
has  put  herself  into  so  dazed  and  dulled 
a  state  of  mind  that  she  hardly  seems  a 
whole  person  anymore.  She  has  kept  her 
marriage  but  deadened  her  soul. 

Coping  vs.  retaliation 

If  coping  by  denial  is  emotionally 
risky,  what  can  be  said  for  another  quite 
common  form  of  adultery-coping  today 
—retaliation?  The  retaliator  is  the  wom- 
an who  starts  having  affairs  of  her  own 
out  of  anger  at  what  her  husband  is  do- 
ing. But  since  the  impetus  for  her  affairs 
is  revenge,  rather  than  attraction  or  de- 
sire, almost  any  lover  will  do  and  often 
the  retaliator  finds  herself  keeping  com- 
pany with  men  who  are  socially  or  in- 
tellectually inferior  to  her.  I  have  inter- 
viewed dozens  of  such  women  and  have 
repeatedly  heard  them  make  remarks 
like,  "My  husband  is  a  much  finer  human 
being  than  my  lover.  My  lover  is  in- 
terested only  in  sex  whereas  my  husband 
is  a  man  of  wide-ranging  interests,"  or, 
"Sex  with  my  husband  is  more  satisfying 
than  with  my  lover.  I  don't  have  orgasms 
with  my  lover,  I  guess  because  I  can't 
stop  feeling  sneaky  and  dirty  because  of 
the  motel  room  tiling, "  or  even,  as  one 
.35-year-old  woman  who  had  been  retal- 
iating for  six  years  said,  "All  my  lovers 
seem  a  little  crazy  to  me.  I  think  basically 
only  emotionally  sick  guys  get  involved 
with  married  women.  It's  logical.  Who 
else  would  want  someone  who  couldn't 
join  them  for  dinner  or  meet  their 
friends?  Only  sick  guys.  You  can  go  to 
bed  with  them,  but  you  can't  get  much 
pleasure  from  knowing  them." 


Why  do  such  women  pursue  the 
course  of  retaliation  when  it  seems  to 
bring  so  little  pleasure?  The  answer  is 
that  there  is  an  undeniable  satisfaction 
in  getting  even.  While  most  retaliators 
do  not  tell  their  husbands  of  their  affairs, 
even  secret  re\'enge  is  sweet  and  ma\' 
help  them  tolerate  the  hurt  their  hus- 
bands are  inflicting  on  them  by  having 
their  affairs.  But  as  a  method  for  coping 
with  infidelity,  retaliation  is  usually  quite 
unsuccessful,  for  in  the  end  both  partners 
are  so  secretive  and  so  out  of  touch  with 
one  another  that  their  marriage  comes 
apart  out  of  sheer  disuse. 

While  denial  and  retaliation  are  clear- 
ly not  advisable  ways  of  coping  with  a 
husband's  adultery,  neither  is  accommo- 
dation. Accommodators  are  women  who 
are  so  afraid  of  loneliness  that  they  will 
do  anything,  even  accept  a  life  of  ex- 
treme humiliation,  rather  than  divorce. 
Such  women  do  not  try  to  deal  with  the 
whys  of  their  husbands'  behavior  but 
merely  try  to  go  along  with  it.  They  ac- 
cept so-called  "open  "  marriages  that  rub 
completely  against  the  grain  of  their  own 
upbringings,  or  tolerate  absentee  hus- 
bands who  \'isit  them  less  often  than 
they  see  their  mistresses. 

One  such  woman  I  interv  iewed  had 
gotten  her  husband  to  agree  to  stay  mar- 
ried to  her  by  promising  him  several  free 
nights  a  week  in  which  he  could  pursue 
other  relationships.  But  her  husband, 
wanting  to  feel  less  guilty,  insisted  that 
she  do  the  same.  This  woman,  a  subur- 
ban housewife,  tried  to  satisfy  her  hus- 
band's request  by  having  affairs  with 
several  men,  but  she  found  them  all  dis- 
appointing. Eventually  she  stopped  hav- 
ing lovers,  but  she  didn't  want  her  hus- 
band to  know  because  he  had  insisted 
that  unless  this  sexual  experiment 
worked  for  both  of  them,  he  would  di- 
vorce her  and  marry  one  of  his  mis- 
tresses. So  she  took  to  pretending  to  her 


husband  that  she  was  having  affairs  evei 
when  she  wasn't.  "I  keep  up  a  pretense, 
she  told  me.  "I  don't  want  him  to  kno^ 
there's  no  one.  So  when  he's  going  out,| 
leave  too.  I  go  to  the  theater,  or  I  see  ol 
girlfriends  in  the  city.  Sometimes  I  bu 
myself  a  piece  of  jewelry  and  leave  it  o 
the  dresser  a  while,  hoping  he'll  notit 
and  wonder  if  it  was  a  gift."  This  won 
an,  I  realized,  was  leading  a  life  of  pe 
petual  and  deep  humiliation,  and  he 
efforts  to  sav  e  her  marriage  by  copin 
with  her  husband's  adultery  through  a< 
commodation  hardly  seemed  worth  tl 
price  she  was  paying. 

If  a  woman  can  cope  by  beir 
sensitive  to  her  husband's  problems,  an 
those  problems  are  transient  or  shoi 
lived,  or  if  she  can  cope  by  seeing  an 
doing  something  about  problems  of  hi 
own  that  are  contributing  to  his  infidt 
ity,  then  there  is  no  reason  to  yell,  "D 
vorce!"  and  rush  for  the  lawyer.  But  i 
on  the  other  hand,  a  husband's  adultei 
is  eroding  a  womaii's  self-confidence  < 
causing  her  to  adopt  demeaning  b 
havior,  then  perhaps  the  most  commc 
means  of  coping— divorce— is  desirabl 

Curiously,  marriage  itself  has  becon 
a  far  richer  experience  today  precise 
because  today's  women  take  adultery  f 
more  seriously  than  their  forebears  di 
There  also  are  couples  who  would  agn 
with  President  Carter,  who  told  a  rece 
Sunday  School  class  that  "there  is  a  tin 
when  love  wanes,"  and  that  faithfulne 
can  "tide  you  over,^  healing  that  temp 
rary  absence  of  love. "  Undoubtedl 
we  are  more  psychologically-attuned 
our  mates,  more  sexually-aware  and  pi 
ticipatory,  because  we  know  that  if  we' 
not,  adultery  may  result  and,  hard  on 
heels,  divorce  rnay  quickly  follow.  Mc 
of  us  today  start  coping  with  male  in 
delity  before  it  ever  occurs  by  trying 
keep  our  marriages  constaiith'  renewi 
and  vibrant.  Ei 
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bur  face  will  lose  at  least 
this  much  moisture  today. 
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This  tiny  bit  of  Moon  Drops 
nder  Makeup  Moisture  Film 
I  I     helps  prevent  it.  mm^ 


Your  face  loses  more  fhon  6  quorter-feospoons  of  moisture 
every  doy.  even  if  you  don't  perspire  o  drop.  To  o  skin 
specialist  thot's  6.67  milliliters.  And  the  more  octive  you  ore, 
the  more  moisture  you  lose.  i 

Moon  Drops  Under  Makeup  Moisture  Film  helps 
prevent  it.  Less  than  one  eighth-teaspoon  is  oil  you  need. 
Becouse  of  the  highly  efficient  Moon  Drops  Moisture  Barrier. 
This  Barrier  bathes  thirsty  cells  and  helps  them  retain 
moisture.lt  helps  keep  the  drying  environment  out.  Yet  it's 
sheer  and  nongreosy. 

The  result  is  beautiful  skin  you  con  actually  feel.  Soft. 
Fresh.  Instantly  alive  to  the  touch.  And  feeling  is  believing. 

Whether  you  v/eor  makeup  or  not.  Whether  you  apply 
Moisture  Film  at  the  start  or  end  of  the  day... trust  your 
face  to  Moon  Drops,  j, 
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The  beauty  of  nature  has  come  indoors. 
The  subtle  colors  and  textures,  the 
informality,  the  warmth.  It's  today's  look  for 
today's  love  of  the  "naturals" ...  a  look  that 
can  have  a  natural  beginning  anywhere  in 
your  home  with  Armstrong  floors.  Rugged 
inlaid  floors,  as  casual  as  the  country  and 
just  as  beautiful.  Design  effects  in  stone, 
tile,  brick.  Warm  earth-tone  colors  and 
textures  . . .  easy-to-live-with  neutrals  that 
give  your  artistic  nature  total  decorating 
freedom. 

The  natural  look  of  brick  in  the  family 
room.  (Shown,  page  opposite.)  The 
mood:  Southwestern.  The  floor:  Armstrong 
Designer  Soiarian®,  Hampton  Brick  series, 
with  an  area  rug  made  of  two  colors  of 
Armstrong  Desert  Lane  carpet. 
Upholstered  furniture  by  Thomasville,  also 
part  of  The  Indoor  World®  of  Armstrong. 

The  natural  look  of  paving  bricks  in 
the  foyer.  When  you  wane  to  enter  into 
the  feeling  of  Early  American  . . . 
Armstrong  Coronelle®  Vinyl  Corlon® 
Custom  Paver  design. 

The  natural  look  of  tile  in  the  bath. 

Exciting,  elegant,  and  naturally  beautiful 
. . .  with  a  floor  of  Quarry  Tile  Coronelle. 

The  natural  look ...  as  great  as  all 
outdoors.  And  even  better,  because  all 
Armstrong  natural-look  floors  are  resilient, 
durable,  and  easy  to  care  for  After  all, 
making  beautiful  floors  is  second  nature  to 
Armstrong. 


Armstrong 
7709  King  SL 
Lancaster.  PA  17604 

Please  send  me  your  free  booklet,  Welcome  Home 
to  Armstrong  Floors,  showing  more  naturally 
beautiful  flooring  ideas  —  plus  names  of  my  nearest 
Armstrong  retailers. 


Name 
Street 

State 


Apt  # 


Zip 


(Afmstrong 

CREATORS  OF    ^^jj^  THE  INDOOR  WORLD  » 


Quarry  Tile  floor  design  copyrighted  by  Armstrong 
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contents  of  Chicken  Flavor  Packet,  1  tsp. 
curry  powder.  Cover  and  simmer  1 5  minutes. 
Garnish  top  with  V?  cup  each  chopped  pea- 
nuts and  flaked  coconut  Serve  with  chutney 
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Why  jUbt  call  Long  Distance  when  people  expect  it.'  Lutie  thingb  coinc  ab 
surprises,  and  the  telephone  is  a  convenient,  inexpensi\'e  way  to  share  them.  Pick  up 
your  phone  the  next  time  you  have  some  news,  and  bring  someone  you  love 
into  your  lite  again.  Long  Distance  is  the  next  best  thing  to  being  there. 
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Handy  answers  to  hard  questions  asked  by  children  in  the  Heaith-tex  yeai 


A  baby  begins  as  a  small  egg  in  its 
mother's  womb.  A  womb  is  a  warm,  sheltered  place 
inside  the  mother's  body  just  below  her  tummy. 
The  little  egg  starts  to  grow  into  a  baby  when  it  is 
fertilized  by  a  tiny  seed  from  the  father.  The  baby 
grows  inside  its  mother  for  nine  months. 
It  gets  its  nourishment  from  its  mother  through 
a  cord  connected  to  its  tummy. 

Finally  the  baby  is  big  enough  to  be  born. 
Being  born  means  that  the  baby  comes  out  of 
the  mother's  body  through  a  special  passageway 
below  the  mother's  womb;The  doctor  snips  off  the 
cord  that  connected  the  baby's  body  to  its  mother's. 
The  place  where  the  cord  was  connected  is — 
your  belly-button!  Some  babies  are 
girls  and  some  are  boys,  but  they 
are  all  very  cuddly  and  easy  to  love. 


For  babies  who  are  almost  new  and  for 
you,  too,  there  are  Health-tex  jeans,  polos,  creep 
dresses,  sets,  shorts,  jumpsuits  and  lots  of  other 
at  big  stores  and  little  stores  just  about  everywhe 
They  machine-wash  and  dry  and  need  no  ironing 
For  boys,  Size  3  months  to  Size  8,  and  for  girls, 
Size  3  months  to  Size  6x. 
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Close-out  Special 
on  My  Rose 

in  Oneida  Community  Stainless 
Last  chance  to  fUlout  your  set  before  this  pattern  is  discontinued. 


Over  the  past  14  years,  savers  of 
Betty  Crocker  coupons  have  ac- 
quired millions  of  pieces  of  our 
lovely  My  Rose  pattern.  But  today's 
coupon  savers  favor  nevi^er  pat- 
terns such  as  our  traditional  style 
Brahms,  Early  American  Patrick 


Henry,  French  Voila  and  so  on. 

As  a  final  toast  to  this  popular 
pattern,  we  are  happy  to  make  this 
special  offer.  It  gives  you  an  oppor- 
tunity to  complete  your  set,  or  at 
least  add  those  pieces  you've  al- 
ways wanted  at  special  savings.  No 


coupons  are  required  —  but  there  is 
a  definite  time  limit,  so  better  order 
soon.  Last  call  for  My  Rose! 


General  Mills,  Inc. 

Box  279,  Mpls.,  MN  55460 


Dessert  Server 

NO  EXTRA  CHARGE 
with  order  for 
three  servina  units  for  S8.00. 


/  enclose  $- 


(check  or  money 


order)  to  cover  purchase  of  My  Rose 
stainless  items  as  indicated  below: 


(No.  of  units  desired) 


.  5-pc.  place  setting(s) 
(with  hollow-handle 
knife  as  illustrated) 


.  Unit(s)  of  4  dinner  forks 

.  llnit(s)  of  4  salad  forks 

.  Unit(s)  of  4  teaspoons 

.  Unit(s)  of  4  dessert /soup 
spoons 

.  Unit(s)  of  4  hollow-handle 
knives 

.  Unit(s)  of  4  solid-handle 
knives 


Only 
$4.25 

3.00 
3.00 
2.50 
3.00 

5.50 

4.50 


Unlt(s)  of  4  iced  drink  spoons  $3.25 
Unit(s)  of  4  fruit  spoons  3.25 


 Serving  unit(s)  |j1  $1.75 

Large  serving  spoon 
(berry  spoon) 

 Serving  unit(s)  HI  2.75 

Cold  meat  fork,  pierced 
serving  spoon 

Serving  unit(s)  f/3  3.50 
Sugar  spoon,  ielly  spoon, 
butter  knife 


THE  WHOLE  WORKS  $8.00 
all  3  serving  units  plus 
bonus  dessert  server 


Name- 


Address. 


City- 


state- 


•Zip. 


No  coupons  necessary.  No  limit  of 
quantities  on  this  offer.  To  assure 
delivery,  give  zip  code.  Offer  good 
only  within  U.S.A.  Satisfaction 
guaranteed — or  for  full  relund  re  - 
turn  order  within  10  days.  Offer 
expires  November  15,  1977.  Please 
allow  up  to  6  weeks  for  shipment. 
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Why  doesn't  Liza  Minnelli  sing  the 
songs  made  famous  by  her  mother, 
Judy  Garland?  I  asked  Liza  that  ques- 
tion during  a  chat  not  long  ago  in  her 
hotel  suite  high  over  Central  Park  in 
New  York,  to  whence  she  had  hied 
for  her  New  York,  Neto  York  movie 
premiere.  Liza!  I  won't  forget  The 
Sterile  Cuckoo  (it  won  her  an  Acade- 
my Award  nomination ) .  Later,  Caba- 
ret (she  won  the  Academy  Award). 
At  19,  in  her  first  Broadway  lead  as 
Flora,  The  Red  Menace,  she  won  the 
Tony  Award.  Her  most  lavish  TV 
special,  Liza  with  a  z,  dazzled  with 
two  Z's,  and  won  an  Emmy.  Her 
prizes  seem  appropriate  since  a  gar- 
land was  a  wreath  presented  to  win- 
ners in  ancient  times.  Garland  having 
been  broached,  I  asked  Liza  why  she 
never  sings  her  mother's  biggest  liits. 
Do  xjou  have  a  block  about  them? 

No,  not  at  all.  I  just  don't  sing 
them.  I  don't  think  that  anybody 
should  sing  them  because  they're  only 
going  to  be  second  class.  I  don't  sing 
them  because  I  couldn't  sing  them  as 
good  as  she  did.  I'd  rather  be  a  first- 
rate  version  of  myself  than  a  second- 
rate  version  of  anybody. 

Does  this  new  movie  have  special 
meaning  to  you? 

Yes,  because  it's  so  personal. 
They've  always  cast  me  as  a  kook, 
you  know,  like  Cabaret.  This  movie 
is  the  closest  to  what  I'm  really  like, 
which  is  a  woman  who  does  not  want 
to  fight.  I  don't  want  to  fight.  I  don't 
care  what  I  have  to  do,  I  will  just  deal 
with  it. 


When  you  were  a  child,  were  yo 
shy? 

Yes,  I  went  tlirpugh  a  period  wher 
if  anybody  laughed  at  me,  I  burst  int| 
tears.  That  lasted  about  a  year  and 
half. 

Are  you  still  shy? 
Very. 

That  seems  odd  for  an  actress.  D 
you  want  to  he  an  actress  for  the  re. 
of  your  life? 

All  I  know  is  that  it's  fun  and  I  lik 
it.  And  it's  acting.  In  acting,  you  ge 
to  play  all  of  the  people  who  do  all  a 
the  things  that  you'd  like  to  do  in  rea 
life.  But  you  can't  take  this  businesi 
very  seriously  because  you're  dealin 
in  fantasy.  Your  job  is  fantasy,  so  yo 
have  to  struggle  td  stay  in  touch  wit 
reality.  I've  alwayi  known  it  was  fan 
tasy.  Forewarned,  is  forearmed,  so  t 
speak. 

What  would  you  be  doing  if  yo\ 
weren't  an  actress? 

I'd  teach  dancing. 

Do  you  like  dancing  as  much  a 
you  like  singing? 

Better. 

That  was  an  unexpected  response 
I  can't  imagine  anyone  else  singinj 
the  way  Liza  does  in  New  York,  Neu 
York,  a  movie  so  good  they  named  i 
twice.  It's  a  blazing  romantic  drama 
with  songs  that  shake  the  walls,  shim 
mer  the  ceiling  and  hft  you  out  o: 
your  seat.  New  York,  New  York  be 
gins  as  World  War  II  ends,  the  twi- 
light of  big  bands,  a  fresh  dawn  foi 
jazz.  In  the  1940s  and  early  50s,  th( 
music  swelled  from  sweet  (continued, 


ean  Make-up: 


rhe  look 
hat's  good 

oyourskiii* 

le  look  is  pure  Cover  Girl.  The  clean  is 

the  look  that  makes  you  feel  good  about  looking  good, 
t  just  coverage.  Not  just  color.  But  a  totally  natural, 
Ithy'looking  look.  From  the  only  makc'Up  with  clean 
<zema"  ingredients.  There's  no  other  make-up  like  it. 
an  Make-up:  the  look  that's  good  to  your  skin! 

over  GirlClean  Make-up 

by  Noxzema 
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continued 

to  scorch  in  a  crescendo  of  cacaphony. 
Robert  De  Niro  is  a  tenor  sax  player  of 
base  emotions.  Liza  Minnelli's  a  reticent 
vocalist  in  a  make-believe  whirl.  They 
tumble  into  a  love-hate  affair,  audition- 
ing together  and  joining  a  by-bus  band 
of  one-night  stands  through  resume- 
speed  towns  they  hope  they'll  never  see 
again— singing,  clinging,  flinging  them- 
selves into  a  cascade  of  hurts  and  hugs. 
There  hasn't  been  a  musician  like  De 
Niro  since  Pal  Joey.  He  is  denomic  in 
this  masterful  performance.  The  film  is 
long— some  folks  find  it  much  too  long 
—but  that  extraordinary  director  Martin 
Scorsese  uses  every  moment  to  reveal  the 
nerve-raw  feelings  of  this  soothing-seeth- 
ing love.  New  York,  Netv  York  is  a  wal- 
lop of  a  musical  drama  with  stunning 
perfoiTnances  by  De  Niro  and  Minnelli. 
Now,  that's  entertainment. 

Will  you  please  explain  to  me  why  so 
many  fine  films  are  shown  in  empty 
theaters,  while  millions  stand  in  line  for 
dross?  Two  recent  jumbles  of  junk  are 
reaping  fortunes  by  luring  audiences 
with  alluring  ads.  They  are  The  Deep 
and  The  Other  Side  of  Midnight.  Each 
is  based  on  a  pulpy  novel,  each  has  been 
merchandised  with  slippery  skill. 

SOGGY  SAGA 

A  couple  of  years  ago  Peter  Benchley 
knocked  off  a  novel  called  Jatcs.  It  was 
turned  into  the  biggest  money-maker  in 
movie  history.  Now  he  is  knocking  off 
the  public  with  The  Deep,  a  soggy  saga. 
A  young  couple  on  vacation  in  Bermuda 
go  scuba  diving.  They  discover  the 
remains  of  a  ship  loaded  with  morphine, 
from  whence  cometh  heroin.  Our  heroine 
(Jacqueline  Bisset)  wants  to  forget  the 
whole  thing  and  play  tennis,  but  her 
dead-expression  boyfriend  (Nick  Nolte) 
goes  looking  for  Robert  Shaw,  figuring  if 
Shaw  was  so  good  in  Jatcs  maybe  he  can 
save  The  Deep.  Shaw,  sniffing  narcotics, 
joins  them  in  a  dive.  He  deserves  a 
bonus:  he's  such  an  exceptional  actor 
that  he  almost  turns  this  into  a  movie. 
Okay,  cast,  your  lips  are  turning  blue. 
Enough  already.  Everybody  out  of  the 
water.  Better  yet,  everybody  get  out  of 
the  theater. 

WRONG  BY  WRONG 

The  other  nothing  novel  turned  into  a 
money-making  movie  is  Sidney  Shel- 
don's The  Other  Side  of  Midnight.  Peo- 
ple who  say  the  book  is  better  than  the 
movie  should  keep  in  mind  that  John 
Beck  was  not  in  the  book.  Beck  and  Nol- 
te give  two  of  the  worst  performances 
of  the  decade.  (Hollywood  speculation 
that  either  one  will  be  the  new  Robert 
Bedford  should  have  Bedford  laughing 
hysterically.)   As  to  the  movie:   it  is 


World  War  H  and  a  pretty  French  girl 
meets  an  American  pilot  who  gets  her 
into  bed  with  a  line  about  lo\  e  and  mar- 
riage. Then  he  scrams,  leaving  her  be- 
trayed and  pregnant.  Now  we  are  in 
Washington,  where  a  wide-eyed  young 
American  woman  is  trying  to  be  a  public 
relation  hotshot.  Guess  whom  she  meets? 
Right:  that  same  pilot.  He  gives  her  the 
same  line  he  gave  the  French  girl  and 
she  marries  him.  Meanwhile,  back  in 
Europe,  the  French  girl  is  getting  ahead 
by  having  affairs  with  richer  and  richer 
men— what  somebody  once  described  as 
climbing  the  ladder  of  success  wrong  by 
wrong.  Pretty  soon  she  is  the  mistress  of 
the  richest  Greek  in  the  world.  He  gives 
her  her  own  private  plane  and  guess  who 
he  hires  to  be  her  private  pilot?  Right 
again!  At  last  the  picture  crawls  to  its 
dreary  denouement.  The  thought  occurs 
that  this  is  such  a  trashy  movie  that  if 
you  put  it  in  front  of  your  house,  even 
the  department  of  sanitation  wouldn't 
pick  it  up. 

PROSE  AND  POSE 

World  War  II  is  suddenly  in  vogue, 
and  two  sweeping  war  films  have  been 
released— one  on  top  of  the  other— one 
about  a  famous  general  and  one  about 
an  infamous  battle.  First,  from  those 
wonderful  folks  who  brought  you  Patton 
.  .  .  Mac  Arthur,  the  story  of  America's 
supreme  commander  in  the  Pacific  dur- 
ing World  War  II— the  general  who  led 
America's  forces  in  Korea,  the  general 
who  was  stunningly  fired  by  President 
Harry  Truman.  Douglas  MacArthur  was 
called  a  megalomaniac,  but  he  had  plen- 
ty to  be  megalomaniacal  about:  he  had 
one  of  the  most  thoughtful  and  daring 
military  minds  ever  sharpened  at  West 
Point.  MacArthur  didn't  speak,  he  orat- 
ed. His  words  were  floral  and  elaborate. 
If  he  had  been  a  journalist,  he  would 
have  written  Corinthian  columns.  As  re- 
vealed in  Gregory  Peck's  powerful  per- 
formance, MacArthur  was  consumed  by 
himself,  expecting  to  be  saluted  by  the 
sun  and  moon  while  he  wore  all  the 
stars.  Peck  bestrides  the  film,  trying  to 
flick  off  President  Truman,  his  civilian 
superior,  like  a  bull  swishing  his  tail  at  a 
pesky  fly.  But  Truman  would  not  buzz 
off.  Truman,  gorgeously  played  by  Ed 
Flanders,  admires  MacArthur's  genius 
but  despises  his  pomposity  and  insub- 
ordination. At  a  meeting  on  Wake  Island, 
when  MacArthur  keeps  him  waiting, 
Truman  says:  "I  guess  he's  having  trou- 
ble getting  down  from  the  cross."  And 
MacArthur  could  smile  at  himself.  When 
he  waded  ashore  at  the  Philippines  ("I 
.shall  return"),  he  said:  "Now  the  people 
will  see  that  I  can't  walk  on  water." 
There  are  times  in  this  2/2-hour  movie 
when  you  may  long  for  more  action.  But 
this  is  not  Patton,  this  is  MacArthur— re- 
flective, olympian,  in  love  with  prose  and 
pose.  It  is  biography  and  history  and 
drama  mobilized  into  a  major  movie. 


EXTRAVAGANT  PANORAMA  I 

When  you  spend  $26  million  to  m  I  . 
a  moxie,  you'd  better  have  somethinjlil 
show  for  it.  Joe  Levine  has  spent  tlj 
kind  of  money  for  A  Bridge  Too  1  ,  c 
and  he  has  something  to  show  for  it  1 1 
three-hour  drama  about  one  of  the  n  :  : 
audacious  Allied  attacks  of  World  \ '  ! 
II.  More  than  35,000  parachute  tro 
were  dropped  behind  the  German  li 
in   Holland  in   1944— an   attack  i 
looked  good  on  paper  but  was  a  disa-  j 
when  it  hit  the  ground.  A  squad  of  st^ 
has  been  trooped  out,  many  unneces? 
ily.  For  example,  Ryan  O'Neal  as  G 
eral  James  Gavin  is  preposterous.  ] 
there  are  some  splendid  performanc 

Anthony  Hopkins  as  an  ecceni 
British  colonel  who  brought  his  § 
clubs  and  white  dinner  jacket  into  bai 
.  .  .  Edward  Fox,  Maximilian  Schell  a 
Sean  Connery  as  generals,  and  Laurel 
Olivier  and  Liv  Ullmann  as  civilians. 

Director  Richard  Attenborough  kei 
this  enormous  pageant  moving  inex 
ably  toward  its  clamorous  doom.  1 
assault  was  an  Allied  disaster— A  Brio 
Too  Far  took  an  enormous  toll— but  i| 
a  panorama  of  men  at  war.  E 


GENE  SHALIT  RE-VIEWS 

Annie  Hall,  Woody  Allen's  new  moviej 
more  thsin  his  best  film;  it  is  an  event.  W 
a  treat!  Diane  Keaton  is  marvelous;  Allei 
genius. 

Black  Sunday  is  a  political  thriller  turn 
on  an  Arab  plot  to  slaughter  80,000  pea 
attending  the  Super  Bowl.  Strong  acting 
frenetic  plot.  Chilling. 
Black  and  White  in  Color,  a  French  film 
in  West  Africa,  is  weU-acted  comic  op 
stufE  .  .  .  but  hardly  worthy  of  its  Best  F 
eign  Film  Oscar.  ! 
Freaky  Friday,  squeaky-clean  fun  from  E 
ney,  takes  a  madcap  look  at  a  moth 
daughter  relationship.  What  a  pleasi 
good  Disney  can  be. 

Jacob  the  Liar,  poetic  and  painful,  is  set 

the  Poli.sh  Ghetto  during  WW  II.  An  Ac; 

emy  Award  nominee  for  best  foreign  filnj 

Man  on  the  Roof  is  a  good  thriller,  vivi 

acted,  with  attention  to  every  tiny  detl 

But  it  IS  violent,  so  be  forewarned. 

Raggedy  Ann  and  Andy,  a  full-length  a 

mated  film,  may  leave  parents  impatie 

but  wee  tots  may  say,  Whee! 

Rocky  is  one  of  my  fstvorite  movies,  a  ma 

to  make  you  feel  good  all  over.  It's  abi 

people  you'll  care  Erbout. 

Shining  Star  is  a  smaller  scale  Star  Is  Bo 

and  far  more  believable.  A  small,  well-ma 

movie  loaded  with  energy. 

Smokey  and  the  Bandit,  the  latest  Bi 

Reynolds  film  is  no  movie:  it's  all  chai 

Affable. 

Star  Wars  is  a  super  picture  filled  with  ims 
ination,  humor  and  joy,  with  stunning  eSei 
that  use  the  visual  power  of  pictures  to  p 
vide  pleasure.  The  whole  family  will  hacvt 
holiday. 

The  Car  is  a  horror  film,  wretchedly  writt 
and  tiresomely  performed.  A  lemon. 
Three  Women  is  a  beautiful  and  profoui 
movie  from  Robert  Altman.  Extraordind 
performances,  dialogrue  and  photography, 
stunning  film  to  see,  to  be  enveloped  by  a 
to  remember. 

Wizards  comes  from  that  master  of  anin] 
tion,  Ralph  Bashki.  The  artfulness  ca 
cover  a  weak  story,  which  is  a  pity.  I 
adults  only. 
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Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 

8  mg.  "tar",  0.7  mg.  nicotine  av.  per  cigarette  by  FTC  method. 


CAUFORNIA 
ALMONDS 

Blue  Ribbon  Idea 

ALMOND  SIERRA  DESSERT 

Good  things  like  these  go  together 
in  all  kinds  of  weather.  Throw  away  your 
calorie  counter  and  live  a  little. 

Dissolve  1  tbsp.  instant  coffee  in  2 
tbsp.  hot  water.  Stir  into  a  16  oz.  can 
chocolate  fudge  topping.  Spoon  warm 
or  cold  over  vanilla,  chocolate  or  cof- 
fee ice  cream.  Splash  on  a  little  brandy. 
Top  with  lots  of  BLUE  RIBBOM 
Blanched  Slivered  Almonds,  plain  or 
toasted.  TO  TOAST:  Place  almonds  in 
350°  oven  about  8  minutes;  stir  once 
or  twice. 

For  other  fabulous  almond  and 
chocolate  desserts  send  for  the  "Crazy 
About  Almonds  and  Chocolate  Cook- 
book: Send  5C^  to  COOKBOOK,  P.O. 
BOX  400,  CHICO,  CA  93927. 

Continental  Nut  Company 
The  BLUE  RIBBON 
Almond  Family 


Editor^  diari' 


By  Lenore  Herskey 
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This  month 
the  whole 
gang  is  in 
the  picture 


Our  column  this  month  is  in 
response  to  a  letter  from 
Beatrice  Z.,  of  La  Jolla,  Calif 
She  wrote:  "I  don't  mind 
seeing  your  picture  up  there 
month  after  month,  but 
someday,  how  about  giving 
the  rest  of  the  staff  a 
chance  to  say  hello?  '  Proper! 
chastised,  I  had  the  whole 
gang  photographed  ( sneakilj 
in  three  sections )  as  a 
group.  And  here  we  are— abo 
38  of  the  most  dedicated, 
interested  and  interesting 
magazine  people  in  the 
whole  U.S.  We  didn't  print 
all  the  names  ip  the  usual 
left-to-right  fandango, 
but  relatives, and  friends  can 
spot  the  familiars— and  the 
curious  will  get  identificatior 
upon  in(juiry.  Meanwhile, 
from  all  of  us  at  the 
Journal,  to  all  of  you  who 
continue  to  support  our  worl 
and  make  us  the  most 
thri\  ing  and  interesting 
magazine  in  our  field,  happy 
har\  est  season  and  a  super 
September!— L.H. 
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Five  best  sellers 
condensedyunder  one  cover 
forjiist  a  dollar 
when  you  join  the  Compact  Library. 


To  introduce  you  to  their  fabulous 
collection  of  condensed  best  sell- 
ers, Compact  Library  is  making  a 
special  offer.  A 
landsome,  illus- 
rated  Compact 
^vibrary  volume, 
:ontaining  5 
)est  sellers  in 
:ondensed  form 
br  only  $1.00. 

These  5  best 
sellers,  if  pur- 
:hased  sepa- 

ately  as  first  published,  would  cost 
^ou  more  than  $40. 

low  the  Compact  Library  works. 

You'll  receive  your  first  volume  for 
)nly  $1.00  plus  shipping  and  handling 
vhen  your  application  is  accepted. 
\  If  not  completely  satisfied,  return  it 
vithin  10  days  to  cancel  and  owe 
lothing. 

A  new  volume  containing  5  of  the 
►est  of  the  best  sellers  will  be  sent  to 
ou  about  every  two  months  (7  times 
I  year.) 

As  a  charter  member  you'll  pay 


just  $4.98  plus  shipping  and 
handling  for  best  sellers  worth 
more  than  $40.  If  you  wish 
to  stop  receiving 
the  Compact 
Library  volumes, 
simply  write  and 
let  us  know. 

Compact  Library. 
Ideal  for  people 
who  wish  they  had 
more  time  to  read 
the  best  sellers. 

Sample 
this  volume  of 
5  best  sellers  for  just  $1.00 
when  you  join  the 
Compact  Library. 


r" 


L 


Please  accept  my 
application  to  receive 
a  Compact  Library 
volume  about  every 
two  months  for  just 
$4.98  plus  shipping 
and  handling  per 
volume.  Bill  me  only 
$1.00  plus  shipping 
and  handling  for  the 
first  volume.  I  under- 
stand that  I  have  no 
obligation  to  receive 
future  volumes  and 
can  cancel  whenever 
I  wish. 

11-CL6 


(^fwact 


The  Compact  Library 

Dept  .MR  327,  Garden  City  N.Y.  11530 


Mr/Mrs./ Miss 

(please  pnni) 

Address 

Apt 

City/State/Zip 

If  under  age  10.  parent's  signature; 

Offer  valid  in  U  SA  only 

_l 


Spending 
yourmoney 


By  Sylvia  Porter 


How  much  homeowners'  insurance  is 
enough?  What's  the  right  way  to  get 
refunds  from  door-to-door  salesmen? 
America's  top  financial  counselor  gives 
money-savinganswers  to  your  questions. 

We  built  our  house  for  $40,000  in  1965  and 
now  have  it  insured  for  $50,000  under  our 
homeowners'  policy.  Our  insurance  agent  says 
it's  badly  underinsured.  Could  he  be  right  in 
urging  us  to  increase  our  policy? 

He's  right.  That  house  you  built  for  $40,000  would 
cost  you,  on  average,  $85,880  to  replace  today— 
$45,880  more  than  its  original  cost.  The  rule  of  thumb 
on  proper  homeowners'  insurance  is  that  your  coverage 
should  equal  at  least  80  percent  of  the  house's 
replacement-cost  value.  Your  current  coverage  of 
$50,000  is  far  too  low.  Note:  this  answer  should  be  of 
direct  money-saving  importance  to  more  than  half  of  all 
owners  of  single-family  homes.  An  informed  estimate 
is  that,  as  a  result  of  the  upsurge  in  building  costs 
in  recent  years,  this  vast  proportion  of  homeowners  are 
woefully  underinsured  today,  and  they  are  risking  de- 
struction of  their  biggest  investment.  In  fact,  a  home 
you  fully  insured  when  bought  in  the  early  1960s  may 
be  no  more  than  50  percent  insured  now. 

When  we  applied  for  a  loan  against  the  cash 
value  of  our  life  insurance  policy,  we  found  out 
we  would  be  charged  8  percent  interest  a  year. 
To  borrow  back  our  own  money!  When  my 
husband  complained,  our  insurance  agent 
shrugged  and  said  it  had  been  the  rate  stated 
in  our  policy  when  we  bought  it  and  we  should 
have  been  aware  of  this  from  the  start. 

Your  insurance  agent  should  have  told  you  that  8 
percent  was  his  company's  loan  rate.  He  is  to  blame  for 
not  being  openly  honest  with  you,  and  you  are  to 
blame  for  not  haying  asked  what  the  interest  rate  would 
be  if  you  wanted  to  borrow  against  your  life  in- 
surance policy's  cash  value.  There  is  a  movement  to 
boost  the  interest  rate  ceilings  on  life  insurance  policy 
loans  above  the  traditionally  low  5-6  percent  rates  to  8 
percent  or  more,  and  the  number  of  states  with  the 
once  familiar  low  rates  is  steadily  dwindling.  That  great 
selling  point  for  ordinary  life  insurance— the  stable 
low  interest  rates  on  loans— may  soon  fade  into  history. 

1 )  If  you  are  buying  life  insurance,  before  you  sign 
any  contract,  ask  what  interest  rate  you  would  be 
charged  for  loans  in  the  future.  Demand  an  unqualified, 
clear,  honest  answer  you  fully  understand. 

2)  Be  on  guard,  and  do  not  take  cheap  policy  loans 
for  granted  any  longer.  Shop  for  loan  rates,  and  if  your 


insurance  agent  tells  you  yoiu"  loan  rate  would  be 
8  percent,  keep  shopping. 

3)  Recognize  how  significant  a  difference  of  only  a 
couple  points  in  interest  rate  charges  can  be,  particu- 
larly when  you  borrow  the  money  for  a  long  time  in  a 
phase  of  steep  interest  rates  and  hard-to-get  credit. 

Because  of  my  father's  death,  and  because  I'm 
a  college  student,  I  am  drawing  Social  Security 
benefits.  I  have  been  working  part-time,  and 
this  past  summer  I  worked  full-time,  which  1 
hope  will  lift  my  annual  earnings  to  at  least 
$3,500.  Will  this  affect  my  Social  Security 
benefit  payments? 

It  very  well  could.  If  you  expect  your  earnings  to  be  this 
high,  report  to  your  local  Social  Security  office. 
You  are  under  the  same  earnings  limits  as  others  on 
Social  Security,  meaning  your  benefits  are  reduced  $1 
for  every  $2  in  wages  or  salary  exceeding  $^3,000 
for  1977.  However,  you  may  get  your  fuU  Social 
Security  check  for  any  month  in  which  your  earnings 
are  $250  or  less  and  you  do  no  substantial  work 
as  a  self-employed  individual. 

My  husband  is  transferring  his  dental  practice 
to  a  small  town  about  250  miles  away,  and 
we  are  moving  into  a  new  home  that  won't 
be  quite  finished  by  the  time  we  must  move. 
It's  my  job  to  keep  a  record  of  all  expenses  to 
be  sure  we  claim  every  tax  deduction  to  which 
we're  entitled.  Can  you  help  me  make  a- list 
that  won't  omit  any  major  items? 
Practically  all  your  expenses,  including  whatever  you 
spent  for  house-hunting  before  you  bought  your 
new  house,  wiU  be  deductible.  And  you  apparendy  meet 
all  the  qualifications  to  be  eligible  for  the  tax  breaks. 
So  include  in  your  list:  All  your  expenses  for  travel, 
meals  and  lodging  during  your  house-hunting  trips  to 
your  new  town;  food,  hotel  or  motel  bills  for 
up  to  30  days  in  youi^  new  town  while  you  wait  to  move 
into  your  new  home;  your  family's  travel  expenses 
while  moving,  including  meals  and  rooms;  the  expenses 
connected  with  selling  your  old  home  or  settling 
up  your  lease,  in  addition  to  the  expenses  of  buying  or 
leasing  your  new  home.  Among  your  expenses,  in- 
clude brokers'  commissions,  lawyers'  fees,  title  costs, 
similar  charges  (if  you  deduct  these  costs  as  moving  ex- 
penses, though,  you  cannot  use  them  for  other 
purposes,  such  as  to  cut  the  profit  on  the  sale  of  your  old 
home  or  to  increase  the  cost  basis  of  your  new  home) ; 
all  the  costs  of  transporting  your  household  goods, 
fiuTiiture,  appliances,  personal  belongings,  etc. 
(Don't  forget  costs  for  packing,  crating,  storage, 
insurance,  shipping  pets  and  cars.)  Caution:  There 
are  ceilings  on  these  deductions.  Ask  (continued) 
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nd  tne  9Z9,oou  executive  mnthout  life  insurance. 


She's  the  working  woman.  And  she  needs  life 
i'ance  as  much  as  anyone  else  in  the  picture. 

If  you're  single,  life  insurance  is  a  solid,  sensible 
to  get  ready  for  the  future.  Because  The  Equitable's 
le  life  insurance  plans  give  guaranteed  cash 
5s  that  you  can  borrow  against.  For  a  house.  For 
3ment.  For  emergencies. 

And  if  you're  married,  you  also  need  life 


insurance  to  protect  your  contribution  to  your  family's 
income  and  lifestyle. 

The  Equitable  has  a  booklet  for  you  that  talks 
life  insurance.  Woman  to  woman.  It's  filled  with  quotes 
from  a  recent  panel  discussion.  And  it  could  answer 
some  of  your  questions  about  life  insurance. 

It's  free.  And  it's  important  you  read  it. 

Because  you  need  life  insurance  as  much  as  a  man. 


It's  time  you  figured  out  how  much  your  life  is  worth. 

To:  Corporate  Relations  Department 
The  Equitable  Life  Assurance  Society 
1285  Avenue  of  the  Americas 
New  York,  New  York  10019 

Please  send  me  a  free  copy  of  Life  Insurance. . . 
"Women  Speak  their  Minds." 

Name  


Address. 


City  State  Zip_ 


The  Equitable  Life  Assurance  Society  of  the  United  States,  New  York,  N.Y. 
If  you  prefer,  phone  800-223-6646. 
In  N.Y.  State  call  800-442-5880.  In  N.Y.C.  call  212-541-6730. 


DOTTTJUSKiOBflCK 
lOWORK. 
OO  KElLYflJ 


KElirailiKiOCS  PUKfS 

Start  your  second  career  with  Kelly  Girl,  the  temporary  help  people.  It  s 
a  great  way  to  ease  yourself  bac^into  the  worl<^force.  You  can  worl<^a 
day.  a  weel^  a  month  or  longer.  We  don't  asl<^you  to  commit  yourself  to 
worl^50  weel^s  a  year.  So  your  worl^ schedule  can  be  as  flexible  as  your 
lifestyle  demands. 

When  you  worl<^  jot  Kelly,  you'll  go  places  — interesting  worl<^ 
situations  where  you  can  use  the  sl<^ills  you  have  or  broaden  them. 
From  typing  and  sectetatial  to  reception,  bool<;^l<^eeping  and  more. 

There's  no  fee  or  contract  involved.  We're  not  an  employment 
agency.  We  employ  people  lil<^e  you  because  our  customers  need 
Kelly  Girl  "  temporary  help  to  get  their  worl<^done. 

So  don't  just  go  bacl<^to  worl<;^  Go  Kelly.  Loo^in  the  white  pages 
for  the  office  nearest  you  (we  have  over  350) 

Come  in.  And  while  you're  there,  pick-up  our  helpful  free  booKjet 
"What's  New  in  the  Office" 


ft  DIVISION  OF  KRLV  SERVICES 

An  equal  opportunity  employer  MIF 


Spending 
your  monei 


continued 
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your  local  Internal  Revenue  Serx  ice 
flee  for  the  IRS'  free  booklet,  Tax  In 
mation  on  Moving  Expenses. 


To  save  money  on  the  food  we  g 
in   our   garden   this  summer, 
bought  a  new  freezer,  and  I  h 
been  freezing  ail  our  excess  % 
duce.  But  I've  noticed  that  whe 
defrost  the  fresh  radishes,  lettL 
onions  and  tomatoes,  they  becc|e) 
soft  and  seem  to  lose  their  texti 
Instead  of  saving  on  the  produ 
I'm  throwing  it  away  because 
family  won't  eat  the   soft  ve 
tables. 

Use  your  thawed  vegetables  in  so 
and  vegetable  medleys,  even  tho 
they're  too  soft  and  not  suitable 
salads.  You  can  also  use  your  fresh  \ 
etables  for  making  soups  or  sauces  f 
then  freeze  them. 

General  Electric  has  many  pamph 
telling  you  how  to  use  a  home  fre( 
for  ma.ximum  benefit.  Send  for  one  ca 
Freeze  it  Right,  Consumers  Instit( 
General  Electric  Co.,  Appliance  P; 
Louisville,  Ky.  40225.  It's  free. 

I  recently  bought  a  hair  dryer  i 
electric  curling  iron  from  a  sal 
man  who  was  'touring  our  ofl 
building,  but  on  the  way  hom 
noticed  that  I  could  have  bou] 
the  same  items  cheaper  at  a  lo 
store.  I  telephoned  the  compa 
left  a  message  for  the  salesman 
cancel  my  order  and  asked  foi 
refund.    My   request   was  den 
Doesn't  a  government  regulat 
give  me  the  right  to  cancel  and  | 
my  money  back? 
Yes,  if  any  item  costing  you  $25  or  m 
is  sold  to  you  anywhere  other  than 
place  of  business  of  the  seller,  you 
entitled  to  cancel  within   three  d 
under  the  Federal  Trade  Commissic 
so-called  "cooling  off"  regulation 
door-to-door  sales.  You  are  also  entit 
to  a  full  refund,  if  you  do  cancel 
return  the  goods  in  as  good  condition 
when  you  received  them.  But  to  canfl 
you  must  send  the  notice  or  other  n( 
fication  to  the  seller  in  writing 
obeyed  the  three-day  deadline  on  cc 
ing  off,  but  your  phone  call  was 
enough.  Ne.xt  time  you  cancel  a  purch 
of  this  kind,  follow  all  the  rules. 

I've  never  understood  the  value 
an   "implied  warranty"   on  app 
ances  we  buy.  How  can  any  guara 
tee  have  value  if  it's  not  in  writinj 

An  implied  warranty  docs  ha\c  \al 
because  it  means  that  the  seller  is  sa>  i 
that  the  product  must  do  the  job 
produced  to  do— and  you  have  the  rit 
to  get  your  money  back  if  the  pnxli 
(eontiniicd  on  jxigi  ■ 


Ken  a  new  Singer*  sewing 
line  is  developed,  it  has  to 
v^e  something  far  more  deadly 
the  cold,  cruel  world, 
las  to  survive  the  Singer  labs. 
\i  freeze  it  at  -40°  Fahrenheit; 

minutes  later,  we  bake  it  at 
ii^ahrenheit  to  see  if  it  cracks, 
ior  swells. 

niiirk  of  The  Singer  Compyny. 


We  test  its  finish  under  infrared 
light  to  see  what  would  happen 
under  the  most  violent  sun  rays. 

We  make  it  sweat  for  ten  days  in  a 
humidity  chamber  tc^see  if  the  metal 
parts  corrode. 

And  we  make  it  sew.  And  sew. 
And  sew.  The  needle  penetrates 
heavy  denim  over  forty  million  times. 


For  most  people,  that's  thirty  years' 
worth  of  sewing.  Our  machine  does  it 
in  just  forty  days  and  nights,  with  no 
more  than  normal  maintenance. 

All  of  which  means  that  at  Singer, 
we  don't  just  build  machines  to  sew. 
We  build  them  to  last. 

SINGER 

Anybody  can  make  a  sewing  machine. 
Only  Singer  can  make  a  Singer. 


**\kntage  is  solving 
a  lot  of  my  pmblem 
about  smoki]igr| 

''You  see,  I  really  enjoy  smoking. 
To  me,  it  s  a  pleasure.  But  it  was  no  pleasure  hearing 
all  the  things  being  said  against  high-tar  cigarettes. 

''Of  course,  1  used  to  kid  myself  a  lot  about 
giving  up  the  taste  of  my  old  high-tar  cigarette  for 
one  of  those  new  low-tar  brands. 
But  every  one  I  tried  left  my  taste  unsatisfied. 

''Then  someone  offered  me  a  Vantage. 
Sure  rd  read  about  them.  But  I  thought  they  were 
like  all  the  others.  I  was  wrong. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


FILTER:  10  mg.  "tar",  0.7  mg.  nicotine,  MENTHOL  11  mg."tar". 

0.7  mg.  nicotine,  av.  per  cigarette,  FC  Report  DEC.  76; 

FILTER  lOO's:  11  mg.  "tar",  0.9  mg.  nicotine  av.  per  cigarette  by  FTC 


•  1»77— K.J  HCYNOIOS  TOUCCO  CO. 


'Vantage  was  right. 
It  satisfied  like  my  old  brand. 
Yet  it  had  nearly  half  the  tar 
"It  s  been  about  a  year 
since  I  started  smoking 
Vantage. 

And  it  looks  like  Tm 
going  to  be  smoking  them 
for  a  long  time  to  come!' 


Bernard  Schoenfeld 
Westchester ,  New  York 


Regular,  Menthol, 
and  Vantage  100s. 
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Beauty  Journal 


THE  DANDRUFF  DRIFT 

Dandruff  is  a  catcli-all  word  for  snow  and 
itch.  It,  in  fact,  can  be  anything  from  dry 
scalp  to  a  serious  skin  problem.  If  you  have 
it,  you'll  know  it  (or  your  best  friend  will 
tell  you).  Start  by  switching  shampoos  to  clear  up  dry  scalp. 
If  that  doesn't  work  and  itching  persists,  you  may  have  a  skin 
condition  called  seboirheic  dermatitis.  What  Causes  Dan- 
druff? Stress  can.  It  happened  to  our  assistant  beauty  editor 
overnight— with  just  the  right  combination  of  3  kids,  2  dogs, 
a  new  job  and  romance,  a  visiting  mother  and  a  broken  wash- 
ing machine.  Dry  air  in  homes  and  offices  can  also  cause  an 
exceptionally  dry  scalp.  White  flaking  can  invade  other  parts 
of  the  body  besides  the  scalp,  such  as  eyebrows,  underaiTns, 
etc.  Facts,  Not  Folktales.  Dandruff  is  controllable— although 
not  totally  curable.  The  first  signs  usually  don't  show  up  until 
after  puberty.  It  afflicts  oily  scalp  as  well  as  dry.  Dandrufl  is 
not  conquered  by  an  abnoiTnal  amount  of  brushing  or  mas- 
sage. You  can't  catch  dandruff  and  it's  not  the  cause  of 


September  signals — a 
float  of  new  fragrances, 
makeup  tricks,  a  flaky 
problem  called  dandruff. 


baldness.  What  Helps?  No  one  likes  t 
have  the  proverbial  "snowstorm"  on 
dark  dress.  There  are  remedies  to  use 
according  to  the  degree  of  severity  ( 
your  problem.  •  Mild  itching  and  flal 
ing  may  be  helped  out  simply  by  changing  ordinary  sham 
poos— on  a  trial-and-error  basis.  Or,  failing  that— a  good,  mil 
anti-dandruff  shampoo  used  regularly.  Recommended:  Heai 
&  Shoulders,  Enden,  Fostex,  Sebulex,  Selsvm  Blue,  lonil.  The 
remove  scales,  ease  the  itching.  •  For  more  severe  or  persis 
tent  scaling,  a  tar-ingi^edient  shampoo  is  the  next  step.  Ta 
digs  deeper,  below  the  surface  scales  and  has  a  positive  effec 
on  the  skin  (reason  unknown) .  Good  tar-containing  products 
Zetar,  Pentrax,  Sebutone,  lonil  T,  Tegrin.  •  If  your  scalj. 
doesn't  clear  up,  medical  help  is  required.  According  to  Dr 
Laurie  Tolman,  dermatologist  at  the  Lahey  Clinic  in  Boston 
one  effective  treatment  is  a  prescription  lotion  (with  corti 
sone)— plus  a  tar  shampoo.  The  lotion  controls  inflammatioiij 
is  discontinued  once  the  "dandruff"  problem  is  under  control 


PICK-UP  TRICKS 

At  our  photography  session  for  this 
month's  beauty  feature   (pages  90- 
95 ) ,  we  worked  with  makeup  experts. 
Electa  and  Corrado,  a  talented  hus- 
band-and-wife  team  from  Canada  who 
have  some  pretty  nifty  tricks  up  their 
sleeves.  We  gleaned  these  ...  all  nice 
touches  that  lend  a  professional  finish 
your  makeup.  Top:  Peachy  Keen— to 
ighten  up  the  area  from  lashes  to  brow,  ap- 
ply peach  or  apricot  pressed  eyeshadow. 
Use  as  base.  Center:  Dewy  Lips— outline 
with  lipstick.  Slick  on  gloss  only  dead  cen- 
ter on  top  and  bottom  lips  for  moist,  dewy 
look.  Below:  Better  Brows— lengthen  with 
pencil  or  cake  liner,  to  balance,  to 
frame  eyes.  Slight  upward  stroke  gives 
pleasant  expression.  Note:  avoid  black 
or  deep  brown.  Newer,  lighter— the 
gray/browns,    beige-y    tans.  Extra 
Points:  Touch  top  of  cheekbones  (and 
center  of  eyelids)  with  a  pearly  high- 
lighter for  a  younger  look. 


NEW  FRIENDS 

A  friend  is  someone  who'll  never  let  you  down.  •  A  good  pal 
for  skin— completely  fragrance-free— this  moisturizer  sinks  in, 
smooths.  Skin  Quencher  by  Chap  Stick,  4  oz.,  $1.50.  •  Play- 
mates—makeup geared  for  teens.  Liquid  makeup,  $3;  cheek- 
brush,  $3  (both,  oil-free);  mascara,  $2.75;  eyeshadow,  $2.50; 
lip  gloss,  $2.50.  Colorworks  by  Avon.  •  Life  companions— a 
group  of  skin  products  to  simpfify  the  cleansing/ moisturizing 
routine.  Formula  2  New-Face-Hygiene  from  Revlon:  one 
cleanser,  one  moisturizer,  each  for  normal/ dry  or  normal/oily 
skill.  S3. 50  for  1  o/.  of  clcaiisci',  $  1.50  for  2  oz.  moisturizer. 


FRAGRANCE  MEMO 

Autumn  falls  .  .  .  and  so  doing,  wafts  in  new  fragrances  to  fil 
the  crisping  air.  •  For  "putting  on  the  Ritz"  or  simply  feelinj 
"ritz-y,"  a  scent  that  revs  up  the  high-lifie,  Charles  of  the  Rit: 
Eau  de  Toilette,  4  oz.,  $16.  •  What  Oscar  de  la  Renta  did  fo 
fashion  (romantic  fantasies),  he's  now  created  in  a  fragrance 
Sensational.  Oscar  de  la  Renta  Eau  de  Toilette,  2  oz.,  $15 
•  If  you  place  imagination  before  fortitude,  the  lively  blenc 
of  flowers  and  spice  called  Cabriole  spells  you.  By  Elizabetl 
Arden,  cologne,  2.1  oz.,  $9.50.  •  Aj-e  you  in  the  mood  a 
noon?  Carry  a  portable  spray,  Aviance  Touch-Up  Cologne  b; 
Prince  Matchabelli,  %  oz.,  $3.75.  •  It's  your  life.  Pep  it  up  U 
the  «th  degree.  Zippy  new  Just  Call  Me  Maxi  by  Max  Factor 
amplified  cologne,  3.7  oz.,  $10. 


EXERCISE 


/  ch 

my  c.xercisei 
regularly  ami 
they  really  seerr\ 
^      to  work.  My  bodti 
has  toned  up  almost  al 
occr— except  the  buttocks 
Help!—M.C.,  Tempe,  Arizona 


A»  A  great  spot  exercise— just  where  you  need. 
Start  on  hands  and  knees  with  your  arms  straight.  Raise  youii 
left  knee  and  lower  your  head— so  they  almost  meet.  Now^ 
swing  your  leg  back  and  up  (as  illustrated),  arching  your 
back  and  lifting  head  up  at  the  same  time.  Hold  for  a  count  of) 
three.  Repeat  8  times.  Switch  to  right  leg  and  do  8  times.  Try 
to  do  3  complete  sets  at  first  (both  legs).  Gradually  work  up 
to  5  or  6  sets.  You'll  start  to  see,  feel  the  improvement. 
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AZIZA  DEMONSTRATES 
FROSTY  LUSTRE  SHADOW 

( THE  HIGH-FROST  SHADOW  THAT'S  GLAMOROUS,  NOT  GAUDY ) 


Aost  high-frost  shadows 
mply  ordinary  colored 
ows  blended  with  flecks  of 
Ilic  frost  and  they  can  look 
ryand  garish, 
iut  Aziza  has  found  a  way 
ild  color  and  frost  together 
mpletely,  they  glisten 
le. 

"hat  means  colors  look 
with  no  shiny  build-up, 
her  you  use  one  or  more 
ious  shades. 

\nd  whatever  shade  you 
se,  your  eyes  will  glow 
/with  a  rich,  mellow  lustre 
,  far  lovelier  than  what  you 
om  similar  shadows. 


1.  For  a  natural  look, 
smooth  Peachy-Pink  over  the 
entire  eye  area  from  lashline 
to  brow. 

2.  Next,  you  can  stroke 
Rosy-Cinnamon  over  the  eye 
lid  and  out  toward  the  temple 


in  an  oblong  shape. 

3.  For  more  glamour,  draw 
a  line  of  Rosy-Cinnamon 
under  lower  lashes. 

And  when  you're  done,  the 
lovely,  luminous  look  you  see 

last  and  last,  without  creas- 


ing or  fading.  Because  color 
and  frost  can't  separate  on  your 
eye  lid  even  after  hours  of  wear 
What's  more,  all  12  luscious 
hues  are  made  to  reflect  light 
and  make  your  eyes  look  even 
bigger  and  more  glamorous. 

Questions  about  eye 
makeup?  For  our  free  book, 
"Aziza  Demonstrates  All  About 
Eyes','  send  25<l  to  cover  post- 
age and  handling  to  Aziza, 
Dept.  734, 33  Benedict  Place, 
Greenwich,  Conn.  06830. 

Because  Aziza  knows  all 
about  eyes. 


Aziza  by 

Prince  Matchabelli. 


Are  you  afraid  of  making  a  mistake 
wheii  you  iiiwst  in  carpetii^  Don't  be, . , 


Sears 
Enduring  Beauty 
Carpeting 
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Sears  wants  you  to  be  able  to 
buy  beautiful  new  carpeting  and 
be  able  to  feel  confident  that  it  will 
stay  new-looking  for  a  long  time 
We  are  most  proud  to  offer  you 
Enduring  Beauty.  And  here  is  why 
we  think  it's  such  a  sound  investment. 

100%  nylon  pile,  the  most  durable  carpet  fiber 

No  other  carpet  fiber  lasts  so  long.  Sears  Enduring 
Beauty  is  15-denier,  100%  nylon  pile  to  stand  up  to 
heav7  traffic,  heav7  dirt  and  heavy  cleaning.  Better 
yet,  the  nylon  in  Sears  Enduring  Beauty  is  2-ply 
and  heat-set  to  retain  its  resiliency. 

48  ounces  of  nylon  packed  into  every  yard 
The  more  nylon  per  square  yard,  the  longer  the  life 
of  your  carpet.  But  even  more  important  is  the 
quality  of  the  raw  material  and  the  careful  treat- 
ment it  gets  through  all  stages  of  production.  Seai's 
Enduring  Beauty  is  examined  120  (^^^T^^^i^ 
times  during  its  manufacturing  pro-  - — 
cess.  Because  we  wanted  it  to  be  designated  a 
Sears  Best,  we  had  to  set  the  standards  high. 

The  advantage  of  Sears  "Label  of  Confidence" 
Tucked  under  the  corner  of  every  Sears  carpet 
sample,  you'll  find  Sears  "Label  of  Confidence''  It 
tells  you  everything  you'll  ever  need  to  know  about 
the  make-up  of  any  carpet  you  buy  at  Sears.  And 
it's  the  most  informative  label  offered  in  the  car- 
pet industry  today. 

Scotchgard^  Brand  carpet  protector 
Sears  Enduring  Beauty  is  treated  with  Scotchgard® 


99 

sq.  yd. 


carpet  protector  to  help  keep  soil 
loose  on  the  surface  so  it  can  be 
easily  vacuumed  away.  That's  why 
it  won't  need  shampooing  as  often 
as  unprotected  carpet.  Plus  there's 
a  durable  static  control  treatment 
to  help  keep  it  soft  and  comfortable. 

Fashionable,  versatile,  elegant  styling 

Sears  chose  a  new  style  for  Enduring  Beauty  that's 
more  practical  than  a  shag,  more  elegant  than  a 
conventional  plush.  Its  subde,  tone-on-tone,  cut- 
and-loop  style  goes  in  any  room,  with  any  decor 

The  20  colors  people  want  most 
We  did  months  of  research  to  find  out  what  colors 
people  really  want  when  they're  creating  or  match- 
ing a  decor  Some  are  soft,  some  bold,  some  vibrant, 
all  versatile. 

Free  House  Calls,  Convenient  Credit  Plans 

Our  sales  p)eople  are  expjerts.  We  train  them.  Feel 
free  to  ask  them  any  questions.  A  call  will  bring 
one  to  your  home  — no  obligation— for  a  leisurely. 
■  reassuring  discussion  of  what's  right  for  you. 

And  once  you  decide,  you  don't  have  to  pay 
all  at  once.  Sears  has  a  credit  plan  to  suit  most  any 
need. 

Enduring  Beauty  Enduring  value.  Find  it  now 
at  most  Sears  larger  stores. 


Only  at 


Sears 


St  ai-s  Roebuck  and  Co  1977 


Part  of  Sears  Soft  Shadows  carpeting  line. 
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the  label 
of 

confidence 


•Pi  iced  higtici  in  .\iaska  and  Hawaii. 


PREGNANCY  NO-NO'S 

Substances  that  may  be 
risky  to  your  baby 

For  women  in  their  childbearing 
years,  following  the  news  can  be 
unnerving.  You  never  know  when 
the  media  will  report  that  some- 
thing else  we  eat,  drink  or  take  may  be  dangerous  during 
pregnancy  and  since  the  news  items  often  appear  piece- 
meal—and sometimes  contradict  each  other— you  need  a 
mental  computer  to  keep  track  of  the  evidence. 

The  easiest  course  is  to  leave  the  responsibility  to  the  ob- 
stetrician. The  hitch  is  that  obstetricians  usually  wait  for  a 
positive  pregnancy  test  to  issue  their  warnings.  Because 
many  pregnancies  go  undetected  during  the  early  weeks 
(when  the  greatest  number  of  birth  defects  occur),  those 
warnings  often  come  late. 

Then,  too,  not  all  physicians  are  as  conscientious  as  Spo- 
kane, Wash.,  obstetrician  William  Harvey  Frazier,  who  asks 
his  pregnant  patients  to  list  all  medications  they  take.  Dr. 
Frazier  bars  all  medicines,  both  prescription  and  over-the- 
counter,  he  safely  feels  he  can.  There  are  times,  when  a 
pregnant  woman  is  ill,  for  example,  that  the  danger  of  not 
prescribing  medicine  poses  the  greater  risk,  "It's  something 
a  doctor  has  to  weigh  very  carefully,"  he  says.  However,  if  a 
patient  smokes,  Dr.  Frazier  doesn't  hesitate.  "Is  that  baby 
still  smoking?"  he  asks.  "That  child's  too  young  to  smoke." 

Dr.  Marion  Finkel,  Food  and  Drug  Administration  offi- 
cial, agrees  with  the  cautious  approach  of  physicians  like  Dr. 
Frazier.  "When  it  comes  to  drugs,  we  flatly  don't  know  if 
most  are  safe  during  pregnancy.  For  obvious  reasons,  we 
don't  test  them  on  pregnant  women." 

Most  drugs  bear  the  F.D.A.'s  caveat  that  their  safety 
when  taken  during  pregnancy  and  lactation  has  not  been 
established.  Accompanying  enclosures  urge  doctors  to  bal- 
ance carefully  the  benefits  of  treatment  against  possible 
risks  to  mother  and  child.  As  a  patient,  chances  are  you  won't 
see  the  warnings  unless  you  ask,  since  pharmacists  repack- 
age most  drugs  before  sale. 

The  F.D.A.  also  issues  special  warnings  about  drugs 
linked  to  actual  defects.  Among  them  are  the  sex  hormones: 
Diethylstilbestrol  (DES),  which  has  caused  vaginal  cancer 
in  daughters  of  women  who  took  it  to  prevent  miscarriage; 
and  progestin  and  estrogen,  suspected  of  causing  limb,  geni- 
tal and  heart  anomalies.  (Birth  control  pills  contain  these 
hormones,  and  should  be  avoided  if  suspicion  of  pregnancy 
exists. )  Other  common  drugs  on  the  no-no  list  include  tran- 
quilizers such  as  Valium,  Librium  and  Miltown;  Flagyl,  a 
remedy  for  vaginal  infection;  Tetracycline,  an  antibiotic, 
which  taken  in  the  fifth  month,  can  cause  permanent  discol- 
oration of  the  baby's  teeth;  and  pain-relieving  narcotics 
such  as  Demerol,  codeine,  morphine  and  paregoric.  Heroin 
and  methadone,  used  by  drug  addicts,  cause  a 
variety  of  defects. 

Medicines  you  don't  need  a  prescription  for 
can  also  be  hazardous.  Laxatives,  antacids 


Is  it  dangerous  when  young  children  play  at  being  TV  or 
comic  book  heroes?  Do  programs  such  as  The  Bionic  Wom- 
an, the  Six  Million  Dollar  Man  and  Wonder  Woman  lead 
children  to  over-test  reality  and  perhaps  harm  themselves? 
One  worried  reader  writes  that  her  five-year-old  says  cars 
can't  hurt  him  when  he  crosses  the  street.  He  claims  that 
he's  bionic! 

Child  psychiatrist  Richard  Sarles  offers  some  reassurance: 
Three-to-six-year-olds  typically  engage  in  what  psychiatrists 
call  "magical  thinking,"  the  belief  that  wishing  something 
will  make  it  come  true.  By  extension,  they  also  think  that  all 
events,  including  death,  are  reversible.  Super  heroes  fit  in 
naturally  with  the  way  children  this  age  see  the  world. 
Moreover,  these  children  love  to  emulate  grownups.  What 
could  be  more  fun,  he  says,  than  emulating  someone  who  is 
even  more  powerful  than  Mom  and  Dad?  This  fantasy  play 
gives  children  a  sense  of  strength  and  mastery.  And,  fortu- 
nately, most^;  don't  push  the  make-belie\e  v  too  far. 
They've  had  enough  falls  and  bmises  ^/  to  know  they 
can  get  hurt.  From  infancy  on,  ^  children  test  re- 
ality, and  parents  set  limits.  All  children,  except 
perhaps  those  who  are  hyjicr-  #^  acti\'e  or  retarded, 
learn  what  those  limits  arc.  (And  yes,  the  five-year- 
old  should  be  reminded  that  he's  not  bionic.) 


iNcludiNG 
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Have  you  ideas  to  share  with  us? 
Write  Mothering,  LHJ,  641  Lex- 
ington Ave.,  N.Y..  N.Y.  10022. 


Don't  miss  this  moving  PBS  family  special 
about  some  special  kids  who  will  be  going 
to  the  public  schools  this  fall.  "Including 
Me"  is  about  handicapped  children,  who, 
thanks  to  a  new  federal  law,  PL94-142,  now 
have  a  chance  to  attend  class  with  everyone 
else.  Linda  Janower,  whose  own  child  is 
handicapped,  produced  the  show.  After- 
wards, on-air  experts  offer  parents  help. 
Date:  Sept.  15,  check  evening  TV  listings. 


and  diuretics  in  large  doses,  can  cause  kidney  damage  to 
a  fetus.  And  while  an  occasional  aspirin  isn't  considered 
dangerous,  there  is  some  evidence  that  taking  l;u"ge  amounts 
late  in  pregnancy  can  prolong  bleeding  during  deliveiy. 
There  are  three  important  non-medicinal  no-no's: 

•  Cigarettes,  studies  show,  constrict  the  bl(Jod  vessels,  de- 
priving the  baby  of  needed  oxygen  and  nourishment.  Heavy 
smoking  can  lower  the  baby's  birth  weight  and  retard  men- 
tal and  physical  development  up  to  age  seven. 

•  Caffeine,  not  only  in  coffee,  but  in  tea  and  soft  drinks, 
when  consumed  heavily  in'  late  pregnancy  can  sometimes 
produce  babies  with  coffee  nerves,  a  condition  doctors  may 
mistake  for  neurologic  impairment. 

•  Alcohol,  despite  recent  scai-e  stories,  is  probably  not  dan- 
gerous when  limited  to  an  occasional  drink  or  two  at  a  party. 
But  the  equivalent  of  four  or  five  shots  of  100  proof  alcohol 
may  be  hazardous.  Women  who  drink  heavily  place  their 
babies  in  serious  jeopardy. 

While  it  makes  good  medical  and  common  sense  to  avoid 
suspect  substances  during  pregnancy,  the  dangers  can  be 
over-dramatized.  "Most  babies  are  bom  healthy,"  Dr.  Fra- 
zier points  out.  "The  body  seems  to  have  a  number  of  built- 
in  systems  to  protect  mother  and  child." 

How  much  protection?  "That's  harder  to 
answer,"  he  says.  "But  it's  better  to  be  safe 
than  sorry." 


\Aore  hospitals  use  Pampers 
than  any  other  diaper 


She's  holding  up  your  son!  It's  hard  to  believe, 
but  it's  true. 

And  now  that  he's  here,  you're  going  to  hove 
to  choose  a  diaper  for  him.  So  it  helps  to  know  that 
even  before  they  showed  you  your  son,  chances 
are  he'd  been  put  into  Pampers. 

Pampers  are  used  by  more  hospitals  than  any 
other  kind  of  diaper.  Dryness  is  the  reason  why 


Pampers  help  keep  clothes  and  bedding  dry,  so 
theysave  on  laundry  That's  also  a  big  help  for  you. 

But  what's  more  important  to 
you  and  your  baby  is  that 
Pampers  Stay-Dry  lining  helps 
keep  his  tender  bottom  cry. 

Ask  any  mother  about 
Pampers  dryness. 


the 


Aqualia  challenged 
Mem  of  drying  skin.  And 


Without  AQUALIA 
a  moisture  loss  of  up  to  56%  .* 
Fai-  more  than  your  skin  can  afford. 


With  AQUALIA 
moisture  loss  is  reduced 
to  less  than  5%*  a 
Dryness  is  effettively  prevente(^ 


'iProm  l;  'borat<)ry  tests,  fc 
kin,  conducted  undffr  7\j 

''eialir  Vi'  '  '  'fish  S^-'-N' 


•  i        relative  humidity  usingl 


Now  Aqualia  challenges 
your  moisturizer 
to  a  very  fairl4^day  comparison^ 


If  youwant  soft,smooth,yoimg4ooking  skin, 
you  really  carft  afford  not  to  take  us  up  on  this  offen 

As  you  know,  the  more  moist  your  skin— the  softer,  the  smoother,  the 
younger  it  looks.  So  nothing  is  more  vital  than  maintaining  your  skin's  own 
natural  moisture.  And  that's  what  L'Oreal's  unique  Aqualia'  is  all  about. 

We're  so  sure  you'll  fmd  Aqualia  retains  more  moisture  than  the 
moisturizer  you're  using  now,  we'll  send  you  a  2-weeks'  supply— so  you  can 
make  the  comparison  yourself. 

We're  so  sure— because  of  the  results  of  laboratory  tests!  They've 
shown  that  with  no  protection,  as  much  as  56%  of  natural  moisture  is 
lost  during  24  hours.  But  Aqualia's  patented  formula  reduces  moisture 
loss  to  a  minimum— less  than  5%.  That  means 
95%  of  the  natural  moisture  is  effectively 
maintained. 

Another  remarkable  fact:  Aqualia 
is  designed  to  let  your  skin  breathe. 

There  is  never  a  problem  with 
clogging  pores.  Yet,  it's  so  concentrated, 
all  you  apply  is  a  precious  tiny  drop. 

So  see  for  yourself.  Feel  for  yourself. 
If  you  want  soft,  smooth,  young- 
looking  skin,  you  really  can't 
afford  not  to  take  us  up  on  this 
very  fair  offen 

LOREAL' Skin  Logic" 


(With  ZS'  for  postage  and  handling.) 
Simply  fill  in  this  coupon,  enclose  25"  to 
/      cover  postage  and  handling,  and  we'll  send  you 
a  2-weeks'  supply  of  Aqualia,  free.  Mail  to:  EOreal/ 
Aqualia,  P.O.  Box  #9806,  St.  Paul,  Minnesota  55198. 


Free  Offer! 


y 


y 

Name 
Address  


(The  moisturizer  I  am  currently  using) 


City. 


State_ 


Zip  

(must  be  included) 


Aqualia— The  Natural  Moisture  Maintainer  discovered  by  EOreal 

Offer  expires  April  30  1978  Limit  one  per  household.  Sorry,  we  cannot  honor  nnultiple  requests  from  individuals,  clubs  or  organizations,  or  requests  submitted  without  this 
order  form.  Good  only  in  U.S.A.  Not  redeemable  in  stores;  dealers  not  eligible.  Offer  void  if  certificate  is  reproduced,  or  where  prohibited,  taxed  or  restricted  by  law.  4A-I 


Psychiatrist^ 
notebook 

By  Theodore  I.  Rubin,  M.D. 


How  to  treat  a  ''know-it-all"  friend 
(and  why  she  acts  that  way)  . . .  advice 
for  women  facing  hysterectomies . . . 
why  some  people  behave  like  Santa 
Claus  all  year  round  ...  do  military 
schools  make  boys  better  men? 

I  have  a  very  dear  friend  who  periodically  gets 
what  my  husband  calls  "know-it-all"  attacks. 
At  these  times  she  is  overbearing  and 
impossible;  she  will  argue  with  just  about 
anyone,  regardless  of  their  expertise.  What 
makes  her  become  so  arrogant? 
In  one  word— fear!  People  who  are  chronically  arrogant 
are  usually  very  fearful  people,  although  they  don't  let 
themselves  or  anyone  else  in  on  it,  posing  instead  as 
strong  and  all-knowing.  Perhaps  your  friend's 
intermittent  "attacks"  are  provoked  by  her  fear  of 
particular  social  situations.  When  she  feels  comfortable, 
she  drops  her  defensive  mantle  of  arrogance,  but  when 
she  feels  threatened— perhaps  by  the  presence  of  certain 
people  (maybe  the  very  expert  she  argues  with)— up 
goes  the  protective  shield.  She  will  need  your  continued 
compassion  and  tolerance,  not  advice,  because,  of 
course,  this  happens  to  her  automatically,  without 
conscious  awareness  on  her  part. 

My  sister  always  gives  extravagantly 
generous  gifts  no  matter  what  the  occasion — 
sometimes  when  there  is  no  occasion  at  all. 
Is  she  trying  to  "buy"  love  and  approval? 

Yes,  that's  one  possible  explanation— but  there  are 
others.  Some  people  are  so  unsure  of  themselves,  and  in 
such  terror  of  being  embarrassed  by  not  "doing  the 
right  thing,"  that  they  grossly  exaggerate  their  notion  of 
"right."  Others  give  inappropriately  to  further  cover  up 
repressed  anger.  Some  do  it  (unconsciously)  to 
embarrass  and  manipulate  the  recipient,  sometimes  as 
part  of  a  vindictive  maneuver.  Some  people  "overgive" 
to  others  to  compensate  for  an  inability  to  give  to 
themselves.  (Some  people,  in  fact,  can't  give  to 
themseK  es  without  attacks  of  guilt  until  they  have  first 
given  to  ex  eryone  else. )  And  then,  of  course,  some 
people  are  just  plain  generous,  and  greatly  enjoy 
sharing  their  good  fortune  with  others. 

1  must  have  a  hysterectomy  sometime  within 
the  next  few  months  and  I'm  so  upset  about  it 
that  1  hardly  sleep.  I've  been  reassured  that 
the  operation  and  outcome  is  without  danger, 
and  I  believe  it.  I'm  43,  have  two  wonderful 
children  and  certainly  do  not  want  any  more 
babies.  So  why  am  I  feeling  so  afraid? 
A  hysterectomy  has  great  symbolic  meaning  for  just 
about  every  woman,  regardless  of  her  age  or  desire  to 
have  babies.  Contemplation  of  surgery  always— and 
appropriately— makes  a  person  anxious,  and  this  is 


doubly  so  when  highly  symbolic  organs  are  invoK  ed. 
However  much  you  are  reassured,  the  prospect  of  being 
in  imfamilar  surroundings  to  undergo  an  unfamiliar 
process  is  upsetting.  In  addition,  the  removal  of  the 
uterus  is  often  felt  as  an  attack  on  one's  femininity,  a 
loss  of  youth,  fertility  and  attractiveness.  Even  though 
you  may  well  know  that  fertility  is  all  you  will  lose,  it  is 
not  easy  to  get  over  a  sense  of  sadness,  especially  since 
in  your  case  the  hospital  is  also  a  reminder  of  another 
time— when  the  very  same  uterus  produced  babies. 
Many  women  feel  tenibly  angry  when  they  have  to 
undergo  this  operation,  but  since  they  realize  that  no 
one  is  at  fault,  they  find  it  difficult  to  vent  their 
"irrational"  anger.  This  repressed  rage  makes  them  feel 
much  more  anxious  than  they  would  otherwise. 

It  is  often  a  great  relief  to  let  yourself  experience  the 
anger  and  to  "let  it  out,"  however  inappropriate  that 
may  seem.  Several  sessions  with  a  good  psychotherapist 
before  and  after  any  major  surgical  procedure  can  be 
very  helpful  in  reducing  anxiety— and  even  promoting 
the  healing  process  after  surgery.  This  is  especially  true 
when  sexual  organs  are  involved— for  men  facing 
prostate  surgery,  as  well.  Your  physician  should  be  able 
to  put  you  in  touch  with  a  therapist. 

I  recently  saw  a  television  program  about 
military  schools.  It  said  that  early,  tough  military 
training  makes  boys  into  better  men.  I  just  feel 
this  theory  is  wrong.  I  would  like  your  opinion. 

Both  men  and  women  need  to  de\  elop  those  qualities 
that  enhance  their  humanity.  Such  characteristics  as  a 
capacity  for  openness,  tenderness,  intimacy,  compassion 
and  humility  make  "real  men"  and  "real  women."  As 
far  as  I  know,  military  school  or  training  does  not 
attempt  to  teach  or  encourage  these  characteristics.  I 
do  not  belie\'e  that  military  training  and  discipline 
directly  help  a  person  to  get  in  touch  with  feelings  or 
become  more  flexible  or  empathetic,  and  these  are 
character  traits  that  make  for  real  strength.  In  this  - 
profound  sense,  military  school  is  in  no  way  "character 
building."  Real  maturation 'largely  occurs  in 
compassionate  households  whose  family  members 
genuinely  care  for  one  another.  Indeed,  some  highly 
intelligent,  sensitive  and  creative  boys  suffer 
irreparable  damage  when  they  are  subject  to  callous 
treatment  by  military  men  who  have  confused  notions 
about  what  ccjnstitutcs  "manhood"— and  who  are 
threatened  by  anybody  who  is  "different."  End 

Dr.  Rubin  is  a  ivell-ktwivn  psijchoanahjst  who  practices 
in  New  York.  He  is  also  the  author  of  "Reflections  in  a 
Goldfish  Tank"  (Coward,  McCann     Geoghegan,  Inc.).  If 
you  have  questions  you  would  like  Dr.  Rubin  to  answer 
in  his  column,  please  address  them  to  him  in  care  of 
Ladies'  Home  Journal,  641  Lexington  Ave.,  Netu  York, 
N.Y.  10022.  We  regret  that  only  letters  selected 
for  use  in  the  column  can  be  answered. 
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The  working  woman 

Stress  on  the  fob 


By  Letty  Cottin  Pogrebin 


Headaches,  insomnia,  overeating,  panic 
all  can  be  symptoms  of  job  pressure, 
a  malady  that  afflicts  more  and  more 
working  women.  Here's  how  to  relax 
and  overcome  the  demons  of  stress. 

WhotluT  you're  juggling  a  job  and  a  family,  or  just 
coping  with  a  career  alone,  you  undouhtedly  don't  have 
to  have  the  word  "stress"  defined  for  you.  Sometimes  it's 
just  a  sense  of  high  pressure,  and  there  arc  those  who 
enjoy  the  pace.  But  often,  the  demands  being  made  on 
\ on  will  put  your  stomach  in  knots,  cause  headaches 
and  other  ills,  and  affect  both  your  work  performance 
and  your  personal  relationships.  Working  women  today 
are  sharing  the  tensions  of  "rat-race,"  and  they  have 
many  special  added  hurdles  and  curdles  with  which 
to  deal. 

For  instance,  Letitia  Baldrige,  former  social 
secretary  to  First  Lady  Jacqueline  Kennedy  and  now 
president  of  her  own  public  relations  company,  gives  a 
perfect  example  of  the  tug-of-war  between  family  and 
work  that  can  stretch  a  woman  to  the  breaking  point: 
"Between  6  and  8  p.m.  tonight,  a  client  of  mine  is 
hosting  1,000  people  at  a  party  that  I've  planned  for 
nearly  a  year.  At  the  same  exact  time,  my  12-year-old 
daughter  is  being  confirmed  at  the  Convent  of  the 
Sacred  Heart.  What  in  heaven's  name  do  you  do?" 

The  answer  seems  to  be,  you  have  an  attack  of  acute 
stress.  Then  you  make  a  choice  based  on  your  best 
judgment.  In  this  ca.se,  Ms.  Baldrige  felt  the  client 
wouldn't  tokn  ate  her  absence  but  that  her  daughter 
would  understand.  Tish  got  a  favorite  aunt  to  fill  in  at 
the  confirmation— and  compensated  for  her  guilt  by 
spending  an  entire  day  shopping  for  a  dress  with 
her  daughter. 

Women  don't  have  housewives 

Even  without  children  in  the  picture,  Joan  Ganz 
Cooney,  president  of  Children's  Television  Workshop, 
says  the  challenge  of  managing  personal  and 
professional  responsibilities  is  a  prime  stress-producer. 
"We  don't  have  time  to  unwind,"  says  Cooney. 
"Women  don't  have  housewives.  Even  a  man  married 
to  an  employed  wife  somehow  has  a  housewife  who 
handles  tlie  domestic  trivia  for  both  of  them.  At  work, 
we  also  have  to  worry  about  personal  trivia  in  ways  that 
men  don't.  They  can  go  to  dinner  in  the  business  suit 
they  wore  all  day.  We  have  to  change  to  a  long  dress  or 
worry  about  our  hair.  Whether  we  like  it  or  not,  women 
executives  are  judged  not  only  by  what  we  do,  but  by 
how  well-dressed  and  presentable  we  look." 

While  women's  role  has  been  changing  radically  in 
the  last  ten  years,  doctors  and  social  scientists  don't 
agree  about  what  effect  this  has  had  on  women's 


experience  witli  stress  illnesses.  Scientists  have 
never  been  able  to  coimect  occupational  or  emotional 
stress  to  men's  ulcers,  says  Dr.  Charles  F.  Code,  an 
ulcer  specialist  at  UCLA.  So  increased  job  responsibility 
can't  be  blamed  for  the  rising  incidence  of  female  ulcers. 
Dr.  Harriet  Dustin,  a  blood  pressure  expert  at  Cleveland 
Hospital,  calls  it  premature  to  attribute  the  increasing 
stress  to  women's  expanding  roles  because  "we  don't 
yet  know  how  to  measure  stiess,  how  to  study  it, 
or  what  it  is." 

Paying  the  emotional  price 

On  the  other  side  of  the  controversy,  Dr.  Hans  Selye, 
University  of  Montreal  endocrinologist  and  founder  oi 
the  International  Institute  of  Stress,  claims  that  the 
more  women  assume  so-called  male  jobs,  the  more  we 
are  "subject  to  so-called  male  diseases,  such  as  cardiac 
infarctions,  gastric  ulcers  and  hypertension.  They  get 
the  same  satisfactions,  of  course,  but  at  a  price." 

While  the  experts  debate  the  issue,  and  business  and 
unions  hold  conferences  on  occupational  stress,  women's 
personal  stories  suggest  that  we  are  prone  to  the  same 
workaday  tensions  as  men— p/i(.v  .some  critical  stress 
factors  uni(jue  to  women. 

Several  members  of  the  Women's  Forum,  an 
organization  of  New  York  City's  top  corporate  and 
government  women,  agreed  at  a  recent  seminar  that  the 
problem  can  be  traced  to  female  conditioning.  We  were 
raised  to  be  No.  2  to  a  No.  1  man;  we  were  expected  to 
"mother,"  to  comfort  others  and  be  likable.  No  one 
prepared  us  for  leadership,  competition  or  confrontation 
—all  of  which  are  endemic  to  business.  We  worry  about 
becoming  successful  and  "losing  our  femininity." 
(Though  few  women  can  define  femininity  in  ways  that 
make  sense,  the  culture  defines  it  for  us  and  uses  it  as  a 
club  to  keep  us  in  our  place. ) 

As  we  rise  in  the  hierarchy,  we  wonder  if  we'll  have 
to  trade  personal  happiness  for  professional 
achievement,  or  if  we'll  ever  learn  to  order  our  priorities, 
manage  our  guilt,  the  male  ego  and  our  children's 
demands.  We're  not  even  sure  we  have  the  ri^Jit  to  cam 
a  lot  of  money  or  find  satisfaction  in  our  work.  On  top  ol 
these  internal  conflicts,  we  sutter  from  external 
oppression  like  sex  discrimination  in  pay  and 
promotions,  not  being  taken  seriously,  or  finding 
ourselves  excluded  from  the  power  centers.  For  poor 
women  and  for  single  mothers  supporting  their  children, 
this  dynamic  is  compounded  by  real  survival  questions: 
Should  I  stay  home  with  my  sick  child  and  risk  being 
fired?  Will  I  be  able  to  pay  the  food  bills  this  month? 
What  if  I'm  disabled  or  laid  oft? 

All  these  feelings  and  fears  often  add  up  to  stress 
symptoms  you'll  recognize:  a  headache,  clammy  hands, 
overeating  or  excessive  smoking,  insomnia, 
irritability,  even  a  wild  .sense  of  panic,  (continued) 
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The  working 


"it's  been  demonstrated  in  the  labora- 
tory that  the  same  physiological  symp- 
toms occur  whether  the  stressor  is  nega- 
tive or  positive,"  says  Dr.  Sidney  Lecker 
of  The  StressControl  Center  in  New  York 
City.  "Your  body's  mobilization  mecha- 
nism doesn't  discriminate  between  being 
mugged  or  falling  in  love.  And  one  per- 
son's angst  is  another's  ho-hum." 

Too  little  stimulation  can  produce  as 
much  stress  as  too  much.  The  woman 
who's  been  bored  at  home  may  be  the 
same  bundle  of  nerves  as  her  husband 
who  gets  off  the  train  after  a  chaotic 
workday.  Psychiatrist  Robert  Seidenberg 
calls  this  "the  trauma  of  eventlessness. " 
He  found  it  common  to  suburban  house- 
wives whose  lives  ar.e  secure  and  stable 
but  so  devoid  of  challenge,  choices  and 
stimuli  that  they  dread  the  continuation 
of  this  "eventlessness"  as  much  as  a  l)usi- 
nesswoman  might  dread  a  hectic  sales 
conference. 

Some  solutions  I 

How  should  you  cope  with  your  per- 
sonal stress  demons? 

It  depends  on  what  they  are,  who  you 
are,  and  how  fast  you  can  recover  frorn 
duress.  Letitia  Baldrjge  says  she  used  tq 
watch  John  F.  Kennedy  lean  against  a 
wall  and  go  to  sleep  for  eight  minutes  tr 
revitalize  himself.  But  since  Tish  cm 
sleep  standing  up,  here's  what  calms  hei 
down:  While  sitting  at  her  desk,  sin 
closes  her  eyes  and  c5ups  her  hands  o\  ei 
them  for  three  minutes;  next  she  remo\  r" 
her  hands  but  keeps  her  eyes  closed  fn 
two  minutes  more;  then  she  squeezes  he 
eyelids  shut,  opens  them  and  fcls  re 
freshed.  For  tension  jn  the  neck  an' 
shoulders,  she  rolls  her  head  slowly  in  ; 
full  circle  and  then  lifts  and  lowers  he 
shoulders  in  a  circular  motion.  \Vhe\ 
nothing  else  works,  she  takes  a  45  miii 
ute  session  with  a  medical  masseur. 

Travel  executi\  e  '  Frances  Koltiiii 
thrives  on  stress— upless  it's  the  result  oi 
anger  or  fear.  "My  energy  is  the  lifeliin 
of  my  creative  activity,"  she  says.  "So 
eat  "Steak  for  breakfast  and  watch  m; 
health.  When  the  workload  is  too  heavy 
I  follow  Henry  Ford's  advice.  He  sai( 
any  job  can  be  done  if  it's  broken  (lo\v» 
to  its  smallest  components.  Instead  of 
bound  book,  I  use  a  looseleaf  binder  ii 
which  I  break  down  the  work  I  want  t 
accomplish  each  day.  I  feel  in  control  d 
my  life  because  I  can  tear  up  today^ 
looseleaf  sheet  and  start  a  fresh  one  with 
out  leaving  evidence  of  my  mistakes." 

At   The   StressControl   Center,  Di 
Lecker  and  two  psychologists,  Stephej 
Le\'y  and  Bernard  Gertler,  ha\  e  deve] 
oped  more  elaborate  systems  for  identi 
(continued  on  page  46 
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 Carol  BMrneff&  Pick  Van  Dyke; 

WHAT  ALCOHOLISM  DID  TO  THEIR  LIVES 


They  say  comedians 
laugh  to  hide  some 
inner  pain.  Here,  TV's 
newest  comedy  duo 
talk  candidly  about 
how  they  triumphed 
over  sadness. 

By  Lacey  Fosburgh 

Carol  Buniett  and  Dick  Van 
Dyke  are  both  very  pri- 
vate, almost  remote,  individ- 
uals in  the  Hollywood  arena— 
where  the  public  eye  is  virtu- 
ally omniscient— and  they 
have  just  brought  their  lives 
together  in  an  arrangement 
that  has  surprised  the  enter- 
tainment world. 

Dick  Van  Dyke,  long  a  rec- 
ognized star  in  his  own  right, 
will  co-star  on  "The  Carol 
Burnett  Show." 

And  that,  in  entertainment 
circles,  is  a  no-no.  Show  busi- 
ness has  as  much  to  do  with 
ego  as  talent,  everybody  says, 
and  in  the  ego  department, 

one  star  just  does  not  take  second  billing  to  another  star. 

"I  never  thought  he'd  do  it,"  Carol  herself  admits. 
"He's  a  star  too,  and  he's  breaking  a  taboo  to  co-star  on 
somebody  else's  show.  I  don't  know  anybody  who'd  do 
what  he's  doing." 

Why  then  are  they  doing  it?  Because,  by  all  accounts, 
it  seems,  as  she  puts  it,  "perfectly  natural"  to  both  of 
them.  Some  of  the  reasons  for  the  partnership  stem  from 
serious  professional  necessity  on  all  sides,  but  the  rest 
can  be  ascribed  to  the  nature  of  the  personalities  in- 
volved. They  are  both  loners  and  they  are  Iwth  some- 
thing of  Hollywood  iconoclasts. 

In  real  life,  in  her  own  living  room,  44-year-old  Carol 
Burnett  is  little  and  delicate  and  vulnerable— not  quite 
the  gangly,  sprawling  trouper  her  television  show  some- 
times suggests.  She  still  comes  on  strong,  but  she  has 
litde  wrists  and  litde  fingers  and  eyes  that  recurrenUy 
lapse  into  a  tentative  or  hiding  look.  There  are  none  of 
those  false  eyelashes  that  swoop  out  like  ski  jumps  on  the 
screen,  or  the  black  strips  on  the  eyelids  that  rise  and  fall 
like  thunderbolts.  There  is  none  of  that  Oh-My-God, 
Larger  than  Life,  tender,  hysterical  exaggeration  that  has 
made  her  wealthy,  famous  and  successful. 

Instead  there  is  perhaps  one  of  the  most  private,  diffi- 
cult-to-know  people  Hollywood  has  produced.  She  ad- 
mits, after  a  lot  of  questioning,  to  being  nervous,  insecure 
and  still  scarred  emotionally  from  a  difficult  childhood  as 
the  daughter  of  two  impoverished  alcohohcs.  They  lived 
in  a  furnished  room  in  a  rundown  section  of  West  Holly- 
wood and  received  welfare  checks  twice  a  month.  Her 
parents  were  always  drunk.  Carol  slept  on  a  daybed  and 
kept  her  clothes  in  the  bathroom.  This  left  her,  she  said, 
"wanting  a  lot  of  love."  It  also  helped  create  the  tough, 
"I'm  okay"  exterior  she  wears  like  a  coat  of  armor,  and 


lier  "determination "  to  find 
success  and  personal  happi- 
ness. And  today  she  has,  for 
example,  a  whole  closet  full  of 
thousands  upon  thousands  of 
vitamin  pills  and  health  pills. 
She  consumes  as  many  as  200 
a  day  and  follows  a  strict  veg- 
etarian diet. 

There  are  hidden,  cave-like 
rooms  high  up  in  Carol  Bur- 
nett's house,  to  which  she  re- 
treats e\ery  day.  In  one  win- 
dowless  room  decorated  with 
Indian  prayer  rugs,  beads  and 
the  scent  of  sandalwood,  she 
meditates.  In  another  she  sits 
on  a  couch  in  silence  and  soli- 
tude for  perhaps  half  an  hour 
at  a  time.  The  walls  around 
her,  a  soft  grayish  blue,  are 
covered  with  dozens  of  old 
photographs,  now  an  aging 
color  of  brown,  of  her  mother 
and  father,  her  grandmothers, 
grandfathers,  aunts  and  un- 
cles. These  are  all  the  people 
who  left  her,  she  said,  with 
the  motivation  to  get  where 
she  is  today.  All  of  them  are  dead  now. 

Fifty-one-year-old  Dick  Van  Dyke  is  harder  to  figure 
out  than  Carol.  He  refuses,  for  example,  to  let  reporters 
come  to  his  house;  he  meets  them  instead  in  public  res- 
taurants, where  he  is  repeatedly  interrupted  by  people 
asking  for  autographs.  He  laughs  after  almost  everything 
he  says,  even  if  it  is  not  funny,  and  when  asked  a  ques- 
tion about  himself,  rarely  answers  directly. 

He  admitted  in  the  course  of  one  recent  conversation 
that  he  has  difficulty  listening,  lacks  empathy,  and  tends 
to  find  it  hard  to  relate.  People  who  know  him  well  main- 
tain that  in  private  he  is  relaxed,  but  he  is,  they  say, 
nervous  around  strangers,  afraid  of  intimacy  and  so 
basically  uncomfortable  in  the  Hollywood  milieu  that  he 
has  never,  for  example,  lived  there.  He  always  commutes 
—sometimes  hundreds  of  miles— to  his  work,  laid  has  lived 
most  of  his  adult  life  in  suburban  tracts.  Now  he  owns  a 
small  house  in  Coronado,  near  San  Diego. 

He  is  much  more  handsome  in  real  life  than  he  is  on 
the  screen.  He's  also  more  thin  (almost  two  dimensional  ) 
and  more  old  and  more  noisy.  He  admits  he  is  much  more 
at  home  on  his  30-foot  sailboat  than  he  ever  has  been  in 
a  theater,  and  he  has  the  kind  of  tan  and  physical  fitness 
tliat  oiiK  an  outdoor  life  can  produce. 

Surprisingly,  he  views  his  talents  as  "a  product"  he  has 
to  "sell."  If  he  sells  it  well  enough,  he  said,  he  can  live  the 
private  life  he  likes.  And  these  days  that  means  camping, 
hiking,  sailing  and  walking  with  his  wife  Marjorie,  their 
four  children  and  two  grandchildren.  They  don't  do  any 
of  this  with  retinues  of  servants  or  outfits  from  Gucci,  but 
instead,  characteristically,  in  the  manner  of  real  folks 
who  have  to  work  to  pay  the  bills  but  get  their  real  pleas- 
ure after  five  and  on  weekends,  when  they  pile  in  the  car 
with  the  kids  and  go.  (continued  on  page  39) 
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Anyone  Can 


$7777,77  CASH  PRIZE 

11  TRIPS  FOR  2  TO  ACAPUL^ , 

Via 


7TI  OTHER 
PRIZES 

No  proof  of  purchase 
required  to  enter  contest. 
See  official  rules  below  or  at 
participating  stores. 


OFFICIAL  ENTRY  RULES 


All  participanis  in  the  ANYONE  CAN  WIN'  Contest  obtain  the  ollicial  entry  blank  from  the 
display  at  youi  local  participaling  retailer  or  request  an  oHiciai  entry  blank  from  BRISTOL  MYERS 
ANYONE  CAN  WIN"  Contest,  P  0  Box  66,  Elizabeth.  NJ  07207 

1,  To  participate  in  the  "ANYONE  CAN  WIN"  Contest,  send  the  Umrasal  Product  Code  (10 
digit)  llap  from  the  carton  of  any  ol  these  tine  Bristol-Myers  products  ULTRA  BAN'  Roll-On  • 
EXCEDRIN'  'EXCEDRINRM  -  -VITALIS-  SUPERHOLD^'VITAUS-  Regular  Holii'  MONSTER' 
Vnamins  •  Arthritis  Strength  BUFFERIN'  •  BAN'  Roll-On  •  BUFFERIN'  •  DATRIL'  •  DATRIL' 
500-  •  4  WAY-  Nasal  Spray  •  NO  DOZ'  •  PALS'  Vitamins  •  CONGESPIRIN'  Cold  Tablets  • 
CONGESPIRIN  ' Cough  Syrup 

Or  write  the  name  ot  any  ol  the  at)0ve  products  or  any  one  ol  the  lollowing  products  on  a  3"  x  5" 
piece  ot  paper  BAN  BASIC  •  TICKLE'  •  VITALIS'  Liquid  •  AMMENS.' 

2,  Complete  the  official  entry  blank  by  printing  your  name,  your  address,  and  if  you  obtained  the 
entry  blank  from  a  store,  the  name  and  address  ol  the  store  where  you  obtained  the  form  (the  store 
named  on  a  winning  entry  will  receive  the  same  prize  as  the  contest  winner) 

3-  Mail  your  entry  consisting  of  the 

1  Olficial  entry  blank  and 

2  The  Unmersal  Product  Code  carton  flap  or  a  3"  x  5"  paper  with  the  product  name  to 
BRISTOLMYERS  "ANYONE  CAN  WIN"  Contest,  PO  Box  123,  Elizabeth,  Nl  07207 

4.  NO  PURCHASE  NECESSARY  to  be  eligible  to  win  All  entries  must  be  postmarked  and  received 

by  October  31,  1977 

5-  The  following  prizes  will  be  awarded 

1  GRAND  PRIZE;  S7,777  77  CASH  PRIZE 


11  SECOND  PRIZES 

A  7  d3y/6  night  expense-paid  (air-fare.  2  meals  per  day.  accommodations)  trip  lor  two  tor  any 
time  from  January  1  1975 through  December  15.  1978  to  ACAPULCO.  Mexico-via  AMERICAN 
AIRLINES  You  ll  stay  at  the  fabulous  Americana  CONDESA  DEL  MAR  Hotel  in  ACAPULCO  Total 
retail  value  $1,218  58  each  trip  (Based  on  air  fare  from  Chicago,  value  may  vary  according  to 
place  of  departure  and  season ) 
711  OTHER  PRIZES: 

Choice  of  any  one  of  four  popular  CLAIROL'  appliances 

□  CLAIROL-  20  Instant  Hairsetter        □  MIRROR.  MIRROR  by  CLAIROL" 

□  CRAZY  CURL'  Steam  Styling  Wand  D  SON  OF  A  GUN '  Hair  Dryer 
Retail  value  ranges  from  S18  to  S28.  depending  upon  choice  of  appliance 

There  will  be  no  substitutions  lor  these  prizes  The  opportunity  ol  winning  depends  upon  the 
total  number  of  entries  received  All  prizes  will  be  awarded, 

i  Winners  will  be  selected  from  a  random  drawing  of  all  qualified  entries  The  drawing  will 
lake  place  by  November  15,  1977  Winners  will  be  notified  by  registered  mail  at  the  address 
indicated  on  the  winning  entries  promptly  thereafter  For  a  list  ol  winners,  send  a  separate 
stamped  sell  addressed  envelope  to  BRISTOL  MYERS  'ANYONE  CAN  WIN '  Winners  List, 
PO  Box  66,  Elizabeth,  NJ  07207 

7.  Contest  is  open  to  all  residents  ol  the  U  S ,  except  employees  and  their  lamilies  of  Bnslol- 
Myers  Company,  its  affiliates,  subsidiaries,  and  advertising  agencies. 

This  contest  is  void  in  Wisconsin,  Missouri,  Maryland  and  wherever  else  prohibited  by  law 

8.  All  taxes,  if  any  will  be  the  sole  responsibility  of  each  winner 

9.  Winners  must  authorize  Bristol-Myers  Company  to  release  the  names  ol  winners  at  Bristol 
Myers'  discretion 
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Valerie  Harper; 

WHAT"RHODA" 
TAUGHT  ME  ABOUT 
MARRIAGE  & 
DIVORCE 

The  actress  who  plays 
Rhoda  reveals  why  her  TV 
character  is  getting 
divorced — and  what  secret 
has  saved  her  own 
real  marriage. 


Tlie  two  biggest  events  in  the  history  of  tele\  ision  situa- 
tion comedy  were  the  1950  hirtli  of  Lucy's  baby  on  / 
Love  Lucy  and  the  1974  wedding  on  Rhoda.  About  50 
million  people  watched  when  Rhoda  took  the  subway 
across  town  in  her  wedding  gown  to  get  married  to  Joe. 

Despite  this  audience  enthusiasm,  Rhoda  and  Joe  sepa- 
rated last  season.  This  season  they  will  be  divorced. 
Rhoda,  endearingly  played  by  Valerie  Harper,  will  be 
single  again— and  actor  David  Groh,  who  played  her  hus- 
band Joe,  will  star  in  a  new  series  called,  appropriately 
enough.  Another  Day. 

Why  this  unlikely  split?  It  was  not  one  of  those  com- 
plicated legal  hassles  over  a  performer's  contract;  it  was 
not  a  personality  dispute  (Valerie  and  David  got  along 
just  fine).  It  was  simply  that  the  writers— like  some  cou- 
ples these  days?— found  a  rather  conventional,  happ\' 
marriage  an  insufficiently  stimulating  situation.  The\' 
just  couldn't  come  up  with  enough  interesting  stor\'  ideas 
for  Rhoda  and  Joe.  So  goodbye,  Joe. 

Rhoda  will  thus  become  the  first  situation  comedy  in 
TV  history  to  venture  its  star  into  legal  divorce,  despite 
the  enoiTnous  increase  in  divorce  in  recent  years.  Perhaps 
it's  the  shock  of  this  historic  move  that  has  sparked  so 
many  rumors  about  the  real-life  marriage  of  Valerie 
Harper  and  her  husband,  actor  Dick  Schaal.  The  Journal 
decided  to  ask  Valerie  to  express  her  own  opinions  on 
separation,  divorce— and  her  own  real  marriage.  Her  re- 
marks, given  with  great  candor  and  Rhoda-like  enthusi- 
asm, follow.— by  Marcl-v  Friedlander  Cohen 


There  has  been  a  lot  of  gossip  recently  about  my  own 
marriage  breaking  up.  Letters  about  it  come  in  from  all 
over  the  country  every  week.  It  started,  I'm  sure,  when 
Rhoda  separated  from  Joe.  People  seem  to  confuse 
Rhoda,  the  character,  witli  Valerie  Harper,  the  actress. 

The  truth  is  that  my  husband  Dick  and  I  have  been 
more  together  this  past  year  than  we  have  in  other  years 
when  I  had  to  .spend  time  away  from  him  appearing  in  a 
Broadway  play  or  something  like  that.  Our  marriage  has 
never  been  in  better  shape.  In  fact,  we  have  shifted  up 
into  a  new  level  and  it  is  working  like  no  other  that  I 
know  because  there  is  space  in  it  for  complete  truth.  Dick 
can  tell  me  things  that  I  might  not  want  to  hear,  but  that 
I'm  able  to  accept— and  that  works  both  ways.  Recently, 
for  instance,  he  said,  "Valerie,  I  really  want  to  clean  up 
some  stuff  with  you."  And  I  said,  "Okay.  Great!"  Then  he 
said,  "You  do  the  same,  if  there  are  things  that  bug  you." 


So  be  made  a  list,  on  a  piece  of  paper,  of  all  his  pee\  es, 
angers,  things  he's  been  withholding,  lies,  or  things  he 
considers  to  be  lies,  etc.  Most  of  them  were  little  things 
like,  "I  hate  it  when  you  use  my  hairbrush." 

And  I  made  a  little  list  from  some  stuff  that  I  had  put 
in  the  closet  of  my  mind— things  that  had  been  annoying 
me  such  as  being  taken  for  granted  (that  happened  to  be 
one  of  the  things  on  his  list,  too) . 

Then  he  read  his  list  to  me,  which  took  about  a  half  an 
hour,  and  I  answered  each  one  of  his  points.  Then  I  read 
my  list.  Some  of  the  things  sounded  silly,  for  example, 
the  time  that  he  brought  me  flowers  that  were  not  the 
color  I  wanted.  I  told  him:  "I  resent  the  iact  that  you 
didn't  know  the  color."  (I  had  wanted  yellow  roses,  I 
think,  and  he  brought  coral  ones. )  He  was  beautiful  when 
I  told  him  that  one.  Instead  of  defending  himself,  he 
said,  "Oh,  okay,  good,  I  understand."  When  I  realized 
that  he  understood,  it  suddenly  didn't  bother  me  any- 
more. Of  course,  these  little  things  are  usually  tied  to 
some  other  resentment,  but  sharing  your  feelings  dissi- 
pates the  anger.  We  realized  why  people  get  divorced 
over  something  as  silly  as  leaving  the  toothpaste  cap  off; 
over  the  years,  they've  built  up  a  reservoir  of  resentment. 

The  listing  worked  like  a  clearing  process, -and  after- 
ward we  felt  -!•  light  and  so  happy  that  we  ran  in  the 
street  together'  I  can't  explain  it  except  to  say  that  it 
really  works  to  tell  the  truth— not  the  TRUTH  with  capi- 
tal letters,  because  there  is  no  absolute  involved.  It's  just 
what's  so  for  each  of  us. 

Dick  and  I  have  never  sat  down  and  discussed  divorce. 
Perhaps  that  isn't  to  our  credit.  Neither  of -us  has  ever 
left  the  other,  although  I  realize  that  leaving  sometimes 
can  be  good  for  people.  Also,  though  the  romance  is  al- 
ways there,  it  is  never  stronger  than  the  friendship.  We 
have  always  had  a  great  friendship,  as  well  as  strong 
shared  interests. 

The  fact  that  we're  both  actors  is  not  a  problem.  I'm 
never  up  for  the  same  roles  that  he  is  and  I  certainly  hope 
I  never  will  be!  My  making  more  money  than  he  does 
has  no  effect,  either.  Our  love  and  relationship  is  not 
based  on  my  subservience  to  Dick.  If  a  good  friend  of 
Dick's  got  an  important  role  in  a  series,  he  would  be 
thrilled— and  that's  how  he  felt  when  I  got  Rhoda. 

Dick  is  just  a  fabulous  human  being— so  full  of  life,  so 
creative  and  great  to  live  with.  Just  recently,  we  passed 
through  a  lot  of  wonderful  spaces  together,  partly  be- 
cause of  those  lists,  I  guess.  We  almost  can't  have  a  fight 
anymore;  the  person  who's  yeWing  (continued  on  page  44) 
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"I  hate  the  greasies. '  "  1  love  Agree" 


Agi§e  Creme  Rinse  &  Conditioner 
Helps  Stop  the**Greasies" 


The  "greasies''  That's  oily, 
greasy  hair  too  soon  after 
using  some  creme  rinse  and 
conditioners.  But  now  there's 
Agree.  Agree  Creme  Rinse  and 
Conditioner  actuall];  helps  stop 
the  greasies. 

Agree  is  99%  Oil  Free 

Agree's  formula  is  very  differ- 

'ctjL''mZ"      CmTFUn.,      ^  ^  t  .  S  O  m  C 

» {''"dmo"',  s.c^6m""r,  creme  rinses 
and  condi- 
tioners con- 
tain oil-up  to 
40%  oil.  And 
oil  causes 
the  greasies. 
Agree's  for- 
mula is  actu- 


a//y  99%  oil  free.  So  there's  no 
oil  to  give  you  the  greasies.  Yet, 
be  assured.  Agree  still  gives  you 
beautiful  wet  combing,  great 
conditioning. 

Does  Agree  Really  Work? 

Yes.  Agree  was  tested.  And  re- 
tested.  People  like  yourself  were 
asked  to  use  Agree  and  compare 
it  with  a  leading  creme  rinse 
and  conditioner  Test  results 
show  that  most  people  prefer 
Agree's  formula  over  this  lead- 
ing creme  rinse  and  conditioner 
Among  those  who  prefer  Agree, 
a  major  reason  for  this  preference 
was  that  their  hair  was  left  less 
oily/greasy.  It  actually;  helped 
solve  the  problem  of  the  greasies. 


Agree  s  Wet  Combing 
is  Proved  Effective 
in  Detangling  Hair 

More  tests  were  conducted  at 
the  Hair  Care  Laboratories  of 
Johnson  Wax.  A 
laboratory  instru- 
ment (commonly 
called  an  Instron) 
measured  the  force 
required  to  remove 
tangles.  Agree's  ef- ; 
fectiveness  was 
measured  against  a  leadmg 
creme  rinse  and  conditioner. 
Agree  proved  easier  in  remov- 
ing tangles. 

Agree  Actually 
Conditions  Hair 

Shown  below  are  actual  exam- 
ples of  damaged  and  healthy 

Blocking  hair 
In  damaged 
hair  the  exte- 
rior coating  orj 
"cuticle"  isl 
abraded,  roughs 
ratr'^HJ,'"'  and  raised.  The" 
conditioners  in  Agree 
used  regularly,  will  reduce 
fly-away,  make  wet  combinu 
easy  and  add  bodyand  shim 
—all  signs  of  clean,  health', 
looking  hair 


Agree  Helps  Protect 

Hair  From 
Blow  Dryer  Damage 

The  heat  of  blow  dryers  can  dry 
out  and  damage  hair  Agree's 
substantive  conditioners  help 
protect  hair  from  possible  blow 
dryer  damage. 
Further, 

Agree's  conditionii 
agents  actually 
prepare  hair  for 
blow  dryer  use  by 
dissipat 
ing  static 
charge  and  \ 
reducing  flyaways. 


The  people  of  the  Hair 
Care  Laboratories.  Per- 
sonal Care  Diuision  of 
Johnson  Wax.  belieue 
that  Agree  is  the 
finest  creme  rinse 
and  conditioner 
available  in  either 
salons  or  retail 
stores  Try  Agree 
for  yourself. 


'Now) 


2Q  Menthol  Cigarettes 


No^  Only  1  mg  tax. 


"""^        TJiiis  is  more  than  just  low  'tar!  This  is  ultra-low  'tar! 
This  is  Now,  a  cigarette  with  only  1  mg  'tar!  If  you  want  to  be  sure 
you're  getting  ultra-low  'tar!  count  all  the  way  down  to  Now's  nimiber 


The  ultra-low  tar  cigarette. 


®  V'71~KS.  m^'NOLM  tOSACCO  CO. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


FILTER,  MENTHOL  1  mg.  "tar",  .1  mg.  nicotine  av.  per  cigareiie,  FTC  Report  DEC 


Carol  Burnett  & 
Dick  Van  Dyke 

continued  from  page  34 

The  new  partnership  between  these  two  unusual  stars  is 

obabK'  not  that  critical  for  the  successful  Carol  Burnett.  In 
ict,  the  word  is  that  it  is  a  very  smart  move  for  her. 

For  Dick,  on  the  other  hand,  it  is  crucial. 

Nobody  doubts  that  he  is  one  of  the  most  talented  come- 
ians  of  his  time,  but  his  career  has  long  been  plagued  with 
?ry  real  ups  and  downs— including,  of  course,  the  much- 
ilked-about  years  he  spent  as  a  full-fledged  alcoholic.  De- 
)ite  his  fame,  the  man  is  still  obliged  to  try  to  prove  himself 
I  e\  ery  new  venture. 

His  most  recent  TV  program  made  its  debut  last  fall.  It  was 
illed  Dick  Van  Dyke  and  Company,  and  in  the  ensuing 
lonths  the  network  booted  it  around  all  over  the  time  charts, 
hen,  finally,  NBC  announced  it  was  canceled.  It  had  been 
1  the  air  only  12  times. 

Once  Dick  had  a  show  of  his  own  that  was  as  successful  as 
arol's,  the  show  in  which  an  unknown  actress  named  Mary 
yler  Moore  was  picked  to  play  his  wife.  It  consistently  won 
1  the  Emmys.  But  that  was  ten  years  ago,  and  now,  the  fact 
that  Dick  needs  a  hit  again. 

For  The  Carol  Bumett  Show  itself,  the  implications  of  the 
3w  partnership  are  multi-faceted  as  well.  Insiders  say  it  may 
ive  the  show  a  new  lease  on  life— or,  on  the  other  hand, 
erald  the  beginning  of  the  end.  The  Carol  Bumett  Show  has 
sen  on  television  longer  now  than  any  other  program  on  the 
r— II  consecutive  years.  It's  consistently  placed  somewhere 

the  top  20  in  the  Nielsen  ratings. 

In  the  business,  though,  people  say  the  show  may  well  be 
3tting  tired  or  old,  and  that  its  day  may  just  come  one  of 
lese  seasons.  Other  people  say  that's  absurd.  Carol  is  widely 
cognized  as  one  of  the  most  successful  performers,  male  or 
male,  in  America.  She  can  write  her  own  ticket,  they  say. 
'le  recently  was  voted  one  of  the  most  admired  women  in 
merica,  according  to  a  Gallup  Poll,  and  no  network  in  this 
me  of  fierce  rating  competition  is  going  to  cancel  the  only 
iccessful  variety  show  on  the  air. 

Insiders  still  insist,  however,  that  one  last  year  featuring  an 
ectric,  highly  unusual  partnership  between  two  of  the  lead- 
g  comedians  in  the  country  may  just  signal  the  final  curtain 
ill  for  Carol's  show. 

Speak  like  press  agents 

Neither  Carol  nor  Dick  is  any  help  on  this  question.  Asked 
Dout  their  career  plans,  anxieties  or  hopes  for  the  show,  they 
)eak— as  perhaps  they  must— like  press  agents.  They  seem 
5en  only  when  they  talk  about  each  other. 

"I  don't  care  what  anybody  says  about  the  reasons  Dick 
id  I  are  getting  together,  or  about  his  career  or  my  career," 
arol  says.  "All  I  know  is  that  we  work  together  better  than 
ly  two  people  and  it's  a  very  exciting  proposition.  It's  going 
<  give  the  show  a  whole  new  lease  on  life  and  be  fun— and 
T  me  that's  all  that  counts." 

"It  doesn't  matter  to  me  at  all  what  people  speculate,"  Dick 
.vs.  "What  I  want  to  do,  at  this  point  in  my  life,  is  to  do 
hat  I  want  to  do  and  enjoy  it,  and  right  now  I  can't  think  of 
lything  more  enjoyable  than  working  with  Carol.  Besides," 
i  adds,  "we  think  alike.  Our  instincts  are  alike.  We're  almost 
one-man  show." 

Dick  and  Carol  first  met— and,  they  both  claim,  "fell  in  lox  e 
•ofessionally"— almost  20  years,  ago.  They  were  both  un- 
lowns,  living  in  New  York,  struggling  against  incipient  pov- 
ty  and  the  hardships  of  breaking  into  show  business. 

They  appeared  as  guests  on  the  daytime  Garry  Moore 
low.  They  did  a  brief  skit  on  a  beach.  Afterwards  the  two 
Iked  and  agreed  that  they'd  had  such  a  good  time  working 
igether  they  should  do  it  again  sometime.  (continued) 
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A  few  hours  a  week 
changed  their  lives... 

it  could  change  yours. 


Wanda  Tarr,  Michigan 

"Sarah  Coventry  has 
helped  me  to  grow  as  a 
person,  as  a  woman,  as  a 
mother.  I  feel  that  I  add  to 
my  family's  well-being.  I'm 
happier  and  there's  more 
money  to  do  things  with." 


Norma  Monich, 
Pennsylvania 

"I  gained  a  new  confidence 
and  respect  for  myself, 
knowing  that  I  could  be  a 
successful  businessperson 
as  well  as  a  mother  and 
wife.  My  husband  enjoys 
seeing  me  do  something 
that  I  thoroughly  love  and 
that  doesn't  infringe  on 
our  domestic  life." 


Janet  Rice,  Missouri 

"The  longer  I  am  with  the 
Company,  the  more  I 
appreciate  it.  Its  feeling  for 
people  is  very  important. 
Anyone  who  is  looking  for 
an  opportunity  to  do 
something  that  is  most 
gratifying  and  satisfying 
helping  your  family,  other 
people,  and  yourself -Sarah 
Coventry  is  the  perfect 
place  for  you." 


SqaqK  Co  wkIaO^ 

Mall  today  or  call  toll  free  800-448-7000  (in  New  York,  800-962-971 1). 

Sarah  Coventry  Inc. 

Newark  315.  New  York  State  14593 

□  I  want  to  earn  money  as  a  Fashion  Show  Director. 

□  I'm  interested  in  a  management  opportunity. 

□  I  would  like  to  hostess  a  Sarah  Coventry  Jewelry 
Show  in  my  home.  Please  tell  me  how. 
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Carol  Burnett  & 
Dick  Van  Dyke 

continued 

Periodically  through  the  years,  as  their 
careers  developed  with  shows  on  Broad- 
way and,  later,  on  television,  they  made 
guest  appearances  on  each  other's  pro- 
grams. They  never  have  become  per- 
sonal friends,  however. 

Then  last  fall  Dick  was  scheduled  to 
appear  again  on  The  Carol  Burnett 
Show.  The  very  day  they  were  taping 
the  program,  he  got  a  memo  from  NBC 
announcing  that  his  show  had  been  can- 
celed. It  was  a  real  blow.  He  admitted 
he  was  depressed  and,  typically,  laugh- 
ing all  the  time,  said  to  Harvey  Korman 
(who  had  just  announced  he  was  leaving 
Carol's  show),  "How  can  you  go?  Boy,  if 
I  had  this  job,  I'd  stay  forever." 

Dick  told  Carol  the  same  thing:  "I'd 
sure  love  to  work  with  you." 

"That's  be  great,"  Carol  said.  She  ad- 
mitted afterwards,  though,  "I  never 
dreamed  anything  would  come  of  it.  But 
then,  gradually,  the  talk  got  serious." 

Carol  is  famous  throughout  the  enter- 
tainment business  for  two  things— one  is 
that  she  is  Ms.  "Nice  Guy";  the  other  is 
that  she  came  up  the  hard  way.  Even 
TV  critics  admit  she  is  a  decent  person 
who  appreciates  other  people's  needs. 

Pervasive  negative 

Privately,  though,  some  acquaintances 
maintain  that  she  is  difficult  to  get  to 
know,  and  some  even  put  her  down  for 
being  "hard,"  "tough  as  nails."  This 
question  about  her  character  emerges  as 
the  most  pervasive  negative  comment 
about  her. 

Asked  about  this,  Carol  was  taken 
aback.  "If  .  .  .  well  .  .  .  I'd  .  .  .  Well,  it 
depends  on  who  says  I'm  hard.  I'd  have 
to  consider  the  source,  because  I'm  really 
.  .  .  very  .  .  .  you  know,  I'd  do  anything 
for  somebody  ...  if  I  can.  I  know  I'm 
not  hard.  If  I'm  cold,  it's  unintentional. 
And  the  idea  just  kills  me,  frankly.  I 
can't  bear  the  idea  that  I  have  hurt  some- 
body. 

"But,  you  know,"  she  went  on,  "I 
think  there  are  very  few  people  I'm  close 
to,  that  I  open  up  with.- 1  have  about  two 
or  three  close  friends.  I  do  have  a  guard, 
a  wall  up  around  me.  Dick  does,  too,  I 
think.  It  probably  has  something  to  do 
with  this  business— it's  a  hard  business— 
but  it's  also  in  my  nature,  and  Dick's, 
too.  He's  friendly  and  open,  but  there's 
a  reserve  about  him.  I've  never  been 
psychoanalyzed,  so  I  don't  know,  there 
might  be  something  in  my  psyche  that 
says,  'Put  the  wall  up.  Don't  let  any- 
body get  too  close.'  I've  been  accused  of 
that  a  lot  of  times.  But  I  don't  think  I'm 
really  hard  inside.  I  know  I'm  not." 

She  talked  about  religion,  something 
that  became  important  to  her  three  years 


ago.  She  was  raised  a  Christian  Scien- 
tist, but  then,  when  she  started  doing 
Yoga  exercises  to  heal  an  injured  neck, 
she  responded  emotionally  to  medita- 
tion. She  began  to  read  philosophy.  "I 
think  we  are  all  a  reflection  of  Cod,"  she 
said,  "and  that  people  have  their  indi\  id- 
ual  personalities,  but  that  the  closer  you 
get  to  the  center,  the  more  you  find  that 
everybody  is  a  reflection  of  one  mind  or 
being." 

What  she  has  tried  to  learn  from  this, 
she  said  in  complete  seriousness,  is:  "I 
try  not  to  be  phony.  To  me  that  means 
treating  people  well." 

She  talks  a  lot  about  what  she  calls 
"good  values"  and  "morality"  and  there 
is  probhbly,  beneath  the  Hollywood  \'e- 
neer,  the  large  house,  the  pool  table  and 
the  tennis  court,  some  strait-laced  sense 
of  morality. 

Family  life,  for  example,  is  very  im- 
portant to  her.  She  and  her  husband,  Joe 
Hamilton,  producer  of  the  show,  are 
home  from  work  every  day  by  fi\e.  She 
often  dri\'es  her  three  young  daughters 
to  school  herself  and  shops  with  them  for 
things  like  skateboards  and  birds. 
Through  the  years,  her  husband's  eight 
children  by  his  first  marriage  have  all 
lived  with  them,  but  now  they  are  grown 
up  and  away. 

Recognition  at  college 

This  sense  of  a  rich  family  life,  how- 
e\'er,  was  something  Carol  never  had 
herself.  "I  always  wanted  to  be  loved, " 
she  admitted.  "I  had  love  at  home— my 
parents  were  never  mean— but  I  wanted 
more.  More  love,  more  attention.  I  want- 
ed acceptance,  too.  I  was  never  attrac- 
tive, I  wasn't  \'ery  popular  at  school.  I 
didn't  have  many  friends.  It  wasn't  until 
college  that  I  began  to  get  any  recogni- 
tion and  that  was  for  acting,  for  making 
people  laugh." 

To  this  day,  though,  she  says  she  has 
a  lingering  "sense  of  pain,  sense  of  re- 
sentment." 

"My  parents  were  alcoholics.  I  would 
go  in  .  .  .  my  mother  would  be  ...  I 
couldn't  talk  to  her  ...  I  mean,  she  was 
drunk.  That  would  hurt.  My  grandmoth- 
er raised  me. 

"The  resentment  I  have  has  come  as 
an  adult  looking  back,  seeing  what 
wasn't  there.  I  didn't  resent  anything  as 
a  child.  I  only  had  one  resentment  then 
—and  that  was  when  I  was  nine  or  ten. 
My  father  disappointed  me.  He'd 
stopped  drinking  for  about  two  years 
because  my  grandmother  had  leukemia 
and  he  was  living  with  her  down  at  the 
beach.  He  stopped  drinking  for  her  sake, 
because  she  was  dying. 

"He  was  working  as  a  door-to-door 
salesman  for  a  photo  company  at  that 
time,  but  he  wasn't  making  any  money 
and  I  would  go  down  there  on  weekends 
on  the  Inis.  He  and  my  mother  were  liv- 
ing apart  then.  I  had  wonderful  week- 
ends with  him.  I  finally  had  a  father.  It 


was  wonderful.  And  then  his  motlw 
died. 

The  day  of  the  funeral,  he  came  t 
where  I  lived  to  get  me.  I  hadn't  see 
him  weaving  in  two  years,  and  well  .  . 
it  was  just  .  .  .  my  idol  ...  it  crumiile 
.  .  .  I  got  so  upset.  I  worshipped  hin 
and  he  was  passed  out  on  the  stree 
I  remember  I  beat  him  up.  I  literall 
went  berserk.  I  was  yelling  and  scre  'n 
ing  and  pounding  on  him  with  my  fist 
and  telling  him  to  get  up,  to  get  up,  gt 
up;  and  five  neighbors  had  to  come  an 
pull  me  oft. 

"It  was  the  only  time  1%  e  resorted  I 
physical  violence  in  my  life.  But  that  \\< 
a  painful  time.  It  was  the  only  time  Y\ 
ever  let  my  emotions  come  out.  Usuall 
I  swallow  them  whole." 

Dick,  for  his  part,  grew  up  in  Dai 
ville,  111.  "It  always  makes  me  think  ( 
the  author  Booth  Tarkington,"  he  sai( 
"It  was  a  real  small-town  life.  Litt 
houses  on  the  street.  My  father  was 
traveling  salesman,  but  before  I  \vi 
bom,  he  played  a  clarinet  in  a  jazz  ban 
and  once  he  was  a  professional  ballpla 
er.  I  guess  we  were  poor.  It  was  the  D 
pression,  and  there  wasn't  any  mone 
but  I  never  knew  it  unt'l  I  was  a  teei 
ager  and  my  mother  told  me.  We  h? 
lots  of  uncles  and  aunts  and  cousins  an 
there  were  always  people  around."  ^ 

After  World  War  II,  he  and  a  budd 
hard  up  for  work,  signed  on  to  enterta 
guests  in  a  nightclub).  It  turned  out  thi 
could  make  people  laugh.  After  a  whil 
they  worked  in  other  places,  and  grad 
ally  made  their  way  closer  to  New  Vo 
and  Broadway.  He  married  his  ch'l 
hood  sweetheart,  Nlarjorie,  and  they  s( 
tied  with  their  babies  into  the  Loi 
Island  suburl)s. 

Drinking  problem  starts 

The  drinking  didn't  start  unt'l  he  \v 
in  his  forties  and  li\'ing  in  southern  C;i| 
fornia.  He  had  always  been  a  teetotal* 
but  then,  in  1966,  the  famous  D'ck  \'; 
Dyke  Show  went  oft  the  air.  Dick  opti 
for  semi-retirement  and  hoped  to  devo 
more  time  to  making  movies.  He  and  1 
family  moved  to  a  ranch  in  Carefrt 
Ariz.,  and  he  commuted  back  to  Holl 
wood  to  work.  In  the  following  years 
did  movies— Mf/ri/  Poppins,  Lt.  Robinsl 
Crusoe,  Some  Kind  of  Nut— and  md 
television  shows,  but  things  didn't  wo 
out  as  well  as  he'd  hoped. 

By  this  time  he  had  become  a  .soc 
drinker,  he  said,  but  little  by  little,  t 
drinking  became  chronic.  In  time  I 
wife  joined  him.  "I  was  always  a  hapj 
drunk,"  he  said.  "Nobody  ever  kne 
about  it  until  I  revealed  it  afterwaro 
when  I  was  all  cured."  (That  was 
1974. )  "I  never  drank  at  work  or  durii 
the  day,  but  boy,  at  night.  ...  I  alwg 
waited  until  the  day  was  over  and  theil 
made  up  for  lost  time. 

"I  never  got  depressed  by  it,  thou^ 
until  it  began  to  interfere  (contimit 
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Cho€^! -Cherry 
Macaroon  Cake 


Bundt  gives  your  baliipg 
the  ring  of  excitement. 

Try  these  four  mouth-watering  cakes.  All  with  a  look 
and  taste  that  will  have  them  begging  for  the  recipe. 

Only  from  Pillsbury. 


Orange  Upside  Down  Cak^ 


Choco-Cherry  Macaroon  Cake 


^iF"^  '  lemon  Blueberry 


3  to  5  drops  red  food 

coloring 
1/3  cup  chopped,  drained  red 

maraschino  cherries 


1  package  Piilsbury 

Chocolate  Macaroon 

Bundf  Cake  Mix  (plus 

required  additions) 
1  tablespoon  almond  extract 

Prepare  cake  mix  as  directed  except  add  almond  extract  to 
chocolate  batter;  pour  into  prepared  pan.  Add  food  coloring 
and  cherries  to  macaroon  filling  before  spooning  over 
chocolate  batter.  Bake  at  350°  for  45  to  55  minutes,  cool  as 
directed.  To  glaze:  Combine  Glaze  packet,  1  to  3  drops  red 
food  coloring,  Vi  teaspoon  almond  extract  and  1  to  2 
tablespoons  water;  spoon  over  cake.  Garnish  with  cherries 
Store  tightly  covered.  Makes  10-inch  ring  cake. 

Lemon  Blueberry  Cheesecake 


1  package  Piilsbury  Lemon 
Blueberry  Bundf  Cake 
Mix  (plus  required 
additions) 

1  tablespoon  sugar 


2  teaspoons  cornstarch 
2  packages  (8  oz.  each) 

cream  cheese,  softened 
Va  cup  milk 

Powdered  sugar 


Prepare  cake  mix  as  directed,  omitting  blueberries;  cool 
Blueberry  Sauce:  In  small  saucepan,  combine  blueberries 
and  juice,  sugar  and  cornstarch  over  medium  heat,  stirring 
constantly  until  mixture  is  thickened  and  follows  spoon. 
Remove  from  heat;  set  aside.  Prepare  Filling:  In  medium  bowl, 
beat  Glaze  packet  with  cream  cheese  and  milk  until  smooth. 
Slice  cake  into  3  layers;  fill  bottom  layer  with  half  of  Filling  and 
second  layer  with  remaining  Filling  and  Blueberry  Sauce. 
Replace  top  layer,  sprinkle  with  powdered  sugar.  Store 
covered  in  refrigerator  Makes  10-inch  ring  cake. 

Orange  Upside  Down  Cake 


'-  3  cup  butter  or  margarine 
%  cup  firmly  packed  brown 
sugar 

11  oz.  can  (1  cup)  mandarin 

oranges,  drained 
Vi  cup  whole  blanched 

almonds 


1  package  Piilsbury  Bundr 
Pound  Cake  Supreme  Mix 
(plus  required  additions) 
V2CUP  orange  juice 
1  to  2  tablespoons  grated 
orange  peel 


Melt  butter  and  brown  sugar  together  pour  evenly  into  bottom 
of  generously  greased  12-cup  Bundtt'pan.  Place  mandarin 
oranges  and  almonds  in  melted  butter  mixture.  Prepare  cake 
as  directed  on  package  except  decrease  water  to  1  cup  and 
add  orange  juice,  orange  peel  and  Topping  packet.  Pour  batter 
over  fruit  in  pan.  Bake  as  directed,  cool  in  pan  5  minutes  and 
invert  onto  serving  plate.  Store  cooled  cake  tightly  covered. 
Makes  10-inch  ring  cake. 

Cinnamon-Nut  Crunch  Cake 

1  package  Piilsbury  Bundf    Vi  cup  finely  chopped  nuts 
Pound  Cake  Supreme  Mix    1  teaspoon  cinnamon 
(plus  required  additions)    Vs  teaspoon  nutmeg 

Prepare  cake  mix  as  directed  except  add  nuts,  teaspoon 
cinnamon  and  nutmeg  to  batter  before  beating.  Continue  as 
directed;  pour  into  prepared  pan.  Bake  at  325°  for  45  to  55 
minutes  or  until  toothpick  inserted  in  center  comes  out  clean. 
Cool  45  to  55  minutes;  invert  onto  serving  plate.  Combine 
remaining  'A  teaspoon  cinnamon  with  Topping  packet. 
Sprinkle  or  sift  over  completely  cooled  cake.  Store  tightly 
covered.  Makes  10-inch  ring  cake. 

HIGH  ALTITUDE  -  ABOVE  3500  FEET  FOLLOW  HIGH- 
ALTITUDE  DIRECTIONS  ON  PACKAGE 

Bundt  Trademark  for  cake  and  cake  mix  used  under  authority 
of  Northland  Aluminum  Products,  Inc.,  Minneapolis,  Minnesota 

tRegistered  TM.  of  Northland  Aluminum  Products.  Inc  . 
Minneapolis,  Minnesota. 


STORE  COUPON 


150  OFF 


Bundt*  Brand  Ring  Cakes 


MR  GROCER  II  you  allow  the  face  value  o(  this  coupon  toward  the  (elail  purchase  price  when 
this  coupon  IS  presented  at  time  product  brand  specified  upon  coupon  is  purchased  by  your 
retail  customer,  issuing  manufacturer  will  redeem  15«  plus  5<  handling  cost,  providing  you 
mail  coupon  to  address  below  This  coupon  is  non  transferable  and  good  only  on  the  product 
brands  specified  The  retail  customer  must  pay  any  sales  tax  on  product  received  Offer  lim- 
ited to  one  coupon  per  purchase  Invoices  proving  current  purchase  of  sufficient  stock  of  our 
brand(s)  to  cover  this  and  other  like  coupons  presented  for  redemption  must  be  shown  upon 
request  Failure  to  do  so  may.  at  our  option,  void  all  coupons  submitted  for  redemption  for 
which  no  proof  of  products  purchased  is  shown.  Void  unless  initially  acquired  in  the  manner 
provided  above,  if  taxed,  restricted  or  forbidden  by  law  or  if  presented  by  institutional  users, 
outside  agencies,  coupon  brokers  or  others  who  are  not  retail  distributors  of  our  merchandise 
unless  specifically  authorized  by  us  to  present  coupons  (or  redemption  Coupon  cash  value 
1/20  of  1«  Coupons  subject  to  confiscation  when  terms  of  offer 
have  not  beei  complied  with  For  redemption  of  properly 

received  and  handled  coupons  mail  to 
The  Piilsbury  Company  Box  802,  Minneapolis,  MN  55460 


STORE  COUPON 


Carol  Burnett  & 
Dick  Van  Dyke 

continued 

with  my  work  and  get  out  of  hand.  It 
showed  on  my  health,  my  emotions,  and 
e\'erything  just  went  down  the  drain 
until  I  finally  put  myself  into  treatment. 
Marjorie  and  I  did  that  together." 

"Even  after  I  stopped  drinking  and 
was  all  cured,  I  was  still  in  poor  health. 
I  was  always  vaguely  depressed.  That 
lasted  about  a  year  until  I  finally  realized 
it  was  my  bad  physical  condition." 

That's  when  he  began  to  devote  time 
and  energy  to  physical  fitness— some- 
thing he  had  never  done  before— and,  in 
time,  developed  a  whole  new  attitude 
toward  life. 

"I've  never  really  gotten  into  my 
work,"  he  admitted.  He  disco\'ered, 
though,  that  his  absoiption  with  sailing 


Valerie  Harper 

continued  from  page  36 

suddenly  takes  responsibility  for  being 
the  cause  of  it  and  instead  of  piercing 
each  other  with  words  like  arrows,  the 
fight  becomes  a  discussion.  That's  where 
our  marriage  is. 

But  the  situation  on  the  show— Rhoda's 
maniage  to  Joe— is  entirely  different  and 
I  have  strong  feelings  about  that,  too. 

Working  on  the  separation  scenes  in 
the  show  was  sad  because  I  have  a  defi- 
nite relationship  with  David  Groh.  He's 
a  sweet,  lovely  guy  who  worked  very 
hard,  very  diligently,  and  I  felt  for  him. 
He  was  the  one  who  had  to  leave  the 
show  knowing  that  I  would  still  be  there. 
It  was  painful  because  I  have  a  love  for 
David  and  becau.se  it  was  the  end  of 
something  that  we  had  all  worked  on  for 
two  years. 

As  an  actress,  I  experienced  loss— the 
sense  that  something  was  over.  I  had  to 
live  that  and  then  act  it  in  front  of  a  lot 
of  people,  which  meant  sharing  the  e.x- 
perience  of  the  loss,  the  anger  that  comes 
from  it,  the  feeling  of  disappointment 
and  the  fear  of  what  was  going  to  hap- 
pen next. 

Even  now,  I'm  not  sure  what's  going 
to  happen  to  Rhoda.  She's  not  going  to 
get  a  divorce  on  television  because  the 
writers  decided  that  it  would  be  too 
heartbreaking  and  awful.  That's  why 
she's  coming  on  this  year  already  di- 
\orced. 

The  finst  .show  of  the  sea.son  is  going  to 
be  in  the  lawyer's  office,  I  think,  and 
Rhoda  is  going  to  meet  someone  this 
year  who  doesn't  want  to  get  involved, 
so  the  audience  won't  think  he's  a  re- 
placement for  Joe.  He'll  be  a  very  differ- 
ent type  of  guy. 

The  show  would  have  continued  with- 
out the  di\'orce,  but  the  writers  ditl 
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and  other  outdoor  activities  pro\'ided 
the  dedication  and  satisfaction  he  ne\er 
had  before.  "I'm  lucky,"  he  said,  "to  find 
something  I  love  so  late  in  life." 

He  still  spends  some  time  making 
speeches  at  alcoholic  treatment  centers, 
but  not  as  much  as  he  used  to.  "That 
gets  old  fast,"  he  said.  "Besides,  I  don't 
want  to  be  Mr.  Ex- Alcohol." 

This  last  summer,  both  Dick  and  Carol 
spent  most  of  their  time  at  home,  relax- 
ing, swimming,  being  with  family.  The 
Carol  Burnett  Show  went  into  pre-pro- 
duction in  August— in  preparation  for 
the  new  fall  season— and  then  the  11-to- 
fi\  e  day  began  again. 

Dick  has  rented  a  two-bedroom  apart- 
ment in  the  Hollywood  Hills,  where  he 
will  live  during  the  week,  taking  the  20- 
minute  flight  home  to  Coronado  Satur- 
day morning  for  the  weekend. 

Carol  is  still  at  home  with  her  hus- 
band, her  daughters  and  the  elderly 
Scottish  couple  who  cook  and  clean. 


something  unheard  of  in  television— they 
changed  a  fonnat  that  was  working  so 
they  could  write  more  creatively.  They 
needed  new  stories,  more  action,  and 
with  Rhoda  stuck  in  that  apartment  with 
Joe,  they  had  trouble  generating  ideas. 
But  after  Rhoda's  separation,  about  12 
story  ideas  appeared  immediately. 

I'm  really  pleased  about  Rhoda's  di- 
\orce  because  the  writers  are  pleased, 
although  I  do  get  a  lot  of  feedback  from 
people  who  say,  "Oh,  you  guys  were  so 
cute  together."  Some  people  e\  en  ask  me 
if  I  think  the  show  will  be  the  cause  of 
more  separations  and  divorces.  One  let- 
ter said,  "Please  stay  with  Joe  or  I  won't 
stay  with  my  husband."  But  the  way  I 
see  it,  the  Rhoda  show  is  doing  a  service 
for  the  country  by  assisting  people  who 
are  in  marriages  that  should  not  be  per- 
petuating themselves.  If  a  marriage 
breaks  up  because  the  partners  watch  a 
half  hour  situation  comedy,  that  mar- 
riage was  breaking  up  anyway.  They 
might  as  well  blame  it  on  the  wall  or  on 
the  toaster  or  on  the  man  in  the  moon. 

Divorce  accepted 

The  fact  that  Rhoda  will  be  divorced 
pro\  es  that  di\  ()rce  is  accepted  toda\ . 
What  we  say  we  are  doing  is  always  20, 
50  or  even  1,000  years  behind  what 
we're  actually  doing,  so  I  think  it's  just 
a  matter  of  catching  up. 

When  the  Mary  Tyler  Moore  Shoic 
began  nine  years  ago,  the  writers  sug- 
gested that  Mary  be  a  divorcee,  mainly 
because  they  didn't  want  her  to  be  a 
virgin.  CBS  said  "absolutely  not"  to  that, 
and  now  the  same  network  is  applauding 
the  idea. 

When  I  was  a  child,  my  mother  used 
to  lower  her  xoice  when  she  spoke  the 
word  "divorce"  or  "split  family"  or  "brok- 
en home."  Then  it  was  a  stigma.  Even 
ten  years  ago,  if  someone  told  me  they 
were  getting  a  di\orce,  I  would  ha\e 


There  is  also  the  dog  that  limps,  th( 
parakeet  named  Vinnie  Barberino  anc 
the  pet  mouse  known  variously  as  My 
ron,  Butter  Baby  and  I-Don't-Believe 
It's-a-Girl. 

Family  homes 

Though  these  are  both  celebrit 
households,  they  are  even  more  home 
where  family  lives  and  children— am 
even,  in  Dick's  case,  grandchildren— ar 
the  most  important  concern. 

"My  family  was  always  the  one  thin 
that  mattered  to  me,"  Dick  said. 

And  Carol,  for  her  piu-t,  will  in\ar 
ably  say,  when  the  subject  of  value: 
morality  or  decency  comes  up:  "I'm  a 
ways  talking  to  my  girls  about  that.  I'r 
always  trying  to  get  them  to  imderstan 
what  I  think's  important  about  life. 

"I'll  be  happ\'  with  whate\  er  happei 
to  them,"  she  added,  "as  long  as  they'i 
happy  and  decent.  That's  the  most  in 
portant  thing  in  the  world  to  me."  En 


said,  "Oh,  my  God,  how  terrible,  "  hi 
now  I  say,  "How  do  you  feel  about  it 
If  they  answer,  "I've  never  felt  better 
my  life, "  I  say,  "Fabulous!" 

What  we  had  in  the  past,  I  think,  we 
fewer  divorces  but  more  unhappy  pe 
pie.  I  would  rather  see  a  million  mo 
dixorces  than  see  people's  lives  go  imfi 
filled.  Wasn't  it  George  Bemaid  Sha 
who  asked:  "If  the  priscmer  is  happ 
why  the  bars?  Wh)^  lock  the  door?" 

I  think  the  time  has  come  for  religio 
groups  to  realize  that  some  marriages  ( 
not  work.  Instead  of  viewing  divorce 
terms  of  morality,  religious  leadf 
should  ask  whether  or  not  lives  are  beii 
nurtured— children's  lives  and  the  lives 
people  in  unhappy  marriages. 

Must  we  force  people  to  submit 
marriage  "to  ha\'e  and  to  hold  till  deii 
do  us  part?"  There's  somethiiig  very  si 
about  that!  It  does  not  allow  for  chanj 
Taken  to  the  extreme,  it  means  burni 
the  Indian  widow  on  the  pyre  with  1 
husband  because  she  was  a  possession 
his  life. 

We  don't  have  to  condemn  peop 
We  don't  have  to  ^ay,  "You  made  yc 
bed;  now  sleep  iu  it."  The  universal  fli 
tends  to  take  care  of  that  anyway. 

I  do  not  believe  that  di\  orce  promo 
crazy  wildness  or  a  dissolution  of  mor;, 
In  fact,  I  think  divorce  can  be  a  ve 
moral  step.  When  Joe  leaves  Rhoda 
the  show,  he  says  something  that  is  tii 
for  him:  "I  love  you,  babe,  but  I  j 
don't  want  to  be  married."  By  say' 
that,  he  is  taking  responsibilit\'  inste 
of  avoiding  it  b\'  sta\  ing  in  the  marria 
remaining  silent  and  living  a  lie. 

If  one  person  is  being  lied  to,  thi 
not  good  because  it  eats  at  both  of  the 
If  my  husband  were  involved  with  sor 
one  else  and  wanted  to  be  with  he\ 
would  definitely  not  want  him  to  lie 
me.  I  would  want  him  to  be  with  II 
Of  course,  I  can  support  fro/i/fJii/iM 


Save  your  haii; 
Permanent!^ 


hat's  what  The  Hair  Fixer™  will  do— to  hair  that's 
n  damaged.  Hair  that's  been  bleached  and  col- 
d  again  and  again.  Hair  that's  been  permed 
traightened  to  a  frazzle, 
he  way  The  Hair  Fixer  works  is  the  wav 
3ther  conditioner  does.  And  for  that, 
as  been  granted  a  patent. 
)ther  conditioners  you've  used  coat 
ir  hair  and  wash  right  out  during 
ir  next  shampoo.  Any  good 
\j  do  literally  goes  down  the 
in.  Thev  are  temporary, 
he  Hair  Fixer  by  L'Oreal 
s  its  good  permanently. 
:'s  a  treatment  that  works 
the  links  that  make 
your  hair.  When 
ir  hair  is  new, 
se  links 


are  joined  together  in  an  unbroken  chain. 

When  you  hurt  your  hair,  those  links  break. 
Your  hair  looks  sad.  Limp.  Dull.  Boring. 


msm 


Sad  hair  before  The  Hair  Fixer        H.iir  tixed  by  The  Hair  Fixer 


The  Hair  Fixer  reinforces  those 
broken  links.  Permanently.  (Of  course 
when  your  hair  grows  out.  The  Hair 
Fixer  ^ows  out,  too.)  The  more  vou 
use  it,  the  more  fixed  your  hair  will 
be.  The  glossier,  fuller  and  better 
it  will  look. 
You  will  feel  as  though  you 
have  more  hair.  You  will  feel  as 
though  that  hair  has 
more  life.  Your  hair 
has  been  saved! 
Permanently. 


LOREAL 

Because  you're 
worth  it.' 


Save  on  the 
treatment 

lat  will  save 
your  hair. 
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Save  50^. 
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Take  this  coupon  to  your  favorite  store  that  sells  The 
HairFixer.'  Buyit!  Your  store  will  give  you  50*^  back. 

Retailer;  Cosmair.  Inc.  will  reimburse  you  as  agent  for  redemption  of  this  coupon 
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Valerie  Harper 

continued 

myself  and  I  don't  have  little  children. 
It  is  too  bad  when  women  or  men  are 
locked  into  marriage  for  one  reason  or 
another  and  are  forced  to  put  up  with 
infidelities. 

The  painful  thing  about  di\orce,  I 
suppose,  is  facing  the  fact  that  you  ha\  e 
made  a  mistake.  People  forget  that  it's 
okay  to  make  mistakes.  I  don't  mean  to 
sound  cynical,  but  a  lot  of  times,  people 
get  married,  not  because  they  really 
want  to,  but  because  they  don't  want  to 
do  something  else,  like  li\  e  at  home  with 
their  parents. 

I  think  kids  sometimes  are  better  off 


The  working 
woman 

continued  from  page  32 

fying,  managing  and  preventing  stress. 
Corporations  such  as  TWA  and  Avon 
hire  them  to  handle  employees  who  dis- 
rupt the  work  environment  due  to  an 
emotional  crisis,  to  counsel  valued  ex- 
ecutives whose  job  performance  is  de- 
clining and  to  provide  an  ongoing 
StressManagement  plan. 

"Stress  prevention  can  save  money," 
says  Lecker.  "For  example,  when  a  cor- 
poration transfers  an  executive,  it  usually 
transfers  a  whole  family.  The  move  is  a 
major  life  change  that  will  tax  family 
bonds  and  take  its  toll  on  each  member. 
Why  not  select  people  most  likely  to 
handle  the  relocation  well?  It  cost  one 
company  $12,000  to  bring  an  executive 
and  his  family  back  from  South  America 
because  the  wife  had  a  nervous  break- 
down. Before  the  transfer,  we  could  have 
screened  for  that  vulnerability  or  pro- 
vided family  therapy.  Weekly  meetings 
and  improved  communication  patterns 
might  have  helped  everyone  in  the  fam- 
ily to  cope  with  the  stress  of  being  de- 
pendent only  on  one  another  in  a  strange 
new  place." 

Although  Doctors  Lecker,  Gertler  or 
Levy  have  less  experience  treating  wom- 
en under  stress  than  men,  you  may  be 
helped  by  this  brief  summary  of  their 
overall  methods: 

Modifying  your  attitudes 

•  Learn  to  recognize  your  own  stress 
signs  and  don't  repress  them.  Under  ten- 
sion, my  mouth  may  become  dry  and  you 
may  get  a  migraine  headache,  but  eacli 
of  us  is  experiencing  a  physical  clue  to 
emotional  or  social  stress— and  both  of  us 
need  relief  before  we  can  function  well. 
Stress  isn't  a  sign  of  weakness.  It's  a  re- 
sponse to  change  and  a  warning  system 
that  tells  your  body  to  relax— except 
when  you  need  the  fight-or-flight  re- 
sponse to  escape  real  danger. 


when  there  is  a  divorce,  other  times  not. 
My  mother  and  father  didn't  get  their 
divorce  until  my  brother  was  16  years 
old,  1  was  18,  my  sister  was  20  and  al- 
ready into  her  own  family.  In  fact,  I  re- 
member, as  a  little  girl,  feeling  \er\' 
panicky  at  the  idea  that  my  mother  and 
father  might  divorce.  I  have  a  very  clear 
memory  of  that  time.  I  was  1 1  years  old 
and  we  were  all  in  a  Catholic  boarding 
school  for  one  year  because  Daddy  was 
traveling  around  trying  to  get  his  com- 
pany together.  Mom  went  with  him  and 
they  both  came  to  school  on  visiting  day 
and  took  us  to  dinner.  I  knew  they  were 
fighting  or  unhappy  about  something 
and  I  remember  saying,  really  manipu- 
latively,  "Oh,  Mommy  and  Daddy,  I'm 
so  glad  you're  together  and  not  divorced. 

•  Recognize  that  you  may  be  looking 
for  the  right  things  in  the  wrong  place.  A 
job  is  the  right  place  to  look  for  power 
and  prestige,  but  the  wrong  place  to  seek 
love,  nurturance  and  support. 

•  Don't  medicate  away  your  symp- 
toms of  stress.  Medication  is  only  useful 
to  prevent  panic  and  disorganization  so 
that  you're  able  to  manage  your  stress, 
not  mask  it. 

•  Guilt  is  a  trip  others  lay  on  you. 
Shame  is  what  you  feel  when  you  don't 
live  up  to  your  own  expectations.  A 
woman  who  tries  to  deliver  100  percent 
at  home  and  100  percent  at  work  is 
doomed  to  suffer  guilt  for  shortchanging 
her  children  and  shame  for  her  work  in- 
adequacies. Just  knowing  that  studies 
show  that  e\'en  full-time  mothers  rarely 
spend  20  minutes  a  day  entirely  devoted 
to  one  child  can  be  a  guilt-reliever.  What 
each  child  benefits  from  most  are  short 
periods  of  intimacy,  not  long  periods  of 
your  mere  presence. 

•  We're  each  responsilile  for  our  own 
self-esteem.  When  the  huslxind  is  unem- 
ployed or  is  less  successful  than  the  wife, 
she  should  not  ha\e  to  make  herself 


There  are  so  many  kids  here  whose  par- 
ents are  di\  orced."  I  remember  that  they 
both  sort  of  smiled  at  each  other  know- 
ing that  the  di\'orce  was  coming. 

However,  I  do  think  that  many  di- 
vorces would  not  happen  if  people 
would  just  hang  in  together  and  try  to 
share  what's  soured  for  them  about  life. 
But  it's  important  that  each  one  not  take 
this  information  as  a  personal  affront.  If 
a  husband  or  wife  can  say,  "I'm  really 
bored,"  or  "I  hate  it  when  you  do  such 
and  such"  and  the  spouse  does  not  feel 
attacked,  lines  are  kept  open. 

And  if  the  lines  are  open,  marriage 
partners  can  get  rid  of  those  minor  prob- 
lems that,  over  the  years,  can  build  up 
until  the  husband  or  wife  has  to  say,  "I 
can't  stand  it.  I  want  a  di\  orce."  End 


powerless  to  buttress  his  ego.  A  person 
can  grow  without  ha\'ing  to  cut  down 
.someone  else. 

•  A  man  who  breaks  down  or  cries  at 
his  desk  is  sounding  an  alarm  for  atten- 
tion. When  a  woman  cries  or  has  a  tan- 
trum people  may  dismiss  it  as  "normal 
feminine  behavior"  (according  to  stereo- 
type). Therefore,  women  often  need  to 
ask  for  help  or  else  their  distress  may  go 
unnoticed. 

Modifying  your  behavior 

•  Habits  are  false  solutions  to  tension. 
If  cigarettes,  liquor  and  food  really 
solved  the  problem,  ^we  wouldn't  have 
lung  cancer,  alcoholism  and  obesity.  Bio- 
feedback and  coping  therapy  (see  be: 
low)  can  defuse  tension  before  habits 
short  circuit  the  body  even  further. 

•  When  you  first  feel  stress,  giv^ 
yourself  a  mental  X-ray  to  locate  it< 
source.  Are  you  getting  a  headache  be- 
fore each  executive  meeting  because  you 
have  to  deal  with  other  people's  author- 
ity over  you?  Or  because  you  have  tc 
assume  the  pose  of  a  tough,  authoritatix  e 
decision-maker?   Are   you  (continued, 
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Here's 

anotherg)od 
reason  why 

Fm  aHiinner. 


I  started  smoking  Silva 
Thins  for  their  looks.  You 
know,  long,  lean  and 
elegant. 

Now  they're  lower  too. 
Low  in  tar.  Because  Silva 
Thins  lowered  tar  5mg. 
Which  is  another  good 
reason  for  being  a 
Thinner 


In  menthol  too 


Warning.-  The  Surgeon  General  Has  Determined 
That  Cigarette  Smolcing  Is  Dangerous  to  Your  Health. 


filter  and  Menihoi,  12  mg.  "lai",  1.0  mg,  mcoiine  av,  pei  cigarette  by  FTC  method. 


The  working 


continued 


confusing  your  boss  with  your  father? 
Afraid  people  won't  hke  you  if  you're 
assertive?  Think  al)out  the  very  worst 
thing  that  can  happen  to  you  in  that 
meeting.  Could  you  handle  it?  Would  it 
really  be  so  terrible? 

•  Instead  of  internalizing  your  stress, 
becoming  passive  or  hostile,  try  to  use 
your  energy  to  take  charge  of  the  situa- 
tion. Plan  how  to  tell  your  colleagues 
why  you  feel  they've  set  you  up  for  a  fall, 
or  how  they  can  give  you  better  tools  to 
do  your  job  effectively.  You've  made  a 
contract  with  your  employer  to  perform 
certain  tasks.  There's  nothing  wrong 
with  challenging  someone  who  prevents 
you  from  fulfilling  that  contract. 

•  The  token  womAn  in  management 
can  be  a  victim  of  the  "Lone  Ranger  syn- 
drome." If  you're  given  the  promotion 
and  the  accoutrements  of  power— but  no 
psychological  support  within  the  corpo- 
ration—plug into  a  women's  network  and 
develop  friendships  with  other  similar 
women  in  other  companies. 

•  Once  you  identify  the  source  of 
your  stress,  challenge  its  logic.  Suppose 
you're  meeting  your  supervisor  for  the 
annual  review  of  your  work  perform- 
ance. Instead  of  speliding  a  sleepless 
night  or  waking  up  with  a  knot  in  your 
stomach,  analyze  the  situation.  Is  it  in 
your  supervisor's  interest  to  put  you 
down?  Or  wouldn't  she  want  to  find  you 
doing  well  enough  to  reaffirm  her  choice 
of  you  to  do  the  jqb?  Even  if  she  identi- 
fies a  shortcoming  of  yours,  where's  the 
tragedy?  Why  defend  your  shortcomings 
when  you  can  use  her  constructive  criti- 
cism to  strengthen  your  skills? 

•  Stress  isn't  harmfiH  as  long  as  the 
body  quickly  returns  to  a  restful  state 
before  physical  and  psychic  resources 
are  depleted.  You  can  learn  to  relax  with 
these  biofeedback  techniques: 

(1)  Diaphragm  breathii^g:  breathe  slowly 
through  the  nose,  expanding  the  stom- 
ach area,  not  the  chest,  and  concentrate 
on  the  breath  exhaling  on  your  upper  lip. 

(2)  Warm  your  hands:  to  raise  the  blood 
temperature  in  your  cold,  clammy  hands, 
sit  c]uietly  and  imagine  your  hands  grow- 
ing warm  in  the  summer  sun  or  soaking 
in  warm,  soapy  water. 

(3)  Relax  muscular  tension:  lie  down  (or 
sit  comfortably  in  a  chair),  close  your 
eyes  and  think  only  about  your  limbs 
getting  limp  and  heavy  and  all  the  ten- 
sion flowing  out  of  your  body  through 
\  ()ur  toes. 

These  three  exercises  may  sound  bi- 
zarre, but  I've  tried  them  and  they  work. 
What's  more,  my  two  12-year-old  daugh- 
ters have  found  biofeedback  the  answer 
to  stress  aroused  by  their  9-year-old 
brother!  End 
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LADIES'  HOME  JOURNAL/BOOK  BONUS 


My  Prisoner, 
My  Friends. 


They  were  an  unlikely  pair:  Patty  Hearst,  the  kidnapped  heir- 
ess facing  trial,  and  her  Mexican-American  deputy  federal 
marshal,  Janey  Jimenez.  Then,  in  prison,  their  lives  became 
interlocked,  and  the  girl  from  Nob  Hill  turned  to  the  chicana 
from  the  tough  background  as  friend  and  confidante.  Here,  in 
an  exclusive  condensation  of  her  revealing  new  book,  Janey 
lets  you  see  a  Patty  Hearst  no  one  else  knew. 


cigarette  for  her— it's  not  easy  to  light  up 
by  yourself  while  wearing  handcuffs— 
and  she  didn't  rant  about  "the  Estab- 
lishment." Invited  to  take  her  shoes  off, 
she  shook  her  head:  "In  this  car?  Look 
how  dirty  it  is!"  For  an  alleged  fiery  revo- 
lutionary, and  despite  her  bedraggled 
appearance,  she  was  displaying  a  discon- 
certing degree  of  old-fashioned  delicacy. 

Then  she  seemed  suddenly  to  slip 
away.  I  looked  over  at  her,  and  although 
of  course  she  was  still  bodily  present,  I 
could  swear  Patty  Hearst  was  no  longer 
there.  Beside  me  was  a  silent,  mummy- 
like figure,  staring  straight  ahead,  seem- 
ingly unaware  of  my  scrutiny  or  even  of 
my  presence. 

The  hospital  visit  had  been  ordered 
by  the  jail  doctor  for  diagnosis  of  exces- 
sive vaginal  bleeding.  Patty  was  eating 
poorly  and  suffering  headaches.  Her 
weight  had  dropped  from  its  pre-kidnap 

he  was  a  human  being, 
a  woman,  and  a 
contemporary  in 
distress.  I  had 
to  let  her  know 
she  was  not  alone. 

110  pounds  to  less  than  100,  and  the 
medical  people  were  worried. 

We  checked  in,  were  assigned  to  an 
examining  room  and  then  ran  into  a 
snag.  The  hospital  required  a  release  be- 
fore starting  tests;  Patty  wasn't  signing 
anything  except  in  the  presence  of  a 
legal  adviser.  Those  were  her  instruc- 
tions, she  insisted,  and  nobody  could 
budge  her— no  lawyer,  no  signature. 
Calls  were  placed  to  the  Hearst  Cor- 
poration, but  the  people  she  wanted 
couldn't  be  reached.  So,  alone,  we  set- 
tled down  to  wait  in  that  cold,  bare, 
windowless  examining  room. 

Inevitably,  after  going  through  two 
pots  of  coffee,  we  both  needed  the 
rest  room.  But  several  threats  and  suspi- 
cious calls  had  come  in  to  the  hospital 
asking  for  details  of  the  floor  layout.  We 
didn't  have  much  choice;  we  had  to 
have  a  bedpan  sent  to  the  room. 

Well,  I've  been  through  some  peculiar 
experiences  in  my  life,  but  taking  turns 
with  a  stranger  on  a  bedpan!  I  was  be- 
ginning to  feel  like  a  prisoner  myself. 

It  was  a  fimny  way  to  start  a  relation- 
ship, but,  in  a  sense,  that  icy  bedpan 
drew  us  together.  After  that  dignity- 
robbing  moment,  we  could  hardly  go 
back  to  our  distant  guardian-prisoner 
connection. 

Soon  we  were  comparing  notes  on 
colleges,  courses,  interests  and  clothes. 
During  our  conversation  I  recognized  in 
Patty  Hearst  a  kindred  spirit.  We  shared 
the  same  penchant  for  off-the-wall  fool- 
ery, the  same  perception  of  humor  in 
the  absurd. 

The  door  to  the  room  opened,  and  the 
lawyer  Patty  had  been  waiting  for  at 
long  last  came  in.  Within  minutes  she 


The  door  from  the  cellblock  area 
swung  open  and  the  wispy  figure  of 
a  young  woman  appeared.  Her  short 
hair  was  a  shapeless  tangle.  Battered 
blue  corduroy  pants,  too  baggy  for  her 
narrow  hips,  flopped  aimlessly.  She 
wore  no  bra,  and  under  her  bright  red 
sweater  were  the  outlines  of  small,  al- 
most childish  breasts. 

I  turned  to  my  chief.  "That  can't  be 
Patty  Hearst!" 
"Yes,  it  is." 

"But  she's  so  tiny!"  I  stared  again. 
This  was  all  wrong.  The  FBI  "Wanted" 
photo,  Patty's  high  school  graduation 
picture,  had  shown  a  smiling,  attractive 
girl  with  soft,  wavy  hair  framing  a  wide- 
mouthed,  cheerful  face.  The  strong,  reg- 
ular featvu-es  in  the  photo  suggested  a 
fairly  tall  figure,  at  least  matching  my 
own  five  feet  five.  I  had  built  up  the 
mental  image  of  a  hard-swearing,  gum- 
chewang,  woman  bandit.  This  girl,  with 
her  thin,  taut  face  and  puny  shoulders, 
looked  about  as  threatening  as  a  baby 
rabbit. 

It  was  September  29,  1975.  Patty 
Hearst,  picked  up  by  the  FBI  11  days 
earlier  in  nearby  San  Francisco,  had 
been  ordered  to  undergo  a  gynecologi- 
cal examination  at  Stanford  Hospital. 
The  escorting  officer  would  be  me,  Janey 
Jimenez,  sworn  in  just  two  hours  before 
as  the  first  deputy  marshal  of  either  my 
sex  or  minority  background  to  serve  in 
the  area.  Fresh  out  of  college  a  year  ear- 
lier, I  was,  at  22,  one  of  the  country's 
youngest  federal  deputies,  and  certainly 
its  most  nervous. 

I  took  a  few  steps  forward.  "You 
know,"  I  told  her  in  what  I  hoped  was 
a  firm  voice,  "I'm  going  to  have  to 
search  you." 

She  nodded  without  apparent  interest. 
I  told  her  to  stand  with  her  legs  well 
apart,  and  to  spread  out  her  arms:  stan- 
dard position  for  a  frisk  search.  I  care- 
fully went  over  her  body.  Her  personal 
grooming,  I  noticed,  had  fallen  into  ne- 
glect: nails  unpolished,  legs  and  arm- 
pits unshaven.  Streaks  of  auburn  discol- 
ored her  chestnut-brown  hair. 

Patty  didn't  say  anything,  although 
she  looked  a  little  startled  when  I  pro- 
ceeded methodically  to  go  through  her 
hair.  That's  where  prisoners  often  hide 
things.  Patty  spoke  up:  "I've  never  had 
to  go  through  all  this  before."  Her  voice 
was  flat,  detached,  with  a  kind  of  hol- 
low, echo-chamber  quality,  as  if  coming 
from  another  world. 

There  was  nothing  sullen  or  hostile 
about  her;  just  a  calm,  remote  curi- 
osity. The  toughness  that  one  of  the  dep- 
uties had  forecast  had  not  materialized. 
She  remained  cool— cooler  than  I  was— 
through  the  exam. 

During  the  10-mile  trip  from  the  Red- 
wood City  jail  to  the  hospital,  Patty  con- 
tinued to  surprise  me.  She  tendered  a 
soft,  polite  "thank  you"  whenever  I  lit  a 
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was  ready  for  the  doctor. 

The  gynecologist  arrived:  a  slim,  ner 
vous  man  in  his  forties.  He  told  me  U. 
undress  Patty.  Helping  her  out  of  hei 
clothes  and  into  her  white  surgica 
gown,  I  couldn't  help  noticing  agaii 
how  extremely  thin  she  was.  The  bona 
stuck  out  of  her  skin. 

As  she  lay  down  on  the  table,  I  savi 
her  tremble  slightly.  When  the  doctoi 
adjusted  her  feet  in  the  stirrups,  he 
legs  began  to  shake.  She  was  fightinj 
for  self-control. 

"I'm  not  going  to  hurt  you,"  the  doc 
tor  assured  her.  Patty  gave  no  signs  q 
believing  him. 

Hadn't  she  ever  had  this  kind  of  ex 
amination  before? 

Yes,  yes,  Patty  nodded.  Then  sh( 
cringed,  shook  her  head  desperately 
closed  her  eyes  and  bit  her  lower  lip 
Suddenly,  she  let  out  a  piercing  wai 
and  started  crying. 

The  doctor  tried  to  hold  her  still 
"Please,  Miss  Hearst,  relax.  I  can't  ex 
amine  you  if  you  fight  me.  It  will  tab 
just  a  moment." 

"Oh,  my  God,"  Patty  sobbed.  "Oh 
my  God."  She  struggled  for  an  instam 
more,  then  went  blank.  I  had  never  seal 
anyone  so  beaten,  crumpled,  totalh 
helpless. 

The  doctor  told  her  he  was  finished 
she  could  sit  up.  The  tears  started  againi 
she  cried  uncontrollably. 

I  had  seen  women  disintegrate  on  thi 
examining  table  before,  although  nevej 
to  such  an  extreme.  Instinctively,  I  fel 
she  was  responding  to  some  earlier  via 
lation  of  her  body,  the  memory  of  whicl 
had  been  triggered'  by  the  exam— an« 
that  it  was  a  memory  she  could  not  en 
dure.  At  that  time,  no  public  mentio* 
had  been  made  of  Patty's  treatment  a 
the  hands  of  her  SLA  abductors— it  wa 
not  until  several  months  later  that  he 
claim  of  having  been  sexually  assaulte« 
by  SLA  "soldier"  Willie  Wolfe  and  hi 
black  leader.  Cinque,  went  into  the  tria 
record. 

As  the  doctor  left  the  room,  I  went  t 
her  and  cradled  her' head  in  my  arms 
For  an  instant  it  occurred  to  me  that 
was  stepping  out  of  my  guardian  roli 
not  acting  strictly  by  the  book;  and 
wash't  sure  how  she  would  react.  Bt 
she  was  a  human  being,  a  woman  and 
contemporary,  in  distress.  I  had  to  1< 
her  know  she  was  not  alone. 

Patty  clung  to  me  like  a  child.  Sh 
cried  and  cried. 

I  handed  her  a  tissue  and  helped  he 
dry  her  tears.  "C'mon,"  I  said.  "Time  t 
get  dressed.  I'll  get  you  some  coffee,  ani 
you'll  be  all  right." 

Then  I  took  my  prisoner  back  to  jaij 

I  had  no  reason  to  assume  I  woul 
ever  see  Patty  again,  or  that  the  adver 
ture  at  Stanford  Hospital  would  be  anj 
thing  but  an  isolated  episode.  Within 
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ew  days  I  would  be  flying  to  Glynco, 
Ja.,  to  begin  the  13-week  training  pro- 
;ram  for  deputy  marshals. 

I  returned  to  San  Francisco  in  late 
December,  but  it  wasn't  until  mid-Janu- 
iry  of  1976  that  I  was  assigned  to  pick 
ip  Patty  again.  By  this  time,  she  had 
)een  a  prisoner  for  four  months,  and  I 
vas  to  bring  her  from  the  Redwood  City 
ail  to  federal  court  for  pre-trial  motions. 

When  she  came  into  the  booking 
oom,  I  scarcely  recognized  her.  The 
lear-ragamuflRn  of  September  had  given 
vay  to  an  attractive  young  woman  in  a 
veil-tailored  dark  suit.  The  once-ne- 
jlected  nails  had  been  trimmed  and 
lolished,  her  legs  had  been  shaved. 
Vhen  I  finished  my  shakedown  by  rif- 
ling through  her  hair,  this  time  she 
laused  to  recomb  it. 

The  search  completed,  I  slipped  a 
teel  waist  chain  around  her,  to  which 
landcufiFs  were  attached.  Patty  eyed  me 
uriously.  "Hey,  that's  a  shiny  set  of 
landcufFs!" 

"All  my  own."  I  adjusted  them  to  the 
1st  notch.  On  Patty's  skinny  wrist,  they 
lung  a  bit  loose. 

"These  are  so  stiff— and  new!" 

I  grinned  at  her.  "Don't  worry,  Patty. 
$y  the  time  I  get  through  with  you, 
hey'll  be  old!" 

Now  we  were  both  laughing. 

I  had  begun  calling  her  Patty  as  nat- 
irally  as  she  called  me  Janey,  although 
iter  I  found  out  that  with  other  officers 
he  insisted  on  being  addressed  as  "Miss 
learst"  or  "Patricia."  But  we  remained 
*atty  and  Janey  except  when,  weeks 
fterward,  we  fell  into  the  affectionate 
busiveness  common  to  good  friends, 
;reeting  each  other  as  "Weirdo"  and 
uch. 

Still,  I  was  cautious  at  the  beginning, 
letermined  to  steer  a  course  between 
indisciplined  fraternizing,  which  could 
e  dangerous  for  both  of  us,  and  mili- 
iry  rigidity.  "We're  going  to  spend  a 
)t  of  time  together,"  I  told  her,  "and 
egardless  of  how  we  get  along,  we're 
;oing  to  have  to  make  the  best  of  it."  I 
/anted  her  to  know  that  I  had  a  job  to 
lo,  and  that  I'd  appreciate  her  coopera- 
ion  in  helping  me  do  it.  I,  in  turn,  re- 
pected  her  dignity. 

A  couple  of  days  later,  Patty  had  to 
le  taken  from  a  holding  cell  to  the 
ourtroom  a  floor  below.  That  required 
landcuffs. 

I  found  her— as  usual— smoking. 

"Put  out  the  cigarette.  There's  an  ash- 
ray  over  there."  I  pointed  to  the  steel 
ench  running  along  the  side  of  the  cell. 

Patty  dropped  her  cigarette  butt  to 
he  floor  absentmindedly  and  ground 
ler  heel  into  it. 

I  felt  it  necessary  to  establish  who 
/as  in  charge— and  this  was  as  good  a 
ime  as  any.  "Okay,  Patty.  Pick  up  that 
igarette  and  put  it  in  the  ashtray." 

She  looked  at  me  disbelievingly. 
You're  kidding." 


"No.  That's  why  I  told  you  there  was 
an  ashtray." 

For  a  second  she  seemed  to  contem- 
plate putting  up  a  fight.  Then  she  bent 
down  and  put  the  crushed  cigarette 
where  I  had  told  her. 

A  couple  of  hours  later,  Patty  was 
sent  to  wait  in  an  adjoining  jury  room. 
When  the  judge  resumed  proceedings, 
one  of  the  male  deputies  told  Patty  to 
get  rid  of  her  cigarette  and  come  back 
to  her  attorneys'  table.  Patty  shook  her 
head. 

"Come  on.  What's  the  matter?"  he 
asked. 

"There's  no  ashtray.  That  lady  mar- 
shal will  get  really  mad  at  me.  She  told 
me  I  had  to  use  an  ashtray." 

Finally,  Patty  was  persuaded  that  it 
would  be  all  right  to  stamp  out  her  cig- 
arette. But  it  didn't  take  long  for  word 
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to  get  around  the  building  that  the  awe- 
some Patty  Hearst,  before  whom  every- 
body had  been  walking  on  eggshells, 
had  been  reined  in  by  Janey  Jimenez. 

After  that,  Patty  never  balked  at  or- 
ders. She  didn't  even  complain  when  I 
had  to  grab  her  suddenly— and  not  al- 
ways gently— to  move  her  away  from 
possible  danger.  If  anything,  she  seemed 
more  able  to  relax,  as  ff  she  gained  con- 
fidence from  the  feeling  that  I  knew 
what  I  was  doing.  She  started  talking 
more  on  the  rides  to  and  from  court:  at 
first,  about  the  meals  at  the  Redwood 
City  jail.  Patty  had  gourmet  tastes,  and 
I  gathered  that  the  chef  at  the  jail  didn't 
quite  come  up  to  her  standards. 

From  our  chats  over  the  next  couple 
of  weeks,  before  the  trial  actually  be- 
gan, I  was  able  to  piece  together  a 
somewhat  eye-opening  picture  of  Patty's 
relationship  with  her  family. 

To  begin  with,  she  wasn't  particularly 
impressed  with  the  exploits  of  her  fa- 
mous grandfather,  William  Randolph 
Hearst.  She  was  aware  that  the  old  man 
had  made  a  lot  of  money— and  intrigued 
by  the  'little  cemeteries  for  animals"  he 
had  scattered  around  San  Simeon,  be- 
cause she  was  an  animal-lover  herself. 
But  she  had  never  read  W.  A.  Swan- 
berg's  1961  biography  Citizen  Hearst 
nor  seen  Orson  Welles'  movie  classic 
Citizen  Kane.  She  didn't  enjoy  being 
identified  as  Hearst's  granddaughter, 
but  she  didn't  have  any  terrible  hang- 
ups about  it,  either. 

Steven  Weed,  Patty's  former  fiance, 
had  claimed  that  her  name  was  a  bur- 
den and  that  she  thought  of  changing  it. 
But  from  everything  she  said,  that  idea 
never  crossed  her  mind.  The  family 
name  rang  no  bells  with  people,  she  told 
me,  except  for  those  who  were  con- 


nected with  the  Hearst  enterprises. 

As  for  Patty  contemplating  suicide  to 
escape  the  "burden"  of  her  heritage,  as 
intimated  by  a  prosecution  psychiatrist: 
hogwash!  Even  under  extreme  stress, 
she  had  no  such  leanings. 

Patty  gave  me  plenty  of  reason  to 
conclude  that  she  enjoyed  her  family 
situation.  Her  father,  in  particular,  she 
talked  about  as  a  genial,  easygoing 
man,  not  always  predictable  or  consis- 
tent, but  always  fun  to  be  with.  I  got 
the  impression  that  he  was  definitely  the 
centerpiece  of  the  family,  adored  by  all 
five  daughters,  even  though  he  changed 
his  mind  a  lot. 

Her  feelings  for  her  mother  didn't 
seem  quite  as  strong,  or  maybe  more 
mixed.  Mrs.  Hearst  was  the  one  who  in- 
sisted on  sending  her  to  strict  Catholic 
schools,  who  was  a  stickler  for  the  social 
proprieties.  Yet  when  I  showed  Patty  a 
snapshot  of  my  mother,  she  commented 
with  evident  approval:  "I  like  the  way 
she  holds  herself— tall  and  erect,  like  my 
mother."  And  she  was  proud  of  Cather- 
ine Hearst's  wide  knowledge  of  art. 

What  seems  to  me  significant  is  that 
her  memories  of  childhood— unlike  my 
own— were  essentially  cheerful,  affirma- 
tive. Never  once,  in  all  the  spontaneous, 
impromptu  comment  I've  heard  from 
her,  has  there  been  any  overt  bitterness, 
or  even  an  unconscious  "slip"  indicating 
resentment  of  her  family. 

My  association  with  Patty  was  unique. 
We  were  squeezed  together,  pressure- 
cooker  style,  isolated  in  a  special  uni- 
verse of  our  own  where  we  were  de- 
pendent on  each  other  for  company  and 
diversion— or,  as  we  frequently  if  inele- 
gantly put  it,  "to  keep  from  going  nuts." 

I  was  at  her  side  as  shadow  and  com- 
panion, keeper  and  protector,  during 
long  drives  to  and  from  courthouse  and 
jail,  through  endless  hours  of  trial  testi- 
mony and  the  welcome  breaks  of  re- 
cesses, joining  in  her  moments  of  laugh- 
ter on  the  highways  and  her  days  of 
anguish. 

My  log  books  show  we  were  in  close 
contact  for  about  350  hours— or  about  as 
much  time  as  a  psychotherapist  would 
have  spent  with  Patty  if  they  had  met 
three  times  a  week  for  a  whole  year. 

The  Patty  Hearst  I  came  to  know  is  a 
far  cry  from  either  the  devil  caricature 
perpetrated  by  the  SLA  or  the  demure 
angel  fashioned  by  her  lawyers.  She 
laughs  easily,  weeps  when  she  is  hurt, 
is  quick  to  sympathize  and  is  almost 
fanatic  about  fairness.  She  can  also  be 
sarcastic,  fussy,  pampered  and  absurdly 
suggestible. 

Several  people  have  portrayed  Patty 
as  willful  and  stubborn,  citing  her  re- 
belliousness at  the  Catholic  girls'  school 
she  attended  in  Monterey.  My  experi- 
ence was  that  if  you  gave  her  the  reason 
for  an  order— took  the  trouble  to  ex- 
plain the  logic  behind  it— she  always 
went  along.  Like  my  command  to  douse 
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her  cigarette  in  the  ashtray.  Once  she 
reflected  on  it  foi  a  moment,  she  recog- 
nized that,  surrounded  as  we  were  by 
potential  menace,  it  was  necessary  for 
somebody  to  be  consistently  in  charge. 

I  suspected  she  didn't  relish  the  daily 
morning  shakedown,  so  I  tried  to  keep 
things  Ught:  "Hey,  if  you  keep  losing 
weight  I'm  not  going  to  be  able  to  tell 
your  front  from  your  back!" 

It  was  easy  to  see  why  she  wasn't  re- 
gaining weight.  I  caught  a  glimpse  of 
her  breakfast  tray  at  the  jail  a  few  times, 
and  it  was  depressing:  a  kind  of  messy- 
looking  gray  mush  without  any  flavor- 
ing, or  cold  fried  eggs.  Now  and  then, 
tucking  a  roll  hastily  into  my  purse  as  I 
left  the  house  in  the  morning,  I  would 
add  an  extra  one  for  Patty.  We  would 
nibble  together  contentedly  on  our  ride 
into  the  city,  Patty  bending  over  her 
handcuS^s.  And  if  time  permitted,  I  might 
get  another  snack  to  her  before  the  trial 
session  began. 

Our  main  food  binge  would  come  late 
in  the  afternoon,  on  the  way  back  to 
Redwood  City  jail.  Once  I  loaded  my 
purse  with  popcorn,  soda,  pickles  and 
cake,  and  we  had  a  real  feast.  Patty 
loosened  up,  handcuffs  and  all. 

The  next  morning,  we  clowned  about 
shipping  her  to  court  in  a  mailbag,  as 
had  reportedly  happened  to  a  Mafia 
figure. 

"No,  thank  you.  Deputy!  I've  akeady 
had  my  experience  along  those  lines!" 
She  was  referring  to  the  time  the  SLA 
transported  her  in  a  garbage  can. 

"Deputy"  was  a  term  of  endearment 
to  her,  reserved  for  the  times  when  she 
thought  I  had  said  something  dumb.  We 
were  beginning  to  feel  at  home  with 
each  other.  The  contrasts  between  rich 
and  poor,  indulged  and  embattled,  were 
falling  away;  now  we  were  relating  as 
two  women  in  their  early  twenties.  Patty 
and  I  both  saw  people  as  individuals, 
and  that  was  always  in  the  background 
of  our  relationship.  I  never  pushed  her 
for  confidences,  or  asked  anything  that 
I  thought  she  might  be  reluctant  to  tell 
me.  In  fact,  I  made  a  point  of  saying, 
"Patty,  if  you  ever  feel  I'm  bringing  up 
something  that's  none  of  my  business, 
say  so."  It  never  happened. 

I  even  held  off  from  the  usual  com- 
miserations: "I'm  so  sorry  for  you;  I 
know  what  you've  been  through."  No- 
body could  know  who  hadn't  experi- 
enced her  particular  terror.  It  would 
have  been  phony  to  pretend  that  I  knew 
how  she  felt. 

I  did  understand  her  day-to-day  pres- 
sures. I  could  see  what  it  was  like  to  be 
constantly  under  surveillance,  and  had 
enough  sense  to  leave  her  alone  when 
she  didn't  want  to  talk. 

Publicity  was  also  a  problem— and  to 
make  the  problem  endurable,  we  turned 
it  into  a  game.  Patty  was  under  stand- 
ing instructions  from  one  of  her  attor- 
neys, Al  Johnson,  never  to  let  a  photog- 


rapher get  a  pictiu-e  of  her  smiling. 
Johnson  was  afraid  that  people  would 
think  she  was  frivolous,  taking  her  trial 
as  a  lark. 

So  at  the  close  of  every  session,  as  we 
headed  toward  the  photographers,  I 
would  urge  her:  "Put  on  an  unhappy 
face."  It  might  take  five  or  ten  seconds, 
if  she  was  in  a  good  mood,  to  Work  up 
the  required  solemn  pose. 

Once  I  asked  if  she  wouldn't  like  to 
forget  Johnson's  theory  and  come  out 
as  her  natural  self. 

"You  mean  like  this?"  She  leaped  out 
toward  an  imaginary  camera,  flung  her 
arms  wide  apart  and  flashed  a  dazzling 
smile.  I  hardly  recognized  my  glum 
prisoner. 

But  that  was  a  private  show  for  my 
supervisor  Glen  Robinson  and  me.  With 
the  photographers,  who  were  always 


into  their  apartment.  As  Weed  reported 
it  in  his  book,  he  said,  "Take  anything 
you  want  and  leave  us  alone."  Patty's 
version  was,  "and  leave  me  alone."  She 
interpreted  that  as  an  invitation  to  the 
SLA  to  carry  her  off.  "If  you  really  love 
someone,"  she  stormed,  "how  can  you 
say,  'Take  anything,  but  leave  me  alone!' 
So  they  took  me." 

Patty  and  I  talked  a  lot  about  our  role 
as  females,  the  way  any  two  women  of 
our  ages  might.  Our  conversations  cov- 
ered all  sort  of  issues:  how  we  felt  about 
marriage,  fidelity,  physical  vs.  emotiona^ 
involvement,  feminism.  Our  basic  atti- 
tudes turned  out  to  be  remarkably  simi- 
lar. For  instance,  we  agreed  that  women 
should  have  equal  opportunities  for  jobs 
and  education.  And  Patty  wouldn't  let 
the  male  deputies  get  away  with  sexist 
gibes.  Not  that  she  ever  got  on  a  soap- 
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trying  to  get  a  rise  out  of  her,  she  was 
stubbornly  determined  not  to  yield  an 
inch.  On  her  birthday,  they  did  every- 
thing but  handsprings  to  provoke  a  re- 
action. But  Patty  held  firm.  As  I  joined 
her  in  the  car,  she  turned  to  me  proudly: 
"They  didn't  get  a  thing." 

Late  in  February,  she  noticed  a  ring 
on  my  left  hand,  a  pink  star  sapphire 
with  four  small  diamonds. 

"Hey,  that's  a  real  knockout,"  she 
said.  "Where  did  you  get  it?" 

"From  a  guy  I  almost  married— but 
didn't." 

Our  broken  engagements  seemed  to 
create  a  bridge  for  Patty,  a  thin  edge  of 
security  along  which  she  could  extend 
her  trust.  She  started  to  tell  me  about 
Steven  Weed,  how  she  had  half-drifted 
into  the  relationship  because  he  was  an 
"older  man,"  the  sophisticated,  former 
captain  of  the  Princeton  track  team. 

I  don't  think  Patty's  feelings  about 
Weed  really  crystallized  until  he  started 
working  on  his  book.  She  was  still  in 
jail  when  he  was  scurrying  around  try- 
ing to  track  down  letters  they  had  ex- 
changed. Patty  was  indignant:  "How 
can  he  expose  my  personal  life  like  that? 
I  think  it's  despicable." 

Then,  just  before  his  scheduled  trial 
appearance  as  a  witness  on  her  behalf, 
Weed  gave  a  press  conference.  Patty's 
lawyers  were  incredulous;  they  decided 
not  to  have  him  testify. 

The  book  itself  drew  more  angry 
comment  from  Patty:  "Even  the  pic- 
tures that  he  claims  are  his  were  mine, 
taken  with  my  camera!  And  he's  still 
hanging  on  to  china,  personal  gifts 
from  my  grandmother,  meaningless  to 
him  .  .  ." 

Her  final  blast  was  over  Weed's  re- 
action to  the  SLA  kidnappers  who  burst 


box  about  it;  she  simply  knew  wherel 
she  stood  and  took  a  firm  stand.  She  also 
felt  that  women  should  be  as  free  as 
men  to  take  the  initiative  socially,  rather 
than  have  to  wait  to  be  asked.  We 
agreed  on  these  points,  but  our  taste  in 
men  differed.  ^  i 

On  some  days  the  in-transit  boredomi 
was  so  desperate  that,  to  pass  the  time, 
we  would  watch  other  cars  and  jokingly 
tick  off  our  preferences  in  male  passen- 
gers. Patty's  choices  astonished  me.  She 
would  invariably  go'  for  some  square- 
jawed,  neatly-dressed  character  right  out 
of  an  old  shirt  ad— the  very  opposite  of 
shaggy,  rumpled  types  like  StevenI 
Weed.  My  tastes  were  more  off-beat, 
and  Patty,  in  turn,  professed  to  be  baf- 
fled by  them.  Once  we  were  stuck  at  a 
traffic  light  alongside  a  really  fat,  sloven- 
ly man.  Patty  nudged  me:  "There's  your 
boy,  Janey.  Go  get  him!" 

Patty  cannot  tolerate  sloppiness,  dis 
order  or  any  kind  of  careless  perform 
ance.  Her  belt  had. to  be  tied  properly, 
not  hanging  loose.  Getting  into  the  car,, 
she  would  always  warn  me  not  to  tossj 
her  coat  casually  in  the  back:  "Hang  iti 
up,  Janey.  Fold  it  properly."  As  Al  John- 
son observed  in  an  interview,  any  room| 
she  occupied— even  the  grubbiest  cell 
had  to  be  meticulously  organized,  with 
her  toothbrush  and  books  in  their  asi 
signed  places.  j 

One  afternoon,  handcuffed,  she  asked] 
me  to  get  out  a  cigarette  for  her.  1 
ripped  the  package  open  across  the  top.i 
Patty  was  very  upset:  "Look  what 
you've  done  to  my  pack!  Now  they're  all 
going  to  fall  out.  The  right  way  to  do  it 
is  like  this.  .  .  ."  She  demonstrated  with 
painstaking  care.  That  was  the  way 
everything  had  to  be  with  Patty:  per- 
fect, finished,  never  halfway.  She  had 
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e  same  attitude  about  learning  things, 
lything  she  studied  had  to  be  pursued 
the  end,  rounded  out  to  the  nth  de- 
ee. 

Once,  riding  out  to  the  courthouse, 
e  talk  turned  to  weapons.  I  mentioned 

a  fellow  deputy  that  I  was  using  the 
volver  issued  to  me.  Patty  frowned: 
a  view  of  my  training  with  firearms— 
d  I  did  have  a  lot  of  training— you 
ould  always  know  your  weapon  thor- 
ghly,  and  be  sure  whether  it's  going 
go  off  or  not.  You  may  fire  that  thing 
d  it  may  not  go  off  at  all."  She  went 

and  on  with  a  lot  of  technical  detail 
out  firing  pins  and  jamming,  with  the 
me  kind  of  academic  thoroughness 
it  she  would  have  devoted  to  a  dis- 
ssion  of  art  history. 
A  similar  scene,  with  black-comedy 
ertones,  took  place  a  few  days  later, 
len  Patty  had  to  identify  the  M-1  car- 
le  rifle  she  had  carried  in  the  Hibemia 
ink  hold-up.  During  recess,  she  flipped 
5  weapon  around  a  few  times  and 
gled  the  bolt  lever,  scaring  the  pants 
'  Lee  Bailey,  who  had  never  handled 
larbine. 

Yet  Patty's  a  small  woman,  delicate- 
ned,  very  aware  of  her  fragility  in  an 
predictable  universe.  At  19,  when 
5  was  kidnapped,  her  character  had 
t  really  taken  on  definition.  Although 
perficially  well-traveled  and  sophisti- 
ted,  she  had  been  little  exposed  to  the 
tualities  of  living.  It  was  her  sense  of 
r  own  inability  to  cope  that  made 
tty  so  susceptible  to  the  influence  of 
lers. 

Patty's  lawyer,  Al  Johnson,  could  dic- 
:e  the  length  and  color  of  her  finger- 
As,  coax  her  to  scrutinize  a  closet 
it  held  horrible  memories  for  her, 
ange  her  mind  about  liking  or  dislik- 
;  a  variety  of  people,  forbid  her  to 
igh  in  front  of  a  camera.  Once,  when 
^  skirt  was  ripped  and  I  had  to  cover 
with  Patty's  coat,  that  instruction 
ckfired.  To  Al's  great  annoyance,  ^she 
aldn't  repress  a  guffaw.  But  generally 
3  was  his  obedient  pupil.  I  felt  this 
ndicapped  her,  stifled  her  chance  of 
X)uping  her  confidence,  of  growing 
i  and  standing  on  her  own  feet. 
Like  her  father,  Patty  is  quick  to 
igh.  The  SLA  has  an  official  "theme 
ig,"  a  record  by  a  rock  group.  Every 
le  the  song  came  blaring  out  of  the 
Baker,  according  to  Patty,  the  SLA 
;mbers  went  bananas,  acting  as  if 
3y  were  French  patriots  responding  to 
3  "Marseillaise."  The  recording  was 
lyed  in  court  one  day,  and  Patty  had 
liard  time  keeping  a  straight  face.  So 
1  I,  sitting  behind  her.  Before  going 
the  witness  chair,  Patty  begged  me 
t  to  laugh  out  loud:  "I  can  hear  you 
d  I  want  to  laugh  with  you." 
During  the  recess,  she  bubbled  on: 
ou  know,  I  just  wanted  to  run  out  of 
urt  and  start  laughing  at  that  record- 
it,  of  course,  I  couldn't.  That's  the 


dumbest  song.  How  could  they  have 
ever  listened  to  anything  like  that?" 

After  39  days  of  courtroom  sessions, 
74  witnesses,  536  pieces  of  evidence  and 
1,250,000  words  of  trial  transcript,  the 
case  of  the  United  States  vs.  Patricia 
Campbell  Hearst  went  to  a  jury  of  her 
peers  on  March  19,  1976.  The  jurors 
reached  no  verdict  that  first  day.  The 
next  afternoon— Saturday,  March  20— at 
3:40,  word  came  that  we  had  a  verdict. 

Patty  reacted  with  a  burst  of  nervous 
gaiety:  "It's  all  going  to  be  over  now, 
Janey.  I'll  ,be  out  pretty  soon!"  She  was 
seated  directly  across  from  me,  with  Al 
Johnson  behind  her,  rubbing  her  back. 
"Remember  the  good  times  we  had,  the 
fun  dodging  in  and  out  of  elevators?" 
She  bubbled  on  and  on  about  how  re- 
lieved  she  was,  how  she  looked  forward 

atty  whispered, 
'^1  knew  what  was 
coming,  but  I 
couldn't  face  it. 
Who  was  I 
fooling?'' 

to  her  freedom."  Now  we'll  really  be 
able  to  talk  and  laugh!"  Her  words 
tumbled  out  a  mile  a  minute. 

I  kept  smiling  and  tried  to  keep  up 
with  her,  but  deep  down  I  felt  melan- 
choly; Patty  was  so  obviously  whisding 
in  the  dark. 

On  the  way  to  the  elevator,  she  said, 
"What  kind  of  drink  are  we  going  to 
have  to  celebrate?  I  want  a  tall  Mar- 
garita." 

When  we  arrived  at  the  courtroom, 
her  father  and  mother  were  already  in 
their  seats.  Mr.  Hearst  looked  trim  and 
sporty  in  a  tan  jacket  with  elbow 
patches.  His  wife  was  in  a  dark  jumper. 

The  jurors  filed  in,  and  the  foreman 
handed  over  a  sealed,  white  envelope  to 
the  court  crier.  The  judge  glanced  at  it, 
and  seconds  later  liis  clerk  was  making 
the  formal  pronouncement:  guOty  on 
two  counts,  of  armed  bank  robbeiy  and 
the  use  of  a  firearm  to  commit  a  felony. 

"Oh,  my  God!"  The  gasp  came  from 
Catherine  Hearst,  a  few  feet  to  my  right. 
Her  husband  bolted  forward  in  his  seat. 

Directly  in  front  of  me,  Patty  inclined 
her  head  slightly  and  murmured  some- 
thing to  Lee  Bailey.  Then  she  turned 
back  and  stared  straight  ahead,  her  face 
suddenly  a  frozen  mask.  But  I  had  some 
idea  of  what  was  churning  inside. 

1  was  stunned  myself,  shaky,  dimly 
aware  of  a  trembling  in  my  limbs.  All  I 
could  think  was,  "I've  got  to  get  her  out 
of  here,  away  from  people." 

Lee  Bailey  was  consoling  her.  I  came 
up  quietly  and  took  over,  slipping  an 
arm  around  her  waist  and  guiding  her 
toward  the  door.  We  were  both  tense 
but  dry-eyed,  each  hanging  on  to  her 
feelings— each  for  our  own  reasons. 
Patty  was  not  going  to  become  a  pitiable 
public  spectacle;  I  had  an  obligation  to 


the  dignity  of  the  Marshal  Service. 

But  when  we  reached  the  privacy  of 
an  empty  jury  chamber,  both  of  us  broke 
into  tears.  We  clung  to  each  other,  sob- 
bing out  our  sorrow.  "I  knew  what 
was  coming,"  Patty  whispered,  "but  I 
couldn't  face  it.  Who  was  I  fooling? 
They  made  up  their  minds  about  me  two 
years  ago— from  the  night  I  was  kid- 
napped in  Berkeley.  That's  what  I  was 
asking  Lee  in  the  courtroom:  did  I  ever 
have  a  chance?" 

A  week  after  her  conviction,  an  order 
from  Los  Angeles  required  Patty's  pres- 
ence for  arraignment  in  Superior  Court 
there  on  Monday,  March  29.  We  were 
assigned  a  special  Coast  Guard  plane  for 
the  trip  down  to  Southern  Calffornia  and 
back.  For  Patty,  who  had  seen  nothing 
but  cells,  courtrooms  and  crowded  high- 
ways for  weeks,  the  occasion  was  an 
outing.  She  looked  forward  to  soaring 
through  the  clouds,  high  above  her 
troubles. 

"Presidential  special,"  she  quipped  as 
we  entered  the  passenger  section;  there 
were  rows  of  empty  seats  to  choose  from. 
She  seemed  delighted  to  have  her  hands 
free— at  10,000  feet,  where  could  she  go? 

The  plane  carried  a  five-man  crew,  a 
young,  clean-cut  bunch  who  might  have 
been  college  athletes  a  few  years  back. 
From  the  glances  directed  at  Patty,  it 
was  clear  that  this  22-year-old  convicted 
bank  robber  was  not  their  candidate  for 
prom  queen. 

However,  one  of  the  mechanics,  Mike 
Stubbs,  had  a  nice  manner  and  a  friend- 
ly grin.  Soon  he  and  I  were  chatting 
away.  Mike  wore  the  silver  insignia  of 
the  air  crew:  eagle's  wings  stamped 
"A.C.,"  with  the  Coast  Guard  shield  in 
the  middle. 

Wings— like  rings— are  among  my 
weaknesses.  I  asked  if  I  could  have  them. 

"Sure."  He  started  unpinning  the  clip. 

Patty,  at  the  window  seat,  leaned  for- 
ward to  catch  his  eye.  "Me,  too!  Any- 
thing Janey  gets,  I  get  half." 

"Uh-uh."  I  shook  my  head.  "I'm  the 
boss.  That  gives  me  unusual  privileges." 

"That  isn't  fair,"  Patty  protested. 

"Oh,  yes,  it  is." 

After  a  few  minutes,  I  asked  if  I  could 
go  up  front  to  the  cockpit.  Mike  nodded. 

Again  Patty  didn't  like  being  left  out. 
I  said  I  would  check  with  the  crew  up 
front  to  see  if  if  would  be  all  right  to 
bring  her.  It  wasn't.  To  a  man,  the  re- 
sponse was  negative. 

"Come  on,  fellows,"  I  told  them. 
"Don't  make  a  judgment  till  you've 
given  her  a  chance.  She's  really  nice. 
You  have  to  get  to  know  her,  then  see 
if  you  can  still  say  you  don't  like  her." 

"Well,  okay.  Just  for  a  minute." 

Patty  came  running  in,  brimming  over 
with  childlike  excitement.  Personally,  I 
was  content  just  to  enjoy  the  view,  but 
she  couldn't  rest  until  she  had  satisfied 
her  curiosity.  She  asked  every  question 
in  the  book,  and  her  enthusiasm  was 
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irresistible.  Soon  the  "jiist-for-a-minute" 
restriction  on  her  visit  was  forgotten. 

Was  there  any  chance,  Patty  wanted 
to  know,  that  we  would  get  to  see  San 
Simeon  from  the  air? 

"We  fly  right  over  it." 

Then  the  vast  Hearst  estate  was 
spread  out  below  us,  the  largest  private- 
ly owned  acreage  on  the  Pacific  Coast. 
Diiecdy  ahead  loomed  the  castle  com- 
plex, a  marble  and  alabaster  fairyland 
gleaming  in  the  early  morning  sunshine. 

"Wow,  that's  really  a  castle,"  one  of 
the  fellows  said.  "Must  have  60  or  70 
rooms." 

"Exactiy  100,"  Patty  told  him. 
"Thirty-eight  bedrooms,  31  baths.  The 
first-floor  vestibule  is  paved  with  Pom- 
peiian  mosaic  from  the  year  60  B.C.  The 
assembly  room  is  84  feet  long  and  35 
feet  wide." 

And  this  girl,  I  thought  to  myself,  has 
been  cooped  up  without  complaint  in  a 
windowless,  nine-foot  cell! 

Patty  rattled  on  happily  about  the 
white  marble  Roman  pool  with  its 
quarter-million  gallon  capacity  and  the 
stately  colonnades  leading  to  a  Neptune 
temple;  the  private  chapel,  furnished 
with  the  treasures  of  a  half-dozen  Euro- 
pean monasteries;  the  guest  houses, 
which  were  really  Italianate  palaces. 
She  just  couldn't  shut  up— eyes  spark- 
ling, cheeks  aglow— and  the  effect  was 
really  lovable.  I  could  see  the  astonish- 
ment—and appreciation— breaking  out 
on  the  faces  of  the  crewmen. 

We  stayed  up  front  for  practically  the 
whole  flight.  When  it  was  time  to  go 
back  to  our  seats,  one  of  the  crewmen— 
I  think  it  was  the  co-pOot— came  up  to 
her.  "I  hear  you've  been  looking  for 
wings.  Try  these."  He  took  off  his  in- 
signia and  handed  them  to  Patty.  She 
couldn't  have  been  happier. 

On  April  12,  Patty  was  ordered  to 
appear  again  in  court  in  Los  Angeles. 
After  that,  she  would  be  transferred  to 
the  Metropolitan  Correction  Center  in 
San  Diego:  technically,  under  formal 
sentence  of  35  yearS;  practically,  for  a 
90-day  study  of  her  mental  condition  be- 
fore imposition  of  her  actual  sentence. 

She  had  not  yielded  an  inch  in  morale. 
Her  triumph  with  the  Coast  Guard  two 
weeks  earlier  had  demonstrated  that  de- 
spite the  bruising  hours  of  SLA  terror, 
endless  flight  from  the  FBI,  seven 
months  of  stifling  incarceration  and 
nerve-pounding  trial,  her  spirit  remained 
intact. 

It  was  her  body  that  crumbled. 

Our  follow-up  trip  to  Los  Angeles, 
this  time  by  helicopter,  was  scheduled 
for  Wednesday  morning,  the  14th.  For 
me,  it  would  be  the  end  of  a  grueling 
ten  weeks,  during  which  I  had  had  little 
rest  and  virtually  no  time  for  myself.  I 
was  looking  forward  to  an  Easter  holi- 
day with  my  family  in  Van  Nuys.  For 
the  moment,  at  least,  Patty  Hearst  and 
I  would  go  our  separate  ways.  Our 


period  of  intimacy,  I  thought,  was  over. 

Actually,  it  had  just  begun.  On  April 
13,  Patty  was  rushed  to  Sequoia  Hospi- 
tal in  Redwood  City  for  a  collapsed  lung. 

When  I  arrived  at  the  hospital,  I  saw 
a  tiny  figure  lost  in  the  big  white  bed, 
her  thin,  pale  face  framed  against  the 
pillow  by  masses  of  chestnut  hair. 

The  instant  Patty  saw  me,  she  began 
sobbing.  "Thank  God!"  she  whispered. 
"If  I  can't  have  my  family  here,  there's 
nobody  else  I  would  want  to  have." 

It  was  an  eerie  moment  for  me,  ter- 
ribly moving  and  not  quite  believable. 
This  girl,  who  had  been  brought  up  with 
everything,  actually  needed  me. 

"What  happened?"  I  blubbered.  "Is 
this  your  idea  of  an  Easter  present?  I 
know— you  just  don't  want  me  ever  to 
get  home,  you  old  stinker!  What  are  you 
going  to  pull  next?  We  just  can't  get  rid 

atty  began  sobbing. 
"Thank  God,  if  I 
can't  have  my 
family  here,  there's 
nobody  else  I  would 
want  to  have." 

of  you!"  I  rattled  on,  afraid  to  stop.  It 
was  one  of  those  times  when  you  joke  to 
avoid  falling  apart  completely. 

I  bent  over  the  bed  and  put  my  arms 
around  her.  "How  did  it  happen?" 

She  had  just  finished  a  lengthy  after- 
noon of  interrogation  by  the  FBI,  Patty 
said,  and  was  walking  back  to  her  cell, 
when  she  was  hit  by  a  sudden,  uncon- 
trollable attack  of  coughing.  Afterward, 
she  couldn't  breathe.  Panic  swept  over 
her.  "I  knew  that  sooner  or  later,  some- 
thing would  happen  to  me  physically: 
all  that  smoking,  and  not  enough  sleep, 
and  the  food  that  I  couldn't  eat,  plus 
the  pressure  of  the  trial,  and  then  the 
FBI  interviews.  I  just  never  expected 
trouble  with  my  breathing." 

The  fourth  night  of  her  stay,  her  at- 
torney, Al  Johnson,  spent  some  time 
visiting  wit;h  her,  then  called  us  from 
outside  to  say  Patty  was  at  the  pit  of 
despair:  "She  gets  that  way  once  in  a 
while,  when  she  feels  totally  alone, 
abandoned,  and  she  won't  trust  even 
me." 

I  went  into  the  room.  Patty  was  star- 
ing at  the  ceiling  listlessly.  "Nobody 
cares,"  she  told  me.  "My  big  mistake 
was  to  carry  out  orders  so  carefully  for 
those  20  months  while  I  was  out  there. 
Maybe  I  should  have  fouled  things  up 
some  way  so  that  now  I  would  be  dead!" 
She  turned  her  head  away. 

After  a  while,  I  went  out  and  peered 
around  the  corridor. 

"Get  back  in  there!"  Glen  ordered.  "I 
don't  want  her  left  alone.  I  don't  trust 
what  she  might  do  to  herself."  He  sus- 
pected that  the  lung  collapse  was  a  kind 
of  involuntary  attempt  at  suicide,  a  reac- 
tion by  the  body  to  a  diminishing  will 
to  live.  If  it  had  indeed  been  brought 
about  by  depression,  he  said,  the  next 


time  she  might  be  provoked  to  a  more 
active  attempt  on  her  own  life.  Certain- 
ly, she  was  showing  the  classical  symp- 
toms for  potential-suicide:  physical 
illness,  sleeplessness,  a  sense  of  isolation, 
withdrawal. 

I  went  back  to  Patty's  room  and 
started  scouting  around,  checking  tables 
and  drawers. 

"What  are  you  doing?" 

"Just  looking  to  make  sure  there's 
nothing  you  can  kill  yourself  with."  I 
figured  that  with  Patty,  a  blunt  thrust 
was  the  way  to  flush  her  out. 

She  managed  a  weak  laugh.  "Forget 
it,  Janey.  That's  one  thing  I  wouldn't  do 
—now  or  ever." 

The  Hearsts  were  on  Patty's  doorstep 
from  the  very  first  day  after  her  surgery; 
father,  mother  and  a  stream  of  sisters 
They  came  to  the  hospital  bearing 
candy,  flowers,  magazines— and  love, 
Mostly  it  was  expressed  in  a  form  dear 
to  Patty's  heart— or  at  least  her  stomach. 
Patty  was  a  gourmet  who  had  been  con 
fined  to  jail  rations.  As  long  as  she  wa^ 
a  federal  prisoner,  she  could  not  have 
food  brought  in  from  outside.  But  nowj 
in  her  ambiguous  status  as  prisoner- 
patient,  gift  packages  were  permissible 
—even  a  glass  of  wine,  on  the  grounds 
that  it  might  stimulate  her  appetite. 

Her  parents  started  by  apparently 
buying  out  a  Jewish  delicatessen.  Pattv 
sat  up  for  a  feast  of  bagels,  lox,  cream 
cheese  and  herring.  Every  time  thJi 
Hearsts  came  to  visit,  they  would  win<j 
up  by  taking  her  room-service  order  fo 
the  next  day.  Mr.  Hearst  in  particula 
was  sweet,  approachable.  I  marveled  a 
his  devotion,  franWy  envious.  I  wa 
sensitive  on  the  point  because  I  was  go 
ing  through  a  painfully  contrasting  ex 
perience  of  my  own.  I  had  expected  t( 
be  home  for  Easter  dinner  with  m] 
mother,  brother  and  sisters.  I  hadn't  seel 
them  for  some  time,  and  occasional 
letters  and  phone  calls  weren't  enough 
I  missed  them. 

Like  Patty,  I  was  part  of  a  five-siste 
household.  But  unlike  Patty,  my  mothej 
was  at  the  center  of  the  family.  When  i 
became  obvious  by  Good  Friday  that 
wasn't  going  to  be  able  to  get  away  fror 
the  hospital  for  the  weekend,  my  moth 
er  was  the  one  I  called.  I  explained  thi 
emergency,  expecting  her  to  share  m; 
disappointment. 

She  hardly  seemed  aware  of  it.  "That' 
all  right,"  she  said  calmly.  "It's  jus 
another  holiday."  I  groped  once  mor 
for  some  expression  of  caring.  Was  shi 
sure  she  didn't  mind? 

"Well,  I  have  five  more  children.  Oni 
child  less  at  the  table  isn't  going  to  maki 
any  difference.  We've  kinda  gotten  use 
to  not  having  you  around." 

I  was  crushed. 

Good  Friday  was  a  bad  day  in  th 
hospital  room.  Patty's  morale  was  shak] 
and  mine  was  worse.  Not  only  was 
smarting  from  the  canceled  visit  home- 
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id  my  mother's  indiflFerence— but  I  had 
ist  been  informed  that  I  would  have  to 
ork  through  the  entire  weekend.  Patty 
LW  me  brushing  away  a  tear.  "Now 
jttVe  all  bombed  out,"  she  said. 
ATiat's  the  matter?" 
"Oh,  not  a  thing.  I  merely  have  to 
take  a  pick-up  at  davm  tomorrow— 
hich  means  practically  zero  sleep  to- 
[ght— work  tlu-ough  the  whole  Easter 
eekend  .  .  ." 

We  were  both  sUent  a  moment,  star- 
g  at  the  whitewashed  walls.  Finally 
itty  spoke.  "If  it  wasn't  for  me,"  she 
id  slowly,  "you'd  probably  be  home 
ght  now,  enjoying  your  family  and 
)ur  vacation." 

"Oh,  that's  no  way  to  look  at  it,  Patty. 
3U  didn't  do  anything;  you  were  done 
.  And  then  things  just  piled  up  for 
'erybody." 

Again  we  lapsed  into  silence  and  long 
ces.  It  was  Patty  who  put  a  stop  to  it. 
ley,"  she  said,  "we  haven't  got  room 
r  two  droopy-drawers  aroimd  here— 
id  I'm  the  one  with  the  tube  stuck  in 
y  chest!  So,  Deputy— stay  out  of  my 
;t!" 

I  had  to  laugh,  and  things  eased  up. 
n  Easter  Sunday  she  was  imder  strong- 
medication  and  complained  of  feeling 
■ed.  Her  parents  came  to  visit,  but 
dn't  stay  very  long;  they  agreed  to  put 
f  their  hohday  celebration  until  the 
llowing  day,  when  perhaps  Patt\ 
ould  be  feeling  better. 
Monday  afternoon  they  were  on  hand 
;ain,  laden  with  all  sorts  of  goodif-- 
told  Patty  her  parents  were  out  in  tl  .e 
►rridor:  "And  they've  got  a  stacV  of 
esents  for  you." 

"I  don't  want  to  see  them,"  she  said. 
"What?" 

Very  deliberately,  she  repeated:  "I 

>n't  want  to  see  them."  And  she 

imped  her  jaws  shut. 

I  went  out  and  gaVe  the  word  to  the 

earsts. 

"She  doesn't  want  to—"  Randy  Hearst 
hoed.  He  seemed  hurt,  baflBed.  "Why 
>t?"  I  went  back  to  the  room,  feeling 
ry  much  the  helpless  dummy  caught 
the  middle,  and  asked  Patty  why. 
"I  just  don't."  Again  the  grim  tuming- 
F. 

Bkck  to  the  hall  I  went,  relaying  the 
essage:  "She's  not  saying  why.  She 
st  doesn't." 

"Doesn't  she  love  us?" 

Gritting  my  teeth,  feeling  like  some 

id  of  human  shuttle-car,  I  made  one 

it  try  with  Patty.  Didn't  she  love  her 

rents? 

She  did,  she  said,  but  she  still  didn't 
mt  to  see  them.  I  passed  along  that 
ibious  reassurance,  and  sent  word  of 
e  deadlock  to  Al  Johnson  in  the  wait- 
g  room  upstairs. 

Al  came  down  and  husfled  into 
itty's  room.  He  came  out  after  a  few 
inutes  and  motioned  the  Hearsts  in: 
live  her  the  presents,  but  don't  stay 


more  than  ten  minutes,"  he  said. 

Patty's  father  and  mother  came  in,  al- 
most timidly,  with  me  behind  them. 
They  showed  Patty  the  Easter  eggs  and 
b^kets,  the  books  and  sweets  and 
clothes  they  had  brought.  She  accepted 
the  gifts  politely  but  without  any  real 
enthusiasm.  Nobody  mentioned  the  pre- 
vious impasse.  There  was  some  desul- 
tory conversation  for  a  few  minutes,  a 
dutiful  kiss  or  two,  and  the  Hearsts  left. 

It  was  just  too  much.  I  pushed  open 
her  door  and  marched  in. 

"Everything  I  ever  heard  about  you," 
I  began,  "all  the  things  people  were  say- 
ing about  your  coldness  and  selfishness, 
that  I  kept  denying  .  .  .  well,  I  should 
have  been  listening,  not  denying. 

"You  don't  give  a  damn  about  your 
parents,  you  don't  care  about  all  the 
people  who  are  kn<>cking  themselves  out 


told  Patty  her  parents 
were  out  in  the  corridor 
with  presents.  ''I  don't 
want  to  see  them,"  she 
said.  And  clamped  her 
jaw  shut. 


for  you.  What  you  said  last  night  about 
of  us  being  here  on  account  of  you  is 
rue.  There  must  be  ten  guys  on  duty 
liere  who  could  be  home  with  their 
families. 

"I  really  see  now  the  way  you  look  to 
a  lot  of  people:  the  spoiled,  selfish,  little 
rich  brat.  I  didn't  see  those  things  be- 
fore—I guess  I  didii't  want  to.  I  used  to 
feel  sorry  for  you,  Patty,  but  not  any 
more.  In  fact,  I  couldn't  care  less.  From 
here  on  in,  you're  on  your  own.  If  you 
want  something,  I'll  get  it  for  you.  But 
that's  it.  I  don't  want  to  talk  to  you.  I'm 
sick  of  you.  I  feel  like  leaving  you  here 
by  yourself,  and  taking  all  these  guys 
with  me  so  they  can  be  home  for 
Easter!" 

I  let  her  have  it,  Latin-style,  all  stops 
out.  Patty  didn't  open  her  mouth  through 
the  whole  tirade.  She  just  lay  there 
watching  me,  as  if  half -hypnotized,  with 
a  kind  of  little-girl  guilt  on  hf  r  face. 

The  next  morning,  she  was  fuU  of 
apologies:  "I'm  sorry,  Janey,  I  was 
wrong.  I  was  getting  uptight  about  my 
privacy,  about  never  having  a  minute  to 
myself— but  that's  no  excuse  for  turning 
away  my  parents."  She  was  feeling  like 
an  animal  on  parade,  she  said:  doctors 
poking  at  her,  nurses  sliding  in  and  out, 
deputy  marshals  hovering  around;  she 
longed  for  an  undisturbed  sleep. 

My  outburst  seemed  to  clear  the  air 
between  us.  Rather  than  cheating  a  rift, 
it  prepared  the  way  for  a  deepening  of 
our  relationship.  In  her  second  week  at 
the  hospital,  as  her  strength  started 
coming  back,  her  sense  of  humor  re- 
turned with  it. 

One  night,  while  she  was  still  hooked 
up  to  the  respirator,  a  furious  wind  was 
blowing  outside.  I  peeked  out  through 
the  always-drawTi  curtains  at  the  big 


trees  swaying  over  the  parking  lot  a  hun- 
dred feet  away:  "Wouldn't  it  be  funny, 
Patty— I  mean  exciting— if  the  electricity 
in  the  hospital  were  blown  out?" 

"Sure,  Deputy.  Real  exciting."  She 
glanced  over  wryly  at  the  machine 
pumping  air  into  her  lungs.  "Especially 
for  me." 

Patty  had  her  moments  of  self-in- 
volvement. But  one  thing  they  did  not 
include,  in  spite  of  magazine  reports  to 
the  contrary,  were  illusions  of  Holly- 
wood-flavored glory.  When  Al  Johnson 
brought  in  a  photo  that  one  of  the  depu- 
ties wanted  her  to  sign,  Patty  pushed  the 
picture  away.  "I'm  not  going  to  sign 
that  thing!  It's  like  being  a  movie  star— 
and  I'm  not  a  movie  star."  The  ritual 
offended  her  sense  of  honesty. 

She  also  thought  the  whole  business 
of  collecting  autographs  was  crazy: 
"VTien  we  were  young,  there  were 
prominent  people  coming  to  the  house 
all  the  time.  I'm  sure  we  could  have  got- 
ten their  autographs,  but  we  wouldn't 
bother  them.  We  thought  of  them  as 
friends  of  the  family." 

Yet  Patty  was  a  collector  of  sorts. 
Things  were  surprisingly  important  to 
her.  And  they  didn't  have  to  be  things  of 
obvious  value.  One  of  the  Easter  gifts 
from  her  father  was  a  basket  of  flowers 
with  a  cute  little  duck  sitting  on  it.  I 
really  liked  that  duck,  and  asked  Patty 
if  I  could  have  it. 

"Uh-uh,"  she  said.  "No  duck." 

"Oh,  come  on.  I  dig  that  duck." 

"Too  bad." 

"When  you're  asleep,  I'm  going  to  take 
it."  Which  I  did  that  night,  leaving  my 
calling  card  in  its  place. 

The  next  morning  I  was  greeted  with 
an  impatient,  "Okay,  Deputy,  where's 
my  duck?" 

I  tried  to  argue  and  bargain,  but  she 
wasn't  having  any.  "Give  it  back.  The 
minute  I  woke  up  I  looked  for  it.  I  knew 
you  would  take  it,  and  sure  enough,  you 
did." 

After  I  returned  the  duck,  she  had 
something  else  for  her  collection:  my 
calling  card.  It  had  a  permanent  niche 
in  her  address  book. 

While  she  was  in  jail,  an  admiring 
stranger  sent  her  flowers— one  every 
day.  When  she  was  taken  to  the  hospital, 
he  finally  sent  his  picture.  He  was  much 
older  than  Patty,  and  not  particularly  at- 
tractive, but  she  hung  onto  that  picture 
carefully.  When  it  was  momentarily  mis- 
laid as  she  packed  to  leave,  she  was  con- 
cerned: "I  don't  know  the  man,  but  he 
took  the  time  to  send  a  flower  every  day." 

Yet  the  yearning  for  tokens  of  per- 
sonal appreciation  was  always  sharply 
discriminating.  Where  there  was  no 
genuine  feeling,  she  responded  with  in- 
difference or  even  contempt. 

A  case  in  point  was  a  jar  of  green 
olives  sent  to  her  in  jail  the  previous 
Christmas  by  the  FBI.  They  knew  of 
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her  partiality  for  olives  because  of  their 
research  into  her  background.  Patty  felt 
that  for  an  adversary  to  send  such  a  gift 
was  a  breach  of  taste,  a  tactless  re- 
minder that  under  normal  circumstances 
she  would  be  enjoying  the  olives  at 
home  with  her  family. 

Following  the  hospital  stay,  Patty  was 
transferred  to  the  Metropolitan  Correc- 
tion Center  in  San  Diego.  After  dropping 
Patty  ofiE  at  the  MCC,  I  had  no  direct 
contact  with  her  for  several  weeks. 
However,  Al  Johnson  kept  me  informed, 
and  indicated  that  she  was  getting  along 
nicely. 

On  June  17,  I  was  told  I  could  drop 
in  on  Patty.  I  found  her  parents  visiting 
her  on  the  hospital  floor,  and  we  all  had 
quite  an  emotional  reunion,  with  much 
embracing  and-among  the  females  at 
least— many  tears. 

Something  had  come  up  that  I  wanted 
to  discuss  with  Patty,  but  didn't  quite 
know  how  to  handle:  I  had  been  ap- 
proached to  write  this  book.  Under  no 
circumstances  was  I  going  to  tell  her 
story  without  her  full  permission;  but, 
remembering  her  resentment  of  Steven 
Weed's  account,  I  hesitated  to  ask  for  it. 
What  if  she  reacted  in  anger  to  the  idea? 
I  certainly  didn't  want  to  risk  losing  her 
friendship. 

As  I  was  preparing  to  go,  Lee  Bailey 
turned  up.  He  had  always  said  he  would 
be  available  if  I  ever  needed  advice. 
Well,  I  needed  it.  We  were  both  flying 
back  to  Los  Angeles  that  afternoon,  and 
on  the  way  I  outlined  my  dilemma. 

Within  the  week  he  phoned  me  from 
New  York  to  say  that  the  project  had 
Patty's  full  blessing.  I  could  go  ahead 
and  plan  my  resignation  from  the  Mar- 
shal Service.  "Patty  wishes  you  the  best 
of  luck,"  Bailey  concluded.  "She  says  she 
can't  think  of  anything  that  would  be 
better  for  you,  in  terms  of  your  future." 

I  thought  to  myself,  isn't  that  just  like 
Patty  and  me?  Here  am  I,  wondering 
what  effect  a  book  would  have  on  her 
life— and  all  she's  concerned  about  is 
what  it  will  do  for  me.  Patty  made  the 
point  herself  in  a  phone  call  on  July  31, 
the  day  after  I  formally  left  the  Service. 
After  that,  she  started  phoning  regular- 
ly. Patty  was  running  over  with  impres- 
sions and  opinions  on  her  prison  experi- 
ences, and  she  couldn't  wait  to  tell  me 
about  them. 

On  November  19,  Patty's  attorneys 
struck  pay  dirt.  After  14  months  behind 
bars,  she  was  released  on  $1,500,000 
bail,  pending  appeal.  Patty  would  still 
be  surrounded  night  and  day  by  squads 
of  armed  guards,  but  at  least  she  was 
going  home. 

Home  for  Patty  was  a  sixth-floor  pent- 
house atop  the  loftiest  comer  of  Nob 
Hill.  It  shared  a  sweeping  view  with  the 
Mark  Hopkins  Hotel,  the  Fairmont  and 
the  Pacific  Union  Club. 

For  36  hours  Patty  luxuriated  in  the 
bosom  of  her  family,  drinking  Mai  Tai 


cocktails,  making  guacamole  in  the 
kitchen,  and  catching  up  on  gossip  with 
various  cousins.  On  Sunday  morning  she 
phoned  me  in  San  Diego.  High-pitched 
and  bubbling  over  with  animation,  she 
sounded  like  a  totally  different  person. 
How  soon,  she  demanded,  could  I  come 
up  to  see  her?  Never  mind  about  a  hotel; 
there  was  plenty  of  room  in  the  apart- 
ment. Yes,  she  said,  late  tomorrow  would 
be  fine. 

I  hung  up,  aware  of  misgivings. 
Would  Patty  at  home,  in  her  own  circle, 
be  the  same  girl  to  whom  I  had  become 
so  attached?  I  was  concerned  about  the 
contrast  in  our  backgrounds.  One  reason 
I  had  turned  down  private  guard  duty 
with  her  (Mr.  Hearst  was  paying  $8  an 
hour)  was  out  of  the  fear  that  I  might 
find  myself  working  for  a  stranger,  a 
little  rich  girl  I  preferred  not  to  know. 
There  had  been  an  incident  or  two  at 
the  hospital,  after  she  was  out  of  bed, 
when  she  absentmindedly  relegated 
some  chore  to  me,  and  I  had  to  remind 
her  that  I  wasn't  her  maid. 

But  the  young  woman  who  came  run- 
ning to  greet  me  the  next  day  at  Nob 
Hill  was  all  affectionate  generosity:  im- 
patient to  share  her  private  treasures, 


brought  a  couple  of 
fellows  to  Patty's 
apartment,  and  we 
went  dancing.  But 
it  didn't  take  too  well. 


eager  to  draw  me  into  the  intimate  fam- 
ily group.  I  knew  nothing  had  changed 
between  us  when,  as  I  was  heading  for 
the  bathroom,  Patty  eyed  me  mischie- 
vously: "Shall  I  go  with  you.  Deputy?" 

The  Hearsts  were  an  amiable  lot. 
Patty's  father  set  a  tone  of  mild  banter- 
ing, and  his  daughters  joined  in.  Anne 
and  Vicki  went  out  of  their  way  to  make 
me  feel  at  home.  Mrs.  Hearst  was  also 
extremely  cordial,  in  her  reserved. 
Southern-belle  fashion:  "We'll  never 
forget  you,  Janey,  as  long  as  we  live; 
what  a  sweet  and  wonderful  person  you 
were  to  Patty  when  she  couldn't  have  us. 
God  sent  you."  Patty's  mother  brought 
tea  and  served  it  herself.  I  noticed  that, 
contrary  to  various  reports  of  her  aristo- 
cratic ways,  she  also  did  her  own  dishes. 

Patty  and  I  talked  for  hours,  hardly 
able  to  realize  that  this  meeting  "on  the 
outside,"  so  wistfully  anticipated  during 
her  months  in  jail,  was  actually  taking 
place.  Around  10  o'clock  I  wondered 
aloud  if  we  might  spread  our  wings  and 
venture  away  from  the  apartment,  per- 
haps have  a  drink  at  a  nearby  hotel? 

Patty  jumped  at  the  idea:  "Let  me  ask 
my  Dad." 

While  I  was  changing  clothes  in  my 
room,  Mrs.  Hearst  came  in.  "I'm  so  g'ad 
you're  doing  this,  Janey.  It  makes  me 
happy  to  see  Patty  having  fun  again." 

I  thought  I  detected  a  note  of  anxiety. 
"Look,  Mrs.  Hearst,  if  you're  worried— 


we  can  stay  right  here.  I  talked  Patty 
into  this,  and  I  can  just  as  well  talk  her 
out  of  it." 

"No,  no.  I  want  her  to  get  out  and 
start  doing  things  again.  It's  the  best 
thing  in  the  world  for  her;  she  needs  it." 

So  we  went  out  and  had  our  fling  at 
the  Top  O'  the  Mark.  It  was  2  a.m. 
before  Patty  and  I  got  back,  chattering 
away  noisily,  bursting  into  fits  of  merri- 
ment. Patty's  father,  who'd  been  asleep 
for  hours,  stvunbled  out  to  see  what  was 
going  on.  He  took  one  look  at  the  pair 
of  us— we  were  doubled  up  with  laugh-j 
ter-and  started  to  laugh  himself.  If  he 
had  intended  to  complain,  he  forgot 
about  it.  It  was  a  loving,  warm  reaction, 
and  I  loved  him  for  it. 

After  breakfast  with  Patty  on  Tuesday 
morning,  I  spent  the  day  with  other 
friends  in  San  Francisco.  But  on  Wed- 
nesday, November  23-Thanksgiving 
eve— I  was  invited  back  to  the  Hearsts' 
for  dinner,  and  stayed  till  midnight. 

Early  in  January,  I  brought  a  couple 
of  fellows  to  the  Nob  Hill  apartment, 
and  we  all  went  dancing.  But  the  experi- 
ment didn't  take  too  well.  Patty  is  her 
mother's  daughter  on  the  dance  floor, 
rather  stiff  and  proper— which  is  fine  for 
the  waltz  or  even  fox-trot,  but  doesn't 
suit  the  casual,  free-swinging  rock  styles. 
I'm  sure  that  soon  she'll  make  peace 
with  herself  and  will  learn  to  relax  more 
around  others.  ^ 

As  for  myself,  the  turbulent  past  year 
has  brought  some  good  side  effects.  I'm 
learning  now  that  I  need  my  family— 
especially  my  mother— and  that  the  little 
gripes  left  over  from  childhood  aren't  as 
important  as  the  love  that  flows,  how- 
ever quietly,  between  us. 

Some  of  this  realization  came  to  me 
out  of  my  experience  with  Patty  and 
her  parents.  The  upshot  of  it  all  has  been 
that  the  long-time  breach  with  my  moth- 
er is  closing:  she  recently  made  me  a 
surprise  gift  of  her  cherished  wedding- 
and-engagement  ring  set. 

My  career  goals  have  not  changed— 
only  expanded— from  -  what  they  were 
when  I  began  work  in*  the  penal  system 
two  years  ago.  I'm  sjill  eager  to  help  my 
people,  but  now  within  a  broader  frame- 
work of  justice.  For  that,  I  must  equip 
myself  better,  starting  with  a  graduate 
degree  in  law  administration. 

My  most  recent  talk  with  Patty  was 
full  of  the  old  rough-tender  affection. 
I  had  been  in  San  Francisco  for  a  few 
hours  on  business,  but  did  not  get  a 
chance  to  call  her.  The  next  morning 
my  telephone  rang:  "Hey,  Stinker,  my 
spies  tell  me  you  were  up  here  yester- 
day! Next  time  send  me  a  telegram  so 
we  can  go  out  and  tear  up  the  town!" 

It  will  be  nice  if  Patty  and  I  can  move 
forward  together.  But  even  if  our  paths 
should  diverge,  I'll  never  be  far  in  spirit 
from  her  corner.  And  I'll  always  remem- 
ber her  gallantry  as  my  prisoner,  her 
warming  presence  as  my  friend.  End 


399,  the  Bciroiicss  Marianne  Vandervort  celebrated  her  arrival  in  the  United  States  by  lighting  one  of  her  favorite  cigaretli  ,-. 

The  Baroness  smoked  the  very  same  cigarette  upon  her  departure. 


'tar',' 0.9  mg.  nicotine  av. 
larette,  FTC  Report  Dec'.76 


Vbu've  come  a  long  way;  baby. 


VIRGINIA 
SUMS 

Slimmer  than  the  fat  cigarettes  men  smoke. 


VIRGINIA 
SUMS 


arning:  The  Surgeon  General  Has  Determined 
ai  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


JOURNAL  FICTION  BONUS 


Many  men  are 
simply  not  prepared 
for  fatherhood. 
They  have  to  be  led 
by  circumstance  and 
love.  And  some- 
times pushed. A 
short  story  by 
Morton  Fineman 

Effie  telephones  me  at 
the  office. 

"Prepare  for  father- 
hood,  Lionel  Henry,"  she  says  in  her  best  harken-unto- 
me  voice.  I  know  Effie.  It  is  a  dead  give-away  that  she 
is  smiling.  "That's  what  comes  of  being  in  cahoots  with 
me. " 

Effie's  the  only  one  I  know  who  says  cahoots. 

Lunchtime,  I  walk  instead  of  eat.  I  can't  eat.  I  walk 
down  to  Battery  Park  in  sight  of  the  harbor.  I  watcii 
kitls  and  parents  waiting  for  the  excursion  ferrv  to  the 
Statue  of  Liberty.  I  will  state  under  oath  that  I  have 
never  done  this  before. 

A  little  girl  waves,  as  if  summoning  me  to  join  her. 
Next  to  her,  a  boy  tosses  a  baseball  up  and  down.  He 
ignores  me;  he  also  ignores  his  mother  who  wants  to 
know  why  he  has  to  carry  a  baseball  to  the  Statue  of 
Liberty. 

"This  is  a  genuine,  big  league  baseball,"  the  boy  says 
to  me  suddenly. 

Tlie  mother  stands  between  him  and  the  girl. 

L  too,  am  between  them.  A  boy  or  girl,  I  wonder. 

My  secretary,  Sylvia,  looks  critically  at  me  when  I 
return.  "What  happened?"  she  asks.  "Something  nice? 
Something  looks  terribly  obvious." 

"Effie's  pregnant." 

"Congratulations." 

Sylvia  has  two,  a  boy  and  a  girl.  Framed,  color  photo- 
graphs adorn  her  desk.  My  desk  looks  incomplete. 

I  tell  Effie  back  on  East  73rd  Street,  "My  desk  is  in- 
complete.' 

"I  tliought  you  didn't  like  pictures  on  your  desk. 
You've  iK^ver  u.sed  tlie  one  of  us  I  liad  framed." 
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"Sylvia  has  pictures  on 
her  desk,"  I  say. 

Effie  laughs.  "I  can  see 
you're  going  to  be  very  big  on  snapshots  in  the  wallet 
and  pictures  on  the  desk,"  Effie  says.  '> 

That's  how  it  is  now.  Things  are  different,  focused 
sharply  in  my  thoughts.  I  suddenly  debate  gender  with 
myself  at  the  most  improbable  moments.  I  see  kids  I've 
never  seen  before,  kids  in  e\'ery.  nook  and  crann\'  of 
Manhattan;  kids  indigenous,  kids  brought  in  for  visits, 
kids  in  lines,  kids  in  crowds,  sloppy  kids,  neat  kids,  cry- 
ing kids,  smiling  kids.  The  city  is  like  a  giant,  living- 
sample  catalog  of  kids  open  for  my  inspection,  and  I 
can't  decide.  Boy  or  girl? 

All  this  time  I  have  the  feeling  I  am  trying  to  catch 
up  with  Effie.  It  is  a  new  winding  course,  a  new  track 
to  run,  and  Effie  is  always  out  ahead  of  me.. I  can't  lig- 
lu-e  out  why  she  hasn't  changed  and  yet  is  manifestly 
different.  I  don't  mean  fust  showing  that  she's  pregnant. 

Effie  is  a  flutist.  She  practices  every  day  for  hours, 
even  pregnant.  Sometimes,  in  the  morning  when  I  leave, 
she  is  already  hard  at  work.  One  morning  I  stood  there 
listening  and  wondering  how  she  already  knows  so 
much  about  kids,  even  Annabelle. 

Annabelle  is  one  of  the  kids  of  New  York,  a  fairly 
recent,  12-year-old  neighbor  staying  with  her  aunt  in 
apartment  17C.  We  are  in  17A.  Effie  is  Annabelle's  first 
pregnant  friend.  Annabelle  wants  to  include  me.  She 
wants  to  be  a  friend  of  the  couple  who  are  having  a 
baby. 

Annabelle  is  nearly  always  underfoot  and  when  she 
isn't  she's  arranging  to  be  underfoot.  Effie  wishes  I 
wouldn't  keep  saying  Annabelle  is  (co)itinnc(l) 
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,         Some  cereal, 
latsthis  Supposed  to  be 
stuff .        good  for  you. 


Did  you 
try  it? 


I'm  not  gonna 

try  it.       I'm  not  gonna 
You  try  it.  try  it. 


Let's  get  Mikey! 


He  won't  eat  it.  He  hates  everything. 


He  likes  it.  Hey  Mikey! 


If  you  have  a  child  like  Mikey  you 
don't  have  to  tell  him  that  Life  is  good  for  him. 
Let  him  try  a  bowl.  Kids  just  seem  to  go  for  the 

oatsy  nutsy  crunchy  taste  of  Life.  It's  the 
delicious,  high-protein  cereal.  From  Quaker. 


Quaker 


i^'-'W^02.(11b4p<:) 


ids  like  IVIil^ey  like  Life'  Cereal. 


CorlQ^  learned  a  lesson  about  skunks, 
and  the  kennel  taudit  us  a  lesson  about  Gaines*burgers! 

«-»  ^  DOG  FOOD*-' 

He  loves  It. 


When  Corky  got  into  a  friendly 
argument  with  a  wild  skunk,  we 
had  to  take  him  to  the  kennel  for 
a  special  bath. 

And  while  he  isn't  particular 


about  his  friends,  he  is  particular 
about  what  he  eats.  Canned  dog 
food.  Period.  And  when  the  kennel 
had  to  keep  him  overnight,  I  was 
worried  that  he  wouldn't  eat. 

Was  I  in  for  a  surprise. 

When  we  picked  him  up  the  next 
afternoon,  he  was  devouring  a  bowl 
of  Gaines*burgers  like  he'd  been 
eating  it  all  his  life. 

The  kennel  owner  explained  that 
not  only  is  Gaines •burgers'^dog 
food  nutritionally  balanced,  but  it's 
moist  and  meaty  like  canned  dog 
food,  too.  And  Corky  was  evidence 
that  it  must  taste  terrific. 

©General  Foods 


Well,  to  make  a  long  story  sh 
Corky  now  eats  Gaines 'burgei 
every  day  and  16ves  it.  And  I  lo 
the  convenience. 

It  seems  like  that  poor  litde  si 
taught  us  all  a  lesson. 


The  canned  dog  food 
without  the  can! 


Gain 


A  nutritiouscombi nation  of  meat  by-prodn 
vegetables,  vitamins  and  minerals. 


Corporation  1977. 
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underfoot:  she's  not  a  dog  or  cat.  She 
reminds  me  that  Annabelle  is  transitory, 
staying  with  her  aunt  so  she  can  finish 
the  year  at  school  and  her  sessions  with 
the  orthodontist.  Then  she  is  joining  her 
parents  in  London.  Her  father,  a  vice 
president  in  charge  of  something,  labors 
in  the  many  vineyards  of  a  multinational 
I  corporation.  When  summoned,  he  must 
trot  off  to  the  assigned  vineyard. 

His  enforced  mobility  has  brought 
Annabelle  to  four  countries  of  Europe. 
She  has  splashed  in  the  Mediterranean, 
sunned  herself  on  Spanish  beaches,  been 
lost  in  Malta,  had  a  new  bicycle  stolen 
in  Paris,  thi'own  up  in  the  prater  in  Vien- 
na from  too  much  junk  food,  taken  ski 
lessons  in  Gstaad,  accidentally  stiTick  her 
mother  in  the  eye  with  a  snowball  in 
Cortina  in  the  Italian  Alps,  refused  a  trip 
to  the  top  of  the  Eiffel  Tower  because 
she  was  afraid  it  might  topple,  and 
fractured  a  big  toe  in  Seville.  Now  she 
is  underfoot  in  apartment  17A  with  her 
first  pregnant  friend. 

I  don't  even  know  the  name  of  our 
imminent  child,  boy  or  girl,  because 
EfEe  and  I  keep  finding  names  we  like 
more.  Annabelle  has  taken  it  upon  her- 
self to  do  research  on  names  to  help  us 
out  of  our  dilemma.  She  copies  out  long 
lists  of  names  and  their  origins  for  our 
inspection.  She  has  worked  out  an  elabo- 
rate codification  of  preferences,  pluses 
'and  minuses,  complete  with  a  scheme 
of  footnotes,  asterisks,  and  stars,  and 
circles  and  squares. 

One  day  it  occurs  to  me  that  I  still 
can't  decide  the  preferred  gender  of  our 
child.  I  still  don't  know  the  name  we'd 
hke  for  our  child.  But  I  know  practically 
everything  about  Annabelle. 

!l  "You  and  I  are  in  her  steely  grip,"  I 
say  to  Effie. 
She  laughs.  After  a  second  or  two,  I 
! laugh  too  because  it  really  is  sort  of 
Junny  to  be  adopted  by  a  12-year-old, 
inexhaustible  kid. 

I  Annabelle  is  making  a  present  for 
■Effie,  and  I  am  sworn  to  silence  even 
thougli  she  has  refused  to  tell  me  what 
jit  is  or  when  it  will  be  revealed  to  Effie. 
Tlie  vow  of  silence  is  taken  by  me  one 
morning  when  I'm  lea\'ing  the  apartment 
to  start  my  daily  trip  downtown  to  the 
iiffire. 

Annabelle,  a  crazy  patchwork  of 
colors,  is  waiting  for  her  school  bus. 
iltT  head  is  fitted  into  an  orange  wool 
l)alaclava  helmet.  She  wears  knee-high 
^cuffed  boots,  a  bright  yellow  parka,  red 
iski  mittens,  and  she  stands  bent  forward 
under  the  weight  of  a  nylon  knapsack 
ainmed  full  of  books.  The  cold  vapor  of 
lu  r  breath  mists  her  glasses  and  she 


keeps  wiping  them  with  her  mitten  as 
she  confides  in  me. 

"Don't  even  utter  a  syllable,  please!" 
Annabelle  whispers,  as  if  otherwise  Effie, 
17  floors  up,  would  somehow  hear  us, 
and  her  entire,  grimly  hoarded  secret 
would  be  out.  "I've  been  working  on  it 
at  school  for  a  couple  of  weeks.  She'll 
never,  7}ever  guess!" 

Efiie's  certain  failure  to  guess  pro- 
duces a  lopsided  grin  on  Annabelle's 
skinny  face,  offering  me  a  wide  angle 
view  of  the  silvery-gray  orthodontic 
sculpture  fastened  to  her  teeth. 

"What  is  it,  Annabelle?" 

Her  grin  describes  a  new  series  of 
loops  and  curves.  "That  is  the  surprise," 
she  says,  rushing  for  her  bus,  now  at  the 
curb.  "Take  your  vow  of  silence,  your 
solemn,  sacred,  swear-to-God  vow!  Be- 
cause I  don't  want  anything  to  spoil  it." 

"My  lips  are  sealed,  Annabelle."  De- 
spite all  my  occasional  wishes  that  she'd 
leave  us  alone,  amuse  herself  in  17C  in- 
stead of  17A,  I  find  myself  liking  Anna- 
belle because  of  the  loneliness  implicit  in 
her  bone-rattling  intensity  and  her  need 
to  include  me  in  the  drama  of  making 
Effie's  present. 

She  waves  from  the  bus  window.  I 
am  enlisted  in  her  great  cause. 

B  ut  when  you  are  about  to  go  to  din- 
ner and  a  12-year-old  girl  appears  at  the 
door  to  inform  your  wife  that  this  very 
day  is  Mozart's  221st  birthday,  under- 
foot is  more  than  a  compound  word  and 
head  shaking  is  a  small,  last  ditch  com- 
fort against  vexation. 

Of  course  we  end  up  three  instead  of 
two  in  a  cab  to  Emil's  because  Effie 
thinks  celebrating  Mozart's  birthday  is 
just  super.  I  wonder  aloud  why  Anna- 
belle doesn't  have  homework  on  a  school 
night. 

"I  had  two  study  periods  today," 
Annabelle  tells  me.  "Besides,  I  do  home- 
work very  quickly  because  I'm  pretty 
smart  in  most  subjects.  Geometry  is  my 
only  true  stumbling  block." 

"Now  I'll  always  remember  Mozart's 
birthday,"  I  say. 

Effie  squeezes  my  arm  and  grins.  It  is 
an  admonition  to  behave. 

Annabelle  joins  in  the  grinning  routine 
and  pushes  her  glasses  up  on  her  nose. 
They  talk  about  a  boy  or  girl,  a  matter 
I  have  not  yet  resolved.  For  every  grin- 
ning, fully  inverted  boy  I  see  hanging 
from  a  jungle  gym,  I  see  a  girl,  tousled 
and  shiny,  journeying  on  a  sliding  board. 
Annabelle  is  full  of  cautionary  advice, 
curious  about  Effie's  visits  to  the  doctor, 
eager  for  news,  revelations  about  Effie's 
status.  I  sit,  bemused  by  the  choice:  boy 
or  girl?  As  bemused  as  I  was  the  day 
Effie  called  me  at  the  office  and  said  I 
was  going  to  be  a  father. 

It  is  snowing  tonight  on  East  73rcl 
Street,  on  New  York,  New  Jersey,  falling 
as  far  south  as  Virginia.  At  one  of  the 
living  room  windows,  Effie  smiles  as  if 


each  jeweled  snowflake  is  a  signed  orig- 
inal, created  expressly  for  her  pleasure. 

Effie  turns  away,  holding  her  evening 
glass  of  skimmed  milk.  About  her  head, 
the  snow  frames  itself  into  a  misty  aure- 
ole. We  see  different  things  in  the  snow. 
What  I  see  is  probably  mundane  by 
comparison  to  whatever  Effie  sees. 

She  sighs  contentedly,  puts  down  the 
empty  glass,  takes  her  flute,  and,  return- 
ing to  the  window,  begins  to  play— softly, 
tentatively.  The  silver  flute  seems  to  float 
on  her  cushioning  hands.  Pellets  of  light 
roll  up  and  down  its  shiny  surface.  Her 
lips  pucker  gently,  driving  controlled 
breath  across  the  embouchure.  Vivaldi 
springs  resonant  and  alive  in  the  living 
room,  like  a  sudden  brightness  of  a  sea- 
son waiting  for  us  beyond  winter. 

I  listen  and  try  to  imagine  what  Effie 
sees  in  the  snow. 

When  she  stops,  Vivaldi  lingers  like  a 
promise. 

I  think  of  the  child  moving  toward  the 
threshold  of  birth.  She  sees  me  looking 
at  her  belly. 

"Visibly  pregnant,"  she  says. 

I  pat  her  belly.  It  is  tight  as  a  drum- 
head, yet  curiously  supple,  cupped  pro- 
tectively over  its  treasure.  "What  did  you 
see  in  the  snow?" 

Effie  leans  back,  arms  folded  behind 
her  head,  wheat-brown  hair  polished  by 
overhead  track  lighting.  "Well,"  she  says, 
murmurously  "it  made  me  see  things  to 
come.  We'll  have  to  decide  where  we 
stand  on  the  concept  of  the  tooth  fairy, 
elves,  leprechauns,  magic  wards,  good 
and  bad  witches,  scaiy  shadows,  the 
house  where  night  goes  when  morning 
comes,  why  fish  live  'n  water  and  dog-; 
wag  their  tails.  That's  only  a  partial  Lst- 
ing,  Lionel." 

She  laughs  and  gathers  me  into  liei' 
arms. 

In  the  morning,  I  spy  Annabelle  in  the 
lobby  near  the  troughs  of  artificial  pLtut  , 
waiting  with  a  tale  of  woe.  As  alwax  s  in 
the  morning,  she  is  a  rainbow  of  colors. 
She  whispers  my  name,  beckoning  ur- 
gently, and  her  mittens  seem  to  fly  about 
her  face  like  agitated  liirds.  The  knap- 
sack rising  above  her  slioiilders  is  boul- 
derous  again;  e\'en  the  pockets  of  her 
yellow  parka  are  puffed  out  w.th  books. 

Tears  begin  to  blister  her  cheeks  as 
she  tells  me  in  a  quavering  \oice  that 
Effie's  present  has  been  stolen  right  out 
of  the  school  woodworking  shop  by  some 
unknown  lousy  rat  now  her  enemy  for- 
ever. She  doesn't  have  enough  time  to 
make  another  birdhouse  because  this 
trimester  is  almost  over,  and  next  tri- 
mester she  doesn't  have  shop. 

"I  thought  only  boys  ha\'e  shop." 

"Girls  have  it  too,  if  they  want  it." 

She  is  grief  unbridled,  rushing  blindl> 
against  me  for  comfort  and  I  discover 
how  complicated  it  is  to  put  your  arms 
around  someone  with  a  fully  loaded 
knapsack.  I  imagine  EflBe  17  floors  abo\  e, 
debating  what  to  do  with  (continued) 
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The  Benson's 
plan  makes 
fund  raising  fun 
-and  profitable 


If  your  group  is  looking  for  a  way  to 
raise  money,  look  to  Benson's.  In  over 
1 00,000  fund-raising  campaigns, 
Benson's  Old  Home  Fruit  Cake  and  our 
many  other  fund-raising  products  have 
produced  millions  of  dollars  for  groups 
like  yours. 

The  secret  of  our  success  is  quality— 

the  kind  of  quality  your  members  can  get 
excited  about.  Enthusiasm  makes  fund 
raising  fun.  All  Benson's  products  mea- 
sure up  to  the  highest  quality  standards. 
One  sample  slice  will  convince  you  — 
and  your  customers  —  that  a  Benson's 
Old  Home  Fruit  Cake  is  the  best  you 
can  buy. 

The  Benson's  Plan  is  a  blueprint  for 
success.  It's  an  easy-to-follow  outline  of 
the  ways  we've  found  to  make  fund- 
raising  easier,  more  profitable  and  more 
fun.  It  really  works,  and  if  you  like,  our 
man  in  your  area  can  help  make  it  work 
for  you. 


Pecan  Buttercake 


Chocolate  Cashew  Clusters 


Stick  Candy 


Get  the  facts.  Return  this 
coupon  and  we'll  send  you  free, 
with  no  obligation,  a  generous 
sample  of  Old  Home  Fruit 
Cake,  a  brochure  on  our  com- 
plete line  of  fund-raising 
products,  and  the  whole  story 
on  how  the  Benson's  Plan  can 
make  money  for  your  group. 


□  I'm  interested  in  Fruit  Cake 

□  Other  Fund-Raising  Products 


Benson's  Old  Home  Kitchens  /  245  N.  Thomas  Street 
P  0.  Box  1948  /  Dept  203  /  Athens,  Georgia  30601 

Nr'  ne  .  


Address 


r  ty  

Si- ie  

Orcvnization  _ 


Phone 

^Zip— 


Positi  ia  in  organi.  on  

(We  ca.  only  honor  i.     iries  that  list  an  organization's  name. 
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a  biidhou.se.  Finding  a  u.se  would  .stymie  e\  en  her  in\  enti\'e- 
ness,  I  decide,  but  I  am  careful  not  to  smile.  Annabelle  is  too 
woebegone  to  be  taken  lightly. 

"Annabelle,  what  made  you  think  of  a  birdhouse  for  EfRe?" 

"Because  one  day  I  told  her  about  the  birds  in  Central  Park 
and  she  said  she  never  even  saw  a  birdhouse  in  the  park.  She 
said  the  park  ought  to  be  full  of  birdhouses  in  many  different 
beautiful  colors.  She  knew  practically  nothing  about  birds 
though  and  I  was  really  surprised  because  she  knows  so  main 
things!  But  she  said  that  the  way  she  felt  about  having  a  bab\ 
was  that  she  wanted  to  know  everything  abcnit  e\'erything. 
So  I  told  her  the  park  is  really  jam-packed  with  birds.  There 
are  cardinals,  blue  jays,  titmice,  house  finches,  juncos,  robins, 
chickadees,  purple  grackles,  red-winged  blackbirtls,  cat!)irds 
and  mockingbirds.  Besides  pigeons  and  starlings.  And  licn  ing 
gulls  always  coming  in  from  the  ocean.  She  said  it  was  amaz- 
ing" 

"I  think  it's  amazing  that  you  know  so  much  about  it,  Anna- 
belle." 

Just  then  we  both  realize  that  the  school  bus  has  arri\ cd 
and  departed.  I  ask  the  doorman  to  get  us  a  cab.  It  takes  a 
while  because  traffic  is  moving  gingerly  in  the  snowy  streets. 

On  the  way  to  her  school,  Annabelle  and  I  make  plans.  Wei 
are  together,  I  think,  like  conspirators  for  a  happ\  purpose 
as  the  cab  bumps  and  crawls  along.  Her  look  of  grief  changes 
to  one  of  surprise,  then  con\'iction  that  all  will  l)e  well,  am 
her  present  for  Effie  not  a  lost  cause. 

"Oh,  you  are  good  at  making  plans  and  saving  people  Iron 
desperate  situations,"  she  says.  "I  knew  in  my  hones  \oii 
would  stand  by  me  through  thick  and  thin." 

"Thanks,  Annabelle." 

"I  was  numb  with  despair  until  I  thought  of  you.  I  tliiiik 
you  just  knew  from  the  very  minute  you  ever  saw  me  thai 
I  could  never  hear  a  lost  cause." 

That  is  why  Annabelle  and  I  are  drivifi'g  in  secret  to  m\' 
parents'  house  in  Bronxville.  Only  her  aunt  knows  why  on: 
destination  is  Bronxville.  EfRe  knows  only  that  I  am  go  ivj 
there  to  check  on  the  house  because  my  parents  are  N  acatlo  i 
ing  in  Florida. 

"You  didn't  even  have  to  tell  a  white  liej'  Amuibelk'  s;n's 
"Fate  with  a  capital  F  is  really  on  my  side.  May  I  turn  on  the 
radio,  please?" 

Peter  Frampton,  Rod  Stewart,  Chicago,  Bruce  Springsteen 
the  Who  all  rush  in  turn  from  the  rear  mounted  speakers  am 
I  know  Annabelle  is  saved  for  a  gloiious  Fate  witli  a  capita 
F.  I  am  the  sunny  visage  of  Fate  with  a  capital  1"  because  rn\ 
father  has  a  complete  little  woodworking  shop  set  up  in  hi: 
garage  and  building  a  birdhouse  there  is  a  simple  task. 

Effie  adores  the  yellow  birdhouse.  Annabelle  fairh  ([uakc 
with  excitement  at  the  response  of  her  first  pregnant  friend 
"Tomorrow,"  Effie  decides,  "we'll  hang  it  from  a  tree  in  ihj 
park." 

"Perfect,"  Annabelle  says.  "That  is  exactly  what  I  dreame 
you'd  say." 

And  that  is  why  Annabelle  and  Effie  and  I  are  walkin 
single  file,  westward  to  the  park  from  East  73rd  Street.  It  is 
continuation  of  the  journey  Annabelle  and  I  took  yesterday 
to  Bronxville.  But  now  I  am  carrying  a  ladder  and  a  coil  o 
rope  and  Annabelle  is  cariying  the  birdhouse  and  questioning 
me  about  the  proper  knots  to  use. 

She  is  undecided  between  bowlines  and  half  hitches  ant 
she  wants  to  know  if  I  know  how  to  tie  a  sheepshank.  I  te! 
her  no,  that  I  will  just  content  myself  with  plain  old  gardei 
variety  knots.  She  shakes  her  head  firmly  and  tells  me  w  1 
just  have  to  resolve  proper  rope  tying  (contuuicd 
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200  Additional 
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B  &  C  shown  above  {2  Items,  approximate 
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'o  enter,  hand  print  your  name,  address  &  zip  code  on  official  entry  blank  or  3'x5'  piece  of  paper.  Enclose 
kRTLAND*  Natural  Cereal  box  top  with  each  entry  or  hand  print  the  words,  "HEARTLAND  Natural  Cereal"  in  block 
!rs  on  separate  3'x5'  piece  of  paper. 

10  PURCHASE  NECESSARY.  Enter  often  but  mail  each  entry  separately  to:  HEARTLAND  "NATURAL  WAY  TO  GET 
^Y"  SWEEPSTAKES,  P.  0.  BOX  1020,  TINLEY  PARK,  ILL  60477.  Entries  must  be  postmarked  by  Jan.  15, 1978  and 
lived  by  Jan.  31.  1978. 

01  prizes  with  approximate  retail  value  totaling  $25,500  will  be  awarded.  Coachmen  Van  Camper  must  be  picked 
ly  winner  at  nearest  authorized  dealer  designated  by  manufacturer. 

dinners  will  be  determined  in  random  drawing  by  independent  judging  organization  whose  decisions  are  final.  All 
es  are  non-transferable  and  none  may  be  assigned.  No  cash  alternative  or  substitution  tor  prizes.  Limit  one  (1) 
e  per  family  or  household. 

dds  of  winning  dependent  on  number  of  times  you  enter  and  total  number  of  entries  received. 

11  applicable  taxes  are  sole  responsibility  of  winners.  All  winners  must  provide  affidavits  of  eligibility  upon  request 
ners  names  and  likenesses  may  be  used  for  publicity  purposes. 

weepstakes  open  to  all  residents  of  continental  U.S.A.,  including  Florida,  21  years  of  age  or  older,  except  employees 
et  Inc.,  its  affiliated  companies,  Dynagraphic  Merchandising  Corp.,  Coachmen  Industries,  The  Coleman  Co.,  Inc., 
their  families.  Void  in  Missouri,  Ohio  and  wherever  prohibited  by  law. 

dinners  list  may  be  obtained  by  sending  self-addressed,  stamped  envelope  (after  Feb.  28,  1978)  to:  HEARTLAND 
ners  List,  P.  0.  Box  1026,  Tinley  Park,  fll.  60477. 
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continued 

when  the  moment  conies.  A  few  hardy- 
souls  braving  the  cold,  very  early  Sunday 
morning  stare  at  us  because,  taken  in  any 
context,  we  are  an  uncommon  sight  with 
EfRe  leading  us  like  a  merry  parade  mar- 
shal. 

I  wonder  a  little  nervously  if  the  lad- 
der will  be  high  enough  for  the  tree 
they'll  select  when  we  reach  the  end  of 
our  westward  trek.  I  turn  out  to  be  pre- 
scient about  the  height  of  the  ladder;  the 
branch  of  the  tree  is  far  too  high.  I  ha\  e 
to  leave  the  ladder  and  climb.  I  look 
down  at  them,  wonder  aloud  if  it  is  safe. 
I'd  hate  to  be  in  a  leg  or  arm  cast  when 
Effie  has  the  baby.  The  branches  are 
slippery  with  ice. 

I  go  upward  cautiously,  high  enough 
to  see  the  snowy  fields  of  the  park  glis- 
tening in  the  cold  sun.  I  settle  on  the 
branch  so  I  can  tie  ropes  without  falling 
and  Annabelle  throws  the  end  of  the 
rope  to  me  because,  like  the  rankest  tree- 
climbing,  birdhouse-hanging  amateur,  I 
fa  led  to  take  a  rope  end  up  with  me. 
After  half  a  dozen  attempts,  I  still  doii't 
have  the  rope  because  I'm  afraid  to 
reach  out  too  far  and  too  abruptly,  and 
the  wind  keeps  blowing  it  away  from  me. 

'T'll  .sohe  this  problem,"  Annabelle 
says. 

She  ties  the  end  of  the  rope  about  her 
wrist  and  comes  scrambling  up  to  me. 
"Annabelle,  you  are  super,"  EfRe  says. 

Annabelle  climbs  even  higher.  "Come 
on,"  she  says  to  me.  "The  birds  have  to 
feel  safe  from  all  dangers."  Her  face 
glows  from  the  cold.  "Who  knows?"  she 
says,  heaping  mysteriousness  onto  the 
words  like  sauce.  "Unknown  to  any  of  us 
mere  mortals,  maybe  there  are  secret 
snow  tigers  who  prowl  the  park  at  night 
looking  for  poor  unfortunate  birds." 

"We'll  make  this  birdhouse  safe  from 
all  prowling  snow  tigers  in  the  night, 
Annabelle,"  I  say  and  join  her  on  the 
higher  branch. 

"By  spring,  we  might  have  a  whole 
family  in  this  birdhouse, '  Annabelle  says. 

"I  hope  they're  birds  who  aren't  afraid 
of  high  places. " 

"You  always  say  such  ironic  things, 
Lionel,"  Annabelle  says.  "Sometimes  I 
could  simply  die  laughing  at  the  things 
you  say.  I  happen  to  know  all  about 
irony  because  we  just  studied  it  in  lit- 
erature. It  makes  you  feel  so  grown  up 
when  you  understand  about  irony.  But 
we  better  start  discussing  knots  because 
Effie  is  alonr  down  there  waiting  to  see 
her  birdhouse  ." 

"We're  discussing  irony  and  tying 
knots,"  I  yell  down. 

"I  ran  hear  >ou,"  Effie  yells  back 
through  a  megaphone  of  gloved  hands. 


I  hold  the  birdhouse  as  Annabelle 
shapes  and  ties  off  the  bowlines.  Then  I 
crawl  out  on  the  branch  to  position  the 
birdhouse  so  it  will  hang  clear  of  other 
branches. 

"Perfect,"  Effie  says  with  her  impro- 
vised megaphone.  "Annabelle,  yellow  is 
the  perfect,  perfect  color.  You  can  just 
tell  from  here." 

I  descend,  maneuvering  sedately  to- 
ward the  ladder.  Annabelle  comes  down 
through  the  branches,  arms  and  legs 
working  like  windmills,  and  drops  to  the 
ground  from  the  lowest  branch  before  I 
can  reach  the  ladder.  I  slip,  hearing  Effie 
cry  Lionel  and  hang  to  the  underside  ot 
the  branch  with  hands  and  feet,  imitat- 
ing a  three-toed  sloth  or  raccoon. 

"The  hazards  of  fatherhood,"  I  say 
and  laugh,  now  astride  the  icy  saddle  of 
the  branch. 

Below,  Annabelle  and  EfRe  watch. 
Their  smiles  are  silent  applause,  and  I, 
laughter  ended,  remain  for  an  instant, 
caught  in  a  precious  sobriety,  remember- 
ing what  Effie  saw  in  the  snow  from  the 
living  room  window  the  other  night.  In 
the  midst  of  elves  and  leprechauns,  good 
and  bad  witches,  tooth  fairies,  Anna- 
belle's  prowling  snow  tigers,  I  see  new 
figures  in  the  snow. 

Within  the  snowy  perimeters  of  the 
park,  I  see  EfRe  and  myself  increased  by 
one.  From  two  to  three,  the  grave  and 
permanent  complexity  of  simple  addi- 
tion. Love  and  aritlimetic  and  figures  in 


the  snow.  One  plus  one  is  two,  I  thir 
until  love  makes  it  three,  the  seco 
magical  number  of  love;  the  first  is  tv 

I  stand  with  Effie  and  Annabelle,  i 
cure  on  the  ground,  adept  now  at  t 
ancient  calculations  of  love,  thinking 
the  difference  addition  makes.  Annabe 
looks  up  at  the  birdhouse.  She  says,  "Y 
have  really  exceeded  my  highest  expt 
tations,  Lionel.  I  think  that  birdhouse 
tx'ry  safe  from  prowling  snow  tigers." 

She  looks  at  Effie. 

I  look  at  Effie. 

"Absolutely,"  EfRe  says. 

We  trudge  home  from  the  park.  Am 
belle  and  I  each  bearing  an  end  of  t 
ladder.  Effie  walks  beside  me.  I  can  sen 
her  glancing  at  me.  Her  scarf  trails  in  t 
wind  like  a  guidon  signaling  our  line 
inarch.  In  the  clear,  cold  January  air  t 
buildings  ahead  look  as  if  they  have  bel 
cut  from  ice  of  various  hues  and  the  s 
is  a  great  plain  of  blue  snow. 

ElRe  takes  my  hand.  "One  hand  f 
the  ladder,  one  for  me,"  she  says. 

"Effie,"  I  say,  "boy  or  girl." 

"See  how  easy  it  is  to  decide,"  s 
says. 

I  look  back.  Annabelle  hasn't  misst 
a  thing,  and  she  is  smiling. 

"I  just  know,"  Annabelle  says,  "if  i 
a  boy  or  girl,  it  will  be  fantastica 
beautiful,  because  Effie  is  fated  to  ha 
a  fantastically  beautiful  baby.  But  no 
we  really  have  to  settle  down  and  g 
serious  about  picking  names."  Ei 
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Fill  out  coupon  and  enclose  check  or  money  order.  Sorry, 
no  orders  outside  the  U.S. 


ELEGANT 
ETAGERES 

for  home  or  office 

These  airy  5-shelf  etageres 
provide  a  5  ft.  showcase  for 
indoor  plants  or  storage 
shelves  for  records,  books  or 
whatnots.  Available  in  crystal 
clear  (1)  or  tortoise-look  (3) 
plastic,  each  shelf  tray  is 
16  in.  square  and  %  deep, 
constructed  to  prevent 
water  spills  on  floor.  Can  be 
lined  with  capillary  watering 
mat  or  pebbles  as  a  humidity 
tray.  Precision  built  of  sturdy 
styrene.  Easy  to  assemble 
stackable  units  snap  firmly 
into  place.  New  snap-in  pan- 
els (2)  in  clear  plastic  provide 
sidewall  retainers  for  100  LP 
records.  Set  of  four  provides 
sides  for  two  shelves. 

Sleek,  smoked  plastic  cor- 
ner shelf  (4)  is  7Vz-irt.  high, 
9Vi-in.  deep  and  16V2-in. 
wide  at  front.  Can  double 
beautifully  as  a  rack  to  hold 
50  LP  records  or  magazines 
as  shown.  Posh  planter  shelf 
(5)  for  window  or  wall  holds 
five  3-in.  pots.  Tray  is  3-in. 
wide  with  leakproof  rim. 

Photograph  by  Susan  Wood 


L.H.J.  Sales,  Inc.,  Ladies'  Home  Journal  Etageres,  Dept.  779 
1419  West  Fifth  Street,  Wilton,  Iowa  52778 
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^ — #7765  Side  Wall  Panels  (4) 

 #7723  Record  Rack/Shelf 

 #7721  Window/Shelf  Garden 
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Ralph  Nader  reports 

Gobbledygook 


Can't  understand  your  insurance  policy, 
lease  or  loan  contract?  You're  in 
good  company!  Many  legal  experts 
now  admit  they  can't  fathom  this 
mumbo-jumbo,  either — 
and  are  doing  something  about  it. 

Have  you  ever  suffered  fmstration,  outrage  or  despair 
over  your  inability  to  understand  your  insurance 
policy,  lease,  warranty  or  installment  loan  contract? 
Well,  cheer  up.  Even  the  specialists  admit  they  can't 
understand  gobbledygook.  Such  confessions  have 
helped  to  launch  the  "readability"  movement,  which 
is  focusing  on  those  lawyers  who  make  a  business 
out  of  linguistic  obscurity. 

If  genius  can  be  partly  defined  as  the  skill  of 
exposing  the  obvious,  Herbert  Denenberg  displayed 
it  five  years  ago  as  Insurance  Commissioner  of 
Pennsylvania.  He  began  to  admit  to  himself  that  he 
could  not  comprehend  the  meaning  of  insurance 
policy  provisions  sent  to  him  for  approval.  He 
reasoned  that  if  he  didn't  understand  these  policies— 
and  he  had  a  law  degree  and  a  Ph.D.  in  insurance- 
millions  of  policyholders  probably  couldn't,  either. 

In  May  1973,  Denenberg  stunned  the  insurance 
world  by  turning  down  a  policy  that  included  a 
sentence  120  words  long.  He  devised  a  scale  of  zero 
(incomprehensible)  to  100  (readable).  On  that 
scale,  The  Wall  Street  Journal  scored  43.39;  Einstein's 
works  scored  17.72;  the  standard  auto  policy  scored 
10.31;  and  homeowners'  policies  had  zero  or  negative 
scores.  In  numerous  speeches  and  TV  appearances, 
he  crusaded  against  the  basic  unfairness  that  required 
consumers  to  sign  something  they  did  not  understand. 

Exposing  the  obvious  worked.  Insurance  agents, 
corporate  executives,  judges,  even  lawyers,  began  to 
confess  that  gobbledygook  was  not  their  mother 
tongue,  either. 

In  1975,  attorney  James  S.  Kemper,  Jr.,  president 
of  the  Kemper  Insurance  companies,  said,  "A  close 
reading  of  my  homeowner's  policy  raised  coverage 
questions  in  my  mind  that  I  couldn't  unravel,  no 
matter  how  carefully  I  read  my  policy.  I  had  to  spend 
a  few  hours  with  a  technical  expert  before  my 
questions  were  answered. "  One  result  was  the  issuance 
of  a  simpler  homeowner's  policy  by  Kemper  and  500 
other  companies.  Its  features  include  simplified 
modernized  language,  40  percent  fewer  words,  type 
25  percent  larger  and  more  white  space  between 
lines  to  make  the  policy  easier  to  read. 

In  May  of  this  year,  another  top  executive  at 
Kemper,  Maxwell  D.  Rudgers,  said,  "It  may  be  easier 
to  miderstand  your  car's  electrical  wiring  diagram 
than  your  auto  insurance  policy."  Then  he  announced 
the  introduction  of  a  simplified  personal  automobile 


policy  in  Pennsylvania,  Florida  and  Delaware. 

As  more  states  approve  simplified  insurance 
policies,  the  banks  have  also  begun  to  recognize  the 
language  problem.  The  country's  second  largest  bank. 
Citibank,  started  the  trend  in  January  1975  by 
issuing  a  simplified,  one  page,  consumer  loan 
agreement  that  can  be  understood  by  anyone  who 
can  read.  The  new  form  contains  only  one-third  as 
many  words  as  the  old  agreement  and  is  also  printed 
in  Spanish.  Citibank  President  William  I.  Spencer 
said,  "This  new  loan  agreement  represents  a  long- 
overdue  step  for  the  banking  industry.  It's  what  we 
think  consumers  should  have:  a  clear  understanding 
of  what  the  agreement  means  to  them  before 
they  sign  anything." 

Consumer  demand  for  readability  is  not  the  only 
factor  in  the  plain  writing  movement.  Even  the  courts 
have  become  impatient  with  abstruse,  fine-print 
language.  One-sided,  take-it-or-leave-it  contracts,  the 
judges  have  been  saying,  may  lead  to  rulings  against 
the  seller.  As  a  portent  of  the  times,  a  biU  was 
introduced  into  the  New  York  State  Legislature 
requiring  form  contracts  and  policies  to  be 
comprehensible. 

Legislators  are  bestirring  themselves  in  recent 
months  against  the  inscrutable  law  itself. 
One  tax  bill  in  Congress  last  year  was  1,500  pages 
long.  The  simplification  movement  has  not  yet 
reached  Capitol  Hill,  but  it  has  surfaced  in  the 
District  of  Columbia  City  Council.  Council  member 
Arrington  Dixon  has  introduced  the  "Plain  Meaning 
Legislation  and  Regulations  Act,"  which  would 
require  that  "all  legislation  passed  by  the  Council 
shall  be  written  in  English  words  of  common  meaning 
and  understanding."  It  would  order  the  mayor  to 
submit  a  format  and  style  for  plain,  written 
regulations  and  would  rec^uire  all  city  agencies  to 
rewrite  their  rules  in  plain  English. 

There  are  many  legal  agreements,  such  as  life 
insurance  policies  and  mortgage  deeds,  yet  to  be 
simplified.  In  The  Washington  Star's  daily 
gobbledygook  column,' which  prints  examples  of 
mumbo-juml30, 1  read  the  following  message  by  the 
Delaware  insurance  commissioner  to  homeowner 
insurance  companies:  "Initiation  of  a  readability 
project  affords  the  insurer  a  unique  opportunity 
to  rearrange  the  contract  into  logical  thought  outline- 
flow  sequence."  You  tell  me  what  this  means! 

So  the  price  of  readability  will  be  continual 
consumer  vigilance  and  pressure.  Interested  readers 
who  want  to  persuade  their  bank  or  insurance 
company  to  "go  readable"  can  write  to  the  following 
addresses  for  further  information:  Tom  O'Day, 
American  Mutual  Insurance  Alliance,  1776  F  St., 
N.W.,  Washington,  D.C.  20006;  and  April  Klimlev, 
Citibank,  399  Park  Ave.,  New  York,  N.Y.  10022.  End 
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uear  i^eneral  Jb-oods^ 
'mitation  this.  Artificial  that 

Synthetic  this. 
Thatfe  WTOTig  with  real  food? 


i  ually,  there's  nothing  wrong  with 

od.  Or  with  any  foods,  natural 
r  nade,  that  you're  likely  to  come 
I  the  supermarket. 
'  there  is  some  confusion  regard- 
L  ition  eggs  or  artificial  bacon,  or 
f  lose  foods  variously  called  syn- 
man-made.  Now,  the  more  you 
■out  what  you  eat,  the  better.  So 
(  hat  end,  we'd  like  to  clear  up 
'  that  confusion  and  provide  a  few 
"  ions  here. 

I  lade  foods:  who  needs  them? 

'  Arith  everything  else  you  can  buy, 
r  imers  who  determine  whether  or 
.  -made  foods  exist.  If  people  are 
;  0  buy  these  foods,  supermarkets 
'  :hem.  So  when  we're  asked  who 

ese  man-made  foods,  it  isn't  a 
!  ver  to  say  that  people  do. 
•lay.  People  need  them.  But  why? 
'  ause,  for  one  reason,  they  can 
I  money.  You  actually  spend  less 
ncome  on  food  than  most  people 
countries.  Man-made  foods  are 
he  reason.  They  usually  cost  less 
'  ice,  and  therefore  to  buy,  than 
the  fresh  foods  they  may  replace. 
Jther  reason  for  man-made  foods 


is  simply  that  they  taste  good— not  occa- 
sionally, but  consistently.  Since  they  can 
be  made  under  conditions  more  control- 
lable and  predictable  than  the  weather, 
man-made  foods  don't  fluctuate  in  quality 
quite  the  way  natural  foods  do.  And,  of 
course,  they're  produced  and  available 
year-round,  winter  anrf  summer. 

Then,  too,  most  man-made  foods 
store  for  a  long  time  without  spoiling  and 
are  usually  easy  to  prepare— points  so 
obvious  we  sometimes  overlook  them. 

Finally — and  maybe  most  important- 
man-made  foods  will  help  make  sure  the 
world  has  enough  to  eat.  We're  producing 
more  and  more  people,  and  conserving  less 
and  less  farmland  to  feed  them.  In  a  world 
with  some  4  billion  mouths  to  feed,  man- 
made  foods  perform  an  important  role 
now,  and  will  perform  an  increasingly 
important  one  in  the  future. 

How  "imitation"  butter  became 
"real"  margarine. 

It's  sometimes  assumed  that  there 
are  two  kinds  of  food  in  the  world:  (1)  real 
and  (2)  everything  else.  Actually,  the  dis- 
tinction between  "real"  and  man-made  is 
nowhere  near  as  sharp  as  it  might  seem. 

Take  margarine.  It  was  invented  over 


a  century  ago  as  a  sort  of  "imitation"  butter. 
The  margarine  people  couldn't  have  been 
very  happy  with  the  "imitation"  label, 
suggesting,  as  it  did,  some  inferior  version. 
But  over  the  years,  margarine  came  to  be 
known  as  something  else:  a  good- 
tasting,  long-lasting  alternative  that's 
especially  useful  for  people  concerned 
about  animal  fats  and  cholesterol.  It's  not 
"imitation"  anything,  anymore.  It's 
genuine  margarine.  Not  "imitation" 
butter,  but  certainly  "real"  food. 

And  that's  the  point:  there  are  any 
number  of  man-made  alternatives  to 
natural  foods  in  the  supermarket,  and 
these  are  no  less  "real"  for  being  alterna- 
tives. In  fact,  the  alternatives  usually  offer 
some  benefit  the  original  doesn't,  or  else 
there'd  be  no  need  for  them. 

Take  our  Dream  Whip  *  Whipped 
Topping  Mix.  It  isn't  whipped  cream.  But 
it  is  a  good-tasting  alternative  that's  read- 
ily available,  low-calorie,  certainly  long- 
lasting,  and  probably  more  dependable 
(it  virtually  always  whips).  Or  take  our 
Tang  Instant  Breakfast  Drink.  It's  made 
with  natural  orange  flavor.  A  4-fluid- 
ounce  serving  gives  you  a  full  day's  supply 
of  Vitamin  C,  and  not  even  an  orange  can 
give  you  better  Vitamin  C  than  Tang.  It 
won't  spoil  quickly,  and  you  can  mix  up 
as  little  or  as  much  at  a  time  as  you  want, 
without  waste. 

What's  wrong  with  "real"  food?  Not 
a  thing.  It's  just  that  today  it  comes  in 
more  varieties,  and  with  more  alterna- 
tives, than  even  the  inventors  of  marga- 
rine ever  dreamed. 

For  more  information. 

We  hope  this  brief  discussion  of 
man-made  foods  has  taken  a  little  of  the 
mystery  out  of  why  they're  made. 

If  you  have  any  questions  about 
them,  please  feel  free  to  ask.  Just  write  to 
Miss  Peggy  Kohl,  VP,  Consumer  Affairs, 
G.F.  Consumer  Center,  White  Plains, 
N.Y.  10625. 

Our  reasons  for  telling  you  all  this 
are  a  mixture  of  helpfulness  and 
pride  in  our  products.  The  more  you 
understand  about  food, 
the  better  off  you'll  be.  And 
the  more  you  understand 
about  our  foods,  the  better 
off  we'll  be. 


GENERAL  FOODS 
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The  Perfect  French  Fry 

Thin  is  in!  For  sure,  the  best  of  all  French  fries  are  slim  and  crisp 
(rather  than  thick  and  mealy),  salted  lightly  and  served  piping  hot. 
Gadgets  help.  Spud-cutters  make  quick  work  of  slicing  baking  potatoes 
into  the  perfect  size,  shape.  And  the  new  mini-fryers  are 
a  boon,  saving  oil  and  setting  the  exact  degree  for  golden-brown 
doneness.  Recipe,  techniques  and  equipment  information,  page  72  . 
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J  above  sentences  are  excerpts  taken  from  hidden  camera  interviews 
Sylvia  Black.  At  that  time,  v/e  asked  her  to  bathe  pictures  of  herself, 
1  the  ones  above,  in  her  favorite  soap  and  Zest*  We  also  asked  her  to  try 
>t  at  home  She  found  out  Zest  made  her  feel  cleaner  than  her  soap. 


el 977,  The  Procter  &  Gamble  Company 


ry  Zest.  Like  Sylvia  Black,youH  feel  cleaner  and  fresher. 


Perfect  French  Fry 

continued 

French  frying,  we  found  out  after  ex- 
tensive testing,  isn't  a  casual  toss  in  a 
pan.  Rather,  it's  an  exacting  science. 
Starting  with  firm,  healthy  potatoes  .  .  . 

•  How  To  Cut  French  Fries.  Latch  on 
to  a  gadget  that  cuts  unifonn  fries— to 
make  life  easier.  By  hand  or  by  machine, 
from  $2  up.  Those  pictured  on  page  70 
are  all  hand  cutters.  Left:  French  Fry 
Cutter  from  Echo,  about  $5.  Right:  Ad- 
justable Vegetable  Sheer  by  M.E.  Heuck, 
about  $L65.  Tucked  underneath,  a 
round  cutter,  from  a  private  collection. 
In  addition,  many  of  the  food  processors 
offer  French  fry  attachments.  However 
they're  cut,  we  like  French  fries  cut 
about  3  inches  long,  %  inches  square. 

•  After  Slicing.  One  old-wives'  tale  we 
like  to  lay  to  rest  is  in  soaking  the  spuds. 
That  habit  came  from  the  time  when  po- 
tatoes were  stored  in  the  cellar  or  ware- 
house over  a  long  winter.  Soaking  got 
rid  of  the  excess  sugar  built  up  during 
storage.  (Too  much  sugar  causes  the 
fries  to  brown  too  fast  on  the  outside 
without  cooking  through  and  through.) 
Now,  just  rinsing  the  slices  under  run- 
ning water  is  sufficient.  •  Into  Frying. 
We  discovered  the  crispiest  fries  came 
from  double-frying.  First  in  moderately- 
heated  oil  (to  seal),  later  over  higher 
heat.  In  between,  they  can  stand  at  room 
temperature  any  time  from  15  minutes 
(just  to  cool  off)  to  4  to  5  hoiu-s.  Or  you 
can  freeze  them  after  the  first  frying  and 
re-fry  later.  After  the  final  dip,  they're 
best  ser\'ed  immediately,  before  getting 
soggy.  If  you  run  into  a  small  delay,  hold 
them  in  a  low  oven.  Don't  cover  over 
with  a  cloth  or  napkin— you'll  wind  up 
with  limp  fries. 

LHJ's  PERFECT  FRENCH  FRIES 

3  baking  potatoes  (about  IV2  lbs.) 
Vegetable  oil  for  deep  frying 
Salt  to  taste 

Choose  firm,  smooth,  uniform-size  bak- 
ing potatoes.  Peel  potatoes,  rinse  and 
place  in  a  bowl  with  enough  cold  water 
to  cover  until  ready  to  slice  (keeps  them 
from  darkening) . 

Up  to  4  to  5  hours  before  serving:  fill 
frying  utensil  with  oil  2  inches  deep  or 
up  to  line  indicated  on  your  fryer.  If 
your  fryer  has  a  temperature  control,  set 
it  at  325°F.  to  preheat  oil.  Fryers  with- 
out temperature  controls  rec^uire  6  to 
10  minutes  to  heat  oil  (check  your  use 
and  care  book).  If  your  fryer  has  a  bas- 
ket, immerse  it  in  the  oil  to  pre-heat.  (A 
cold  basket  will  lower  the  temperature 
during  frying. ) 

Slice  potatoes,  using  a  French  fry 
cutter,  into  3  x  %-mch  thick  strips.  Use 
only  the  center  portions  of  potatoes  for 
French  fries.  (Reserve  the  end  and  side 
pieces  in  cold  water  for  another  use.) 
Rinse  potato  strips  in  a  sieve  or  coUander 


under  cold  running  water.  Do  not  soak. 
Drain  thoroughly  on  paper  towels. 
To  pre-fry:  lift  fryer  basket  from  oil  and 
place  a  generous  handful  (about  VA 
cups)  of  potatoes  in  basket.  Lower  bas- 
ket into  hot  oil.  ( If  your  fryer  comes  with 
a  slotted  scoop,  place  the  potatoes  on  it 
and  gently  lower  into  oil.)  In  a  fryer 
with  a  thermostat,  pre-fry  potatoes  4 
minutes  at  325°F.  (without  a  thenno- 
stat,  pre-fry  for  3  minutes  only) .  Remove 
potatoes  from  oil  and  drain  on  paper 
towels.  Repeat  pre-frying  with  remain- 
ing potatoes.  Cool  for  at  least  15  min- 
utes* or  leave  at  room  temperature  for 
up  to  4  or  5  hours.  Turn  off  fiyer. 
To  second  fry:  Preheat  oil  to  375 °F.  (or 
preheat  fryers  without  thermostats  6  to 
10  minutes  as  directed  above).  Fry  po- 
tatoes as  before  for  2  to  3  minutes  until 
golden  brown.  Drain  well  on  paper 
towels.  Serve  immediately.  (If  they  can- 
not be  ser\ed  immediately,  keep  warm 
in  a  250 °F.  oven.  To  keep  from  getting 
soggy,  do  not  cover  potatoes. )  Sprinkle 
with  salt  just  before  serving,  if  desired. 
Makes  2  servings.  About  110  calories  for 
12  fries,  3  X  %-mch  thick. 
*To  freeze  your  own  French  fries:  Pre- 
pare potatoes  as  above  and  pre-fry. 
Drain  fries  on  paper  towels  and  cool. 
Place  in  freezer  containers  or  plastic  bag. 
Freeze  2  to  3  months.  To  serve,  place 
frozen  potatoes  in  preheated  oil  and  fry 
as  directed  for  second  frying. 
To  reuse  oil:  For  best  results,  strain  oil 
through  a  sieve  lined  with  2  layers  of 
cheesecloth.  Store  in  refrigerator  or  at 
room  temperature.  Add  fresh  oil  if 
needed  to  replenish.  Do  not  reuse  oil  if 
it  darkens,  has  a  rancid  odor  or  foams 
(without  food  added)  while  it  is  heating. 

•  The  Many  Reasons  for  Mini-Fryers. 

Of  course,  you  can  cook  your  fries  in  a 
deep  saucepan  or  conventional  deep  fry- 
er, but  the  trend  in  frying  equipment  is 
leaping  and  bounding  toward  the  new 
mini-fryers.  Most  of  the  little  wonders 
have  built-in  thermostats  and  can  cook 
up  a  family's  worth  of  fries— a  batch  at  a 
time.  They  use  a  smaller  amount  of  cost- 
ly oil.  Many  have  snap-on  lids,  letting 
you  store  compactly  (oil  and  all)  on 
shelf  or  in  refrigerator  and  re-use  with 
the  same  oil  at  another  time.  These  mini- 
fryers  are  also  just  the  right  size  for  other 
delicious   things— fried   chicken,  onion 


rings,  fritters  and  donuts,  for  exan 

•  A  Fast  Look  at  Fryers.  Picture 
page  70,  left  to  right:  Great  Amej 
Frying  Machine  by  American  Elei 
Corp.  Has  a  fry  basket;  holds  2  cup 
No  temperature  control.  About 
Pint-Size  Cooker/Fryer  by  Sunb 
Holds  up  to  IY2  quarts,  uses  2  cuj 
oU.  Has  adjustable  thermostat  for 
trolled  cooking;  also  can  steam,  r 
soups  and  stews.  About  $28.  The  3 
nificent  Frying  Machine  by  Noj 
Larger,  holds  3  cups  of  oil.  Contrc 
slow  cooking,  simmering,  boiling 
deep  flying.  Fry  basket.  Around 
Fry  Baby  by  Presto.  Fries  up  to  2  cu 
food.  Holds  2  cups  oil  or  1  pound  \ 
table  shortening.  Slotted  scoop.  No 
perature  control.  Around  $28.  Ol 
tested  but  not  pictured.  Fryette 
WestBend.  Fries  up  to  2  cups.  Cd 
with  slotted  spoon;  without  temperi 
control.  Under  $26.  Mighty  Min 
MacDonald's  Home  Products.  Als 
cup  capacity;  slotted  spoon  to  lift 
fries.  No  temperature  control.  A 
$16.  Li'l  Fritter  by  Oster.  Oil  cap; 
up  to  4  cups.  Variable  heat  contro 
cooking  and  frying.  With  fiy  ba. 
About  $33.  Mini-fryers,  not  testec 
LHJ  at  press  time:  Farberware,  Nor 
General  Electric,  Black  Angus. 

•  Safety  Tips  on  Mini-Fryers.  Read 
booklet  carefully.  Every  manufaci 
has  difl^ercnt  instructions. /If  your  i 
fryer  has  a  snap-«n  plastic  lid,  be  sui 
remove  it  before  heating  the  oil./V 
cleaning,  do  not  immerse  the  fryc 
water./Drain  foods  well  before  fr; 
Water  can  cause  grease  to  spatter. /] 
er  foods  slowly  hi  to  the  hot  oil./i 
cooking,  never  pour  out  the  oil  whei 
still  hot.  Let  cool  to  room  tempera 

•  On  Oil.  Use  vegetable  oil  or  shoi 
ing— never  butter,  olive  oil  or  lard 
much  smoke,  fast  to  bum ) .  Oil  will 
better  if  it's  strained  through  a  fine  ■ 
or  several  layers  of  cheesecloth- 
kept  in  the  refrigerator.  Cooking  a 
potato  in  oil  will  help  absorb  a  fishy  (j 
but  not  a  rancid  .smell.  How  do  yoi 
if  the  oil  has  turned?  Odor  is  the 
clue.  Especially  when  the  oil  is  coldl 
odor  is  noticeable.  The  color,  also  a 
dicator,  is  darker,  cloudier.  And  if 
oil  froths  before  food  is  added— it's  : 
bad.  Switch  to  a  new  pouring  of 
and  happy  frying. 


72 


Salad  Crispins^ 
So  much  flavor,  it's  like  a 
little  salad  bar 
in  your  kitchen. 

Now  you  can  enjoy  special  Salad  Bar  salads  with  Salad 
Crispins?  It's  more  than  just  a  crouton.  It's  a  delicious 
assortment  of  ingredients  made  to  bring  out  the  best  in 
lettuce.  There  are  meat  and  cheese  flavored  bits,  real 
bell  pepper  and  onion,  crunchy  mini-croutons  and 
select  seasonings. 

Try  Salad  Crispins  in  all  six  delicious  styles.  Fbr 
salads  with  a  livelier  taste,  brighter  look  and  snappier 
crunch,  enjoy  Salad  Crispins.  It's  like  a  little  Salad  Bar 
in  your  kitchen. 
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continued  from  page  16 


doesn't  perform  as  implied,  even  if  it  has  no  defective  pa 
For  instance,  a  toaster  is  supposed  to  toast,  an  iron  is  s 
posed  to  iron,  etc.  That  is  implied.  However,  look  out  if 
seller  states  in  writing  that  the  product  is  sold  "as  is."  Un 
these  terms,  you'll  usually  get  no  implied  warranty. 

My  husband  and  I  spent  our  honeymoon  in  Europe  t 
past  summer.  While  abroad,  I  was  given  several  w 
ding  as  well  as  birthday  presents.  On  our  return  a  c 
pie  of  weeks  ago,  the  Customs  inspector  insisted  t 
I  declare  those  gifts — and,  as  a  result,  we  had  to 
much  more  in  duties  than  either  of  us  had  anticipat 
Has  Customs  the  legal  right  to  force  us  to  pay — 
should  we  put  up  a  fight? 
Many  types  of  goods  that  most  Americans  assume  need 
lie  declared  on  return  from  a  trip  abroad  must  in  fact 
formally  declared.  Among  the  four  basic  types  the  Comi 
sioner  of  Customs  says  must  be  formally  declared  are:  1.  C 
presented  to  you  while  abroad  (wedding,  liirthday,  sim 
items);  2.  alterations  or  repau's  made  to  any  article,  eve 
free  of  charge— and,  the  fact  that  \ou  ha\e  worn  or  used 
article  acquired  abroad  does  not  exempt  the  item  from  dt 
It  must  be  declared  at  the  price  you  paid  for  it,  and  the  C 
toms  officer  will  make  whatever  reduction  in  value  is 
propriate  because  of  wear  and  us.^;  3.  articles  you  have  1> 
asked  to  bring  home  for  another  person;  4.  articles  you 
tend  to  use  or  sell  in  your  business. 

What's  the  average  age  at  which  women  get  marr 
today? 

The  average  age  at  marriage  is  21— the  highest  in  U.S.  histi 
with  the  exception  of  the  great  depre.Ssion  years  of  the  e; 
193()'s,  when  economic  necessity  foreed  millions  of  i: 
young  men  and  women  to  delay  their  marriages.  E 
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"Well,  what  do  you  think? 
It's  the  Dorothy  Hamill  look!" 
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Twin  Turntable  saves 
both  space  and  time. 


A  Clean-Up  Caddy 
to  store  cleanins 

supplies.  :i2 


A  Cutlery  Tray 
gives  knives,  forks, 
spoons  a  home. 


Rubbermaid 


® 
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We  help  around  the  home« 


Instant  Drawer  Organizers.  -  

A  neat  idea  to  separate  utensils. 

With  everything  we  make,  we  try  to 
give  you  better  value  for  your  money. 
Which  is  just  what  you'd  expect 
from  Rubbermaid. 


)  1977  by  Rubbermaid  Incorporated,  Wooster,  Ohio  4469). 


The  last  place  you 
want  to  be  wet 

You  want  your  lips  to  be  wet.  And 
your  complexion  to  be  moist. 

But  ttie  lost  place  you  want  to  be 
wet  is  under  your  arms.  And  we 
have  three  of  the  most  effective 
ways  to  help  keep  you  dry. 

Mitchum  Stick.  Mitchum  Cream. 
And  Mitchum  Dab-On. 

They  work  because  they  contain 
a  combination  of  two  effective 
ingredients.  Not  just  one. 

And  they  contain  a  higher  con- 
centration of  these  active  ingre- 
dients than  any  spray 

If  you  don't  ttiink  anything  can 
help  your  perspiration  problem,  try 
Mitchum.  From 
the  Mitchum  Divi- 
sion of  Revlon. 


3^ 


There's  no  better  way 
to  help  you  stay  dry 


1fourfcini9y^ 
health 


By  David  R.  Zimmerman 


Fifty  metals  and  minerals  called 
''trace  elements"  protect  us  against  anemia,  bone 
deterioration,  heart  disease,  diabetes, 
arthritis  and  other  ailments.  A  special  report  on 
scientific  research  now  in  progress. 

We  are  what  we  eat,  wliich  means  that  besides  the.protein,  fat  and 
carbohydrate  tliat  are  the  principal  parts  of  our  diet,  we  also  are  made 
up  of  miniscule  amounts  of  very  important  "trace  elements."  Fifty 
of  these  metals  and  minerals  now  have  been  detected  in  the  human 
body.  Vital  roles,  without  which  life  would  end,  already  have  been 
identified  for  about  half  of  them,  and  one  trace  element  expert, 
nutritionist  George  K.  Davis,  Ph.D.  of  the  Unix  ersity  of  Florida  in 
Gainesville,  believes  that  eventually,  almost  all  will  be  shown  to  be 
needed  for  health. 

Iron,  which  accounts  for  about  one  part  per  thousand  of  our  blood, 
is  the  most  abundant  trace  element.  Too  little  iron  means  the  hlahs  of 
anemia,  while  too  much,  laid  down  in  the  liver  and  other  tissues,  is 
IDresent  in  a  rare,  sometimes  fatal,  disease  called  hemochromatosis. 

As  in  the  case  of  iron,  the  idea  is  to  have  just  enough  of  all  vital 
trace  elements,  but  not  too  little  or  too  much.  The  body  has  many 
mechanisms  to  balance  trace  element  supplies  and  theii"  use.  But  these 
mechanisms  may  fail,  and  may  be  overridden  by  elemental  shortages 
or  gluts. 

Inhabitants  of  the  Midwest,  where  the  soil— and  the  food  grown  on 
it— are  iodine-poor,  are  vulnerable  to  goiter,  an  unsightly  swelling  of  the 
neck.  Iodine  now  is  routinely  put  into  commercial  table  salt  to  protect 
Midwesteniers.  A  recent  U.S.  Department  of  Agriculture  report  suggests 
that  many  Americans'  diets  now  also  are  deficient  in  copper,  an  as-yet- 
uncorrected  situation  that  may  contribute  to  heart  disease. 

Trace  elements— in  ourseK  es,  in  our  food  and  in  the  environment— are 
of  vital  concern  to  our  health.  Every  year,  scientists  who  study  these 
substances  meet  in  Columbia,  Mo.,  where  the  University  of  Missouri 
maintains  a  world-renowned  Environmental  Trace  Substances  Research 
Center.  Here  are  highlights  from  this  year's  get-together: 
Yeast  and  diabetes.  Brewer's  yeast,  which  gives  beer  its  bitter  taste,  is 
widely  used  as  a  health  food  supplement.  Now  a  nutri-tionist  finds  that 
a  special  blend  of  this  yeast  may  be  specifically  valuable  in  controlling 
mild,  adult-onset  diabetes— which  afflicts  tens  of  millions  of  American; 

These  diabetics  continue  to  produce  the  hormone  insulin,  which 
normally  triggers  the  breakdown  of  dietary  sugars  and  other  foods.  But 
in  many,  this  insulin  is  inefficient  because  they  lack  a  necessary  helper 
substance,  or  co-factor:  the  trace  element  chromium.  Because  the  diets 
of  many  middle-aged  Americans  also  appear  to  be  chromium  dcficienl 
nutritionist  Victoria  J.  K.  Liu,  Ph.D.  of  the  University  of  Missouri, 
decided  that  chromium  supiilements  might  help  counteract  diabetes. 

A  dozen  women  with  high  levels  of  blood  sugar,  or  hyper ghjcemia, 
a  principal  sign  of  early  diabetes,  agreed  to  take  small  doses  of  a  special 
i)lend  of  chromium-rich  brewer's  yeast  after  each  meal.  Three  months 
later,  most  had  higher  chromium  levels  and  lower  sugar  levels  in  their 
blood  senmi,  and  all  were  using  insulin  more  eftectively— signs  of 
improvement.  For  researcher  Dr.  Liu— who  now  takes  the  yeast  herself 
in  the  hope  of  preventing  adult-onset  diabetes,  which  runs  in  her  family 
—these  are  exciting  results,  and  commercial  suppliers  seem  to  (continued 
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/one  who  sees  Tylenol  ad- 
ig  similar  to  this  could  get 
:a  that  doctors  recommend 
1  products  more  than  Aspinn. 

|it's  simply  not  true. 

j>k  carefully  at  the  words  in 

ilenol  headline"...  more  than 
ding  Aspinn  brands  com- 
Now  just  think  of  all  the 

doctors  say  "Take  Aspirin" 
t  mentioning  a  specific  brand 
le! 

;ems  the  makers  of  Tylenol 
ivant  you  to  know  about  all 
1  Aspirin  recommendations. 
!y  don't  count  them  as  doc- 
;commendations. 
;  people  who  make  Tylenol 
the  truth  as  well  as  we. do. 
he  truth  is  this... Doc/ors 
\mend Aspirin  more  than 
IS  often  as  they  do  Tylenol! 

•oblems  with  Tylenol 
ley  don't  talk  about. 


amecaiyou 


Tylenol  ads  could  fool peopi 


WHVIXXTORS 
RFXXIMMENI)  TYLENX  )1 . 
mow:  m-XN  ALL  LEADING 
ASPIRIN  BRANDS  COMBINED 


occurrence  of  liver  damage  with  acetaminophen 
(the  chemical  name  for  the  ingredient  m  all  Tylenol 
I  same  ad  claims  Tylenol  is     products). These  experts  are  currently  recommend- 
than  Aspirin    .when  used  acetaminophen  products'  labels  carry 

cted  "  and  features  a  picture  warning,  "Do  not  exceed  recommended  dos- 

)ackage  that  claims  Tylenol  because  severe  liver  damage  may  occur." 

fe."  However   what  they  when  acetaminophen  is  misused,  or 

aention  is  that  Tylenol  prod-  ^^^^  overdose,  it  is  much  more  toxic  than  aspinn . 
ive  their  own  side  effects.  Aspirin  s  superb  78-year  record, 

ding  medical  experts  have  Aspinn  is  the  most  studied  and  tested  drug  in 
sed  great  concern  about  the    the  history  of  medicine.  The  medical  profession 

th:  Doctors  recommend  Aspirin  2  to  1. 


has  had  over  78  years  of  experi- 
ence with  Aspirin.  In  America, 
people  suffering  from  pain  and  fever 
take  over  100  million  Aspinn  tab- 
lets a  day  —  with  very  low  inci- 
dence of  side  effects.  In  fact,  a 
specialist  from  a  world-famous 
clinic  has  stated  that  "Aspirin  is 
undoubtedly  the  safest  pharmaceu- 
tical known  to  modern  medicine." 
No  wonder  that  in  the  conclusions 
of  the  AMA  Drug  Evaluations, 
Aspirin  continues  to  be  "the  drug 
of  choice. "  Not  Tylenol.  Aspirin! 

Tylenol  has  less  to  offer 
than  Aspirin. 

Tylenol  advertising  says  it  is 
"just  as  effective"  as  Aspirin.  But 
what  it  doesn't  tell  you  is  that  in- 
flammation can  be  a  major  cause  of 
most  pain,  and  that  Tylenol  does 
nothing  about  inflammation. 
Absolutely  nothing. 

Aspirin,  on  the  other  hand,  re- 
lieves inflammation.  When  people 
need  pain  relief,  that's  a  difference 
to  remember. 

Now,  makers  of  Tylenol,  let's 
look  at  your  advertising  again. 
"Safer  than  Aspirin"?  "Just  as 
effective"?  Shame  on  you! 

BAYER 

ASPIRIN 


Read  and  follow  label  directions. 
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Are  you  still  douching 
with  a  full  quart  of  water? 

Gynecologists  still  f  f^f^fi  iq^iid 
nmend  that,  w  hen    vJTwvJvX*  and  Powder  to  mix  w  ith 


recommen 
\  ()u  done  he,  you  use  a  full  quart 
of  water  for  optimum  effective 
ness*  And  that  shouldn't  sm- 
jjrisc  \  ()u.  Because  most  women 
agree  a  full  (jiiart  is  what  it  takes 
to  make  them  feel  clean,  fresh 
and  feminine.  That's  uhv  we've 


a  full  quart  of  water.  After  all, 
if  you  want  to  wash  out  built-tip 
secretions,  or  if  you  just  want  to 
feel  really  fresh  after  inenstrua- 
tion  (or  any  other  time),  it 
stands  to  reason  that  you  sliould 
stay  with  a  f  ull-quart  douche. 


) 


Mdssenglll 

f  Of  Internal  Cleanliness 


DOUCHE 
Pm^DER 


Massenglll. 

for  Internal  Cleanliness 


Bi-txhani  Products 
Div.  of  Beecham  Ir)«;. 
Clifion,  N.J.  070121 
Beecham  I^odui :ts  I 
Wesion,  O&tarif),  Ca'padit 


*A  national  sin  vey  (ondiu  led  in  1975  among  199 
obstetricians,  gynecologists,  and  general 
practitioners  found  that  72%  reconimendefi  at 
least  a  quart  of  .solution  (oi  doiu  liing. 


Your  Family's  Heal 

continued 


agree.  As  yet,  liowever,  tliere  has 
no  medical  confirmation  of  the 
supplement's  value. 
Copper  and  arthritis.  Copper  appt 
play  a  healing  role  in  reducing  the 
tendeniess  and  redness  that  chtuac 
arthritic  inflammation.  We  report© 
eral  years  ago  that  medicinal  clj 
John  Sorenson,  Ph.D.  of  the  Uni 
of  Cincinnati,  significantly  improvj 
ability  of  aspirin  to  reduce  inflamn 
(in  test  animals)  by  binding  it  to  c 
salts.  He  now  says  he  has  founc 
copper  levels  rise  in  the  blood  ser 
half  a  dozen  different  kinds  of  h 
arthritis— presumably  because  the 
mobilizes  copper  from  the  livei 
transports  it  in  the  bloodstream 
lieve  the  painful  swelling  of  the 
Adding  copper  to  arthritis  drugs 
significantly  increase  their  efficac 
Sorenson  believes.  But  he  has  bee 
able  to  complete  animal  safety  s 
that  might  persuade  the  Food  and 
Administi-ation  to  permit  him  t( 
copperized  drugs  in  people.  He 
however,  that  a  physician  in  Kiel 
many,  wrote  to  say  that  he'd  had 
results  treating  a  thousand  patients 
a  no-longer-available  copper-a 
combination  given  by  injection.  I 
Sorenson's  view,  oral  copper  cou 
comparably  effective.  (Foods  hi; 
copper  are  liver,  shellfish,  mushr 
nuts.) 

If  copper  is  as  promising  for  an 
as  Dr.  Sorenson^  claims— and  his  wt 
should  be  noted,  is  supported  b 
copper  industry— then  what  abou 
copper  bracelets  many  arthritics 
bracelets  that  arthritis  specialists! 
have  regarded  as  harmless  quaq 
Copper  can  be  absorbed  througl 
skin,  says  Dr.  Sorenson,  who  su^ 
there  may  be  at  least  a  grain  of 
peutic  truth  in  arthritics  wearing  C( 
bracelets. 


WINTER  BEACH 
By  Maureen  Cannon 

'Noir  is  the  lull,  the  vast  and  lonely  lul 
Beta  een  the  summers.  Naked,  elemen 
The  peu  ter  sky,  the  wild  careening  gu 
The  January  ocean  mock  the  gentle 
Remembrance  of  another  beach,  a  tim 
As  si m pie  as  an  antic  nursery  rhyme, 
As  half -forgotten.  Once  upon  a  dune 
We  built  a  day,  a  yellow  afternoon, 
A  white-sail  morning,  dusk  the  color  o 
The  lining  of  a  shell,  the  shape  of  love\ 
Now  is  the  solitary  season,  and 
The  day  ive  built  was  buried  in  the  san 
Ho  IV  tnany  tides  and  truths  ttgo?  Com 
teach 

Me,  gull.  Now  is  the  barren  winter  bet 
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'lid  American  Airlines.  Doinj^  what  we  do  best. 


or  die  best  vacations, 
gobytiiebook. 


Go  motorbiking  in  Bermuda.  Go  see 
"  the  stars  on  Broadway.  Go  back  in 
time  back  East.  Or  forget  time  alto 
gether  in  the  Caribbean 
On  championship  golf  courses.  On 
tennis  courts.  Or  courting  Lady 
Luck  in  San  Juan  or  Aruba. 
Whatever  you  want  to  do,  we've 
got  a  place  to  fly  you  to.  To  find 
your  personal  spot,  just  send 
for  the  book 
And  while  you're 
at  it,  ask  for  an  application 
or  the  American  Airlines 
credit  card,  and  make 
your  vacation  even 
easier  to  pay  for 
For  information, 
.1    call  us  or  your 
Travel  Agent. 


I 


Please  send  me  LHJ-977 
The  Best  of  American  American  Airlines  □ 

Airlines  Vacation  Brochure    Credit  Card  Application 


Address 


City 


State 


Mail  coupon  to  American  Airlines,  P.O.  Box  1000. 
Addison,  Illinois  60101. 


Before  you  buy  a  deodorant  tampon,  read  the  "caution"  on  the 
package.  It  tells  you  to  discontinue  use  and  consult  your  physician  if 
irritation  develops  or  if  you  have  a  history  of  sensitivity  or  allergies. 

Now,  ask  yourself  if  you  want  to  take  this  risk  with  your  body. 

There  is  no  warning 
on  aTampax  tampon  package 


You  won't  find  any  warning  on  the 
Tampax  tampon  package.  A  deodor- 
ant, or  cover-up  scent,  which  may 
cause  allergic  reactions  or  be  harm- 
ful to  delicate  tissues  is  unneces- 
sary. When  a  tampon  is  in  use,  em- 
barrassing odor  does  not 
form.  So  whytakechances 
with  something  that  isn't 
needed? 

What's  more,  the 
Tampax  tampon  container- 
applicator— like  the  tam- 
pon—is flushable  and 
biodegradable.  It's  as  safe 


ICONOMT  UCHAOI 


to  d  i  spose  of  as  a  f  e w  sheets  of  f ac  i  al 
tissue.  You  can't  say  this  about  plas- 
tic applicators.  And  unlike  some 
other  tampons,  Tampax  tampons 
expand  in  all  three  directions- 
length,  breadth  and  width— to  adjust 
to  your  inner  contours  so 
that  the  chance  of 
leakage  or  bypass  is 
minimal. 

No  wonder  Tampax 
tampons  are  the  #1 
choice  of  millions  of 
women  around  the 
world. 


The  internal  protection  more  women  trust 


Gray  Flannel  Room 

pictured  on  pages  98-101 


PADS  FOR  CHAIRS 

Seat  and  back  pads  should  follow  the 
shape  of  the  chair,  so  make  a  pattern  using 
brown  wrapping  paper.  Place  the  paper 
over  the  scat  of  the  chair,  clipping  at  the 
back  posts  so  paper  can  be  fitted  or  folded 
around  them.  Tape  paper  to  chair  so  it 
doesn't  shift  as  you  crease  it  over  the  edges 
of  the  chair  frame,  or  draw  the  outline  with 
a  soft  lead  pencil.  Lift  tape;  cut  out  the 
chair  shape.  Fold  it  front  to  back  matching 
side  edges,  then  even  these  side  edges  so 
that  pattern  will  be  the  same  on  both  sides 
(and  your  chair  pad,  when  made,  will  be 


reversible).  Make  pattern  of  back  in  same 
way.  When  cutting  out  flannel  for  your 
chair  pads,  cut  'A"  outside  the  edge  of  the 
pattern  to  allow  for  seaming,  or  enlarge  the 
pattern  itself.  Cut  two  pieces— a  front  and 
a  back— for  each  seat  and  back  pad. 

Cover  cording  with  gray  flannel  to  make 
self-welting;  you'll  need  enough  to  go 
around  all  edges  of  each  pad.  Purchase  suf- 
ficient yardage  of  grosgrain  ribbon  for  pad 
ties  keeping  in  mind  that  the  wider  the  rib- 
bon, the  more  you  will  need  to  make  a  bow. 

Pin  welting,  starting  center  back,  to  the 
right  side  of  one  of  the  seat  pad  pieces, 
matching  cut  edges  of  the  welting  to  cut 
edges  of  the  fabric,  covered  cording  toward 
the  center.  Taper  the  welting  in  where  it 
meets  at  center  back;  baste  welting  close 
to  the  cording  all  around.  Machine  stitch 
welting  to  fabric  at  back  between  cut  outs 
for  chair  posts.  Pin  lengths  of  ribbon  for 


ties  in  proper  places,  cut  ends  even  with 
cut  edge  of  welting;  baste  welting  edge. 
Pull  ribbon  in  toward  center  and  pin  so  it 
doesn't  get  in  the  way  when  you're  stitching 
the  two  layers  together.  Place  second  piece 
of  flannel  for  the  seat  pad  face  down  on  the 
first  with  welting  and  ribbon  ties  between. 
Pin  layers  together,  then  baste.  Machine 
stitch,  following  basting  that  holds  the  welt- 
ing in  place  leaving  open  the  area  where 
welting  has  been  machine  stitched.  Turn 
right  side  out.  Cut  a  layer  of  fiber  fill  to  the 
shape  of  the  seat  pad,  but  W  smaller  all 
around.  Insert  into  the  seat  pad,  slip  stitch 
opening  closed.  Remove  all  basting.  Un- 
pin the  ribbon  ties,  and  place  pad  on  chair, 
tying  it  in  place.  Repeat  for  back  pad. 

PLACE  MATS 

For  place  mats  12"  -\  15"  finished,  cut 
flannel  15"  x  18".  With  the  wrong  side  up, 
fold  over  VA"  along  each  edge.  Miter  cor- 
ners, clip  and  stitch  in  place.  Turn  under 
Vi"  of  folded  edge  and  hem.  Turn  mat  to 
right  side.  Measure  in  ly^"  from  outer  edges 
and  draw  chalk  lines.  Using  a  quarter,  draw 
a  circle  inside  each  comer.  Starting  at  the 
corner  where  line  and  circle  meet,  pin  the 
end  of  the  decorative  cord  to  the  line.  Fol- 
low around  the  circle  with  the  cord,  cross- 
ing the  beginning,  and  continuing  to  your 
right  along  a  straight  chalk  hne.  Blind  stitch 
;ls  soon  as  you  begin  to  follow  the  straight 
line.  Continue  around  all  edges,  following 
the  circles  within  the  comers,  until  you 
reach  the  beginning.  Slip  the  end  beneath 
the  first  circle.  Lift  the  circle,  stitch  the  two 
ends  of  cord  neatly  together,  then  clip  ex- 
cess. Blind  stitch  the  circle  to  the  mat  over 
the  join  of  the  cording. 

FLOWER  HOLDERS* 

Vases  to  be  covered  with  flannel  can  be 
of  different  heights  and  diameters,  but  must 
have  straight  sides.  Use  fight,  medium  or 
dark  flannel,  or  even  a  pin  stripe.  Cut  flan- 
nel %"  longer  and  1"  wider  than  needed  to 
go  aroimd  the  vase  and  to  cover  the  height. 
Place  a  mler  upright  against  the  side  of  the 
vase,  end  flat  on  the  table;  draw  a  line 
down  die  side  of  the  vase.  Place  on  its  side 
.(continued  on  page  132) 

CAT  ON  THE 
BREAKFAST  TABLE 

By  Ruth  Shaw  Ernst  ^ 

/  uisb  lo  drink  ?ny  oranges  juice, 
And  sip  my  coffee  peacejitlly. 
It  is  thcit  quiet  time  of  day 
When  solitude  is  ecstasy. 

Your  ample  girth  is  spread  upon 
The  paper  which  I  yearn  to  read. 
Your  paws  have  firmly  grasped  the  arm 
Of  which  I  have  a  patient  need. 

I  do  not  wish  to  gaze  into 
Those  eyes  now  pxed  on  mine. 
Or  be  seduced  by  kneading  paws. 
I  knoti  that  purring  line. 

I  have  some  rights.  Your  feline  whims 
Cannot  inove  me  to  cater. 
I  wish  to  see  the  front  page  now! 
(Oh,  well,  I'll  scan  it  later.) 
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How  to  squeeze  a  lot 
more  protecti(Hi  out  of 

your  dentist's 
fluoride  treatments. 


Crest  has  important  new  proof  of  its 
cavity 'fighting  effectiveness. 

In  a  recent  test  one  group  got  the  most 
widely  used  dentists'  fluoride  treatments  and 
brushed  regularly  with  Crest.  Another 
group  got  identical  treatments  and  brushed 
with  the  same  toothpaste  without  fluoride. 
There's  no  question  that  the  treatments  are 
excellent.  But  guess  what? 

Crest  brushing  plus  the  treatments  pro- 
vided an  extra  19%  cavity 
reduction  over  the  dentists' 
treatments  alone! 

The  clinical  test  was 
run  by  independent 


researchers  on  nearly  1,000  students  in  their 
most  cavity 'prone  years.  After  two  years  the 
researchers  analyzed  their  results  and  prC' 
sented  them  at  this  year's  meeting  of  The 
American  Association  for  Dental  Research. 

The  results  of  this  test  indicate  Crest  can 
help  you  fight  cavities  up  to  19%  better  than 
dentists'  fluoride  treatments  alone. 

Of  course,  Crest  can't  do  it  all.  You  still 
have  to  watch  treats  and  have  regular 

dental  checkups.  But  when  it 
comes  down  to  the  choice 
of  which  toothpaste  to  use, 
you  just  can't  beat  Crest 
for  fighting  cavities. 


\^'re  working  to  help  make  cavities  a  thingof  the  past. 


Crest  has  been  shown  to  be  an  efFective  decoy-  preventive  dentifrice  that  can  be  of  significant  value  when  used  in  a  conscientiously 
applied  program  of  oral  hygiene  and  regular  professional  care.  Council  on  Dental  Therapeutics,  American  Dental  Association. 
©  1977,  The  Procter  &  Gomble  Company 


The  Chinese  I 

lakiny  C  hiiiese  cooking  out  of  the  restaur 
into  the  home  can  he  done  without  an\  sp< 
hut  with  woks  and  such,  it's  much  more  au 
and  fun.  We  asked  our  resident  expert.  Irei 
to  put  to{»ether  the  essential  tools  of  a 
C  hinese  kitchen.  Clockwise,  from  top  left: 
T  he  most  basic  pot/pan,  (continued  on  pa}; 


"I'm  basically  a  shy  person.  But  selling  Avon 
has  brought  me  out  of  my  shell.  I've  got  confidence 
now,  and  it  sure  is  a  great  feeling." 

0/^ 


St.  Petersburg,  Florida 


'^I  need  Avon  in  my  life.  Avon  gives  me 
the  opportunity  to  be  a  success,  to  really 
accomplish  something  on  my  own.  It  gives 
me  a  feeling  of  self-worth.  My  husband 
Phil  can  see  a  i-eal  change  in  me  and  he  feels 
as  happy  as  I  do. 

Because  of  Avon,  I'm  more  conscious 
of  the  way  I  look.  Now,  I  experiment  with 
makeup.  And,  the  more  I  work  with  my  own 
Avon  cosmetics,  the  more  I'm  able  to  help  my 
customers.  I  find  this  very  rewarding 
because  looking  better  can  help  a  person's 
self-image  enormously.  I  know  that  from 
personal  experience. 

I  feel  I  lead  a  full,  rich  life.  Our  two 
children  bring  me  a  lot  of  joy.  I'm  very 
involved  with  the  church  where  Phil  is  a 


youth  minister  and  assistant  pastor.  And 
being  an  Avon  Representative  has  added  a 
new  dimension  to  my  life -one  of  confidence 
and  self- worth." 

If  Sue  Engelman's  story  interested  you, 
and  you're  18  or  over,  find  out  how  you  can 
become  an  Avon  Representative.  Simply 
call  toll-free  800-325-6400  (in  Missouri  call: 
800-342-6600)  and  someone  from  Avon  will 
be  in  touch  with  you  to  answer  all  your 
questions.  Of  course,  there  is  no  obligation. 


This  slenderized  version  of  our  Double  Attache  has  room  for 
four  credit  cards  on  each  side,  plus  a  deep  bill  compartment 
for  currency  and  a  zippered  coin  purse.  We  call  it  the  Coverup 
because  the  flap  snaps  shut  to  keep  your  valuables  safe  and 
sound.  Take  along  this  beautiful  new  creation  from  Rolfs  the 
next  time  you  go  buy-buy. 

ROLFS..  .  it  shows  you  care. 

West  Bend,  Wl  53095.  Available  at  fine  stores  throughout  the  USA  and  Canada. 


Chinese  Kitchen 

continued 


made  of  steel,  round-bottomed  to  stir-fry 
quickly,  evenly,  over  high  heat.  Shape 
allows  fast  movement  of  foods.  Sits  over 
stove  burner  in  a  steadying  ring.  •  Wok 
scrubber.  Steel  woks  should  never  be 
scoured— just  whisked  out  with  hot  water 
and  this  little  broom;  then  dried.  We 
liked  this  particular  model  because  of  its 
wooden  handle.  •  Mongolian  fire  pot.  A 
brass  cooker  much  like  a  fondue  pot. 
Charcoal  heats  from  the  bottom,  broth 
simmers,  thin  pieces  of  meat  and  vegeta- 
bles are  dunked  in.  Broth-soup  served 
as  finale.  Very  friendly.  •  Fortune  cookie 
maker.  Batter  is  poured  into  four  little 
molds,  flattened  by  lid  and  cooked. 
While  still  soft,  the  mini-pancakes  are 
folded  and  bent  around  some  wise  old 
saying  printed  on  strips  of  paper.  • 
Vegetable  cleaver.  Indispensable,  used 
as  a  knife.  When  handled  by  a  pro,  a 
marvel  to  behold.  For  shredding,  slicing, 
pounding.  •  Cutting  board.  Butcher 
block,  cross-section  of  a  tree,  or  this  one, 
resilient  plastic.  •  Shallow  ladle  and 
shovel  turner.  Of  stainless  steel,  long- 
handled  for  agile,  easy,  safe  wok  cook- 
ing. •  Bamboo  steamers.  Handsome 
holders  to  steam  dumplings,  fish,  etc. 
Set  in  a  wok  over  boiling  water,  food  in 
each  tier  gets  delicately  cooked.  •  With 
both  fresh  products,  such  as  snow  peas, 
and  canned  exotics  (such  as  hoisin  sauce) 
becoming  more  readily  available,  why 
not  try  a  quick  hand  at  one  of  the  oldest 
and  most  sophisticated  cuisines  of  the 
world— Chinese  cooking.  End 
Fire  pot  from  CimheUs;  cleaver  from 
Katagiri;  steamer  from  Pottery  Barn; 
remaining  utensils  from  Bloomingdale's 
—all  New  York  City  stores. 


SEPTEMBER  RECIPE  INDEX 

Here  is  a  listing  of  recipes  appearing  in  this  is- 
sue including  those  from  the  Journal  kitchens 
and  advertisements.  All  have  been  tested  by  our 
home  economists. 
DESSERTS 

Almond  Sierra  Dessert,  p.  12 
Choco-Cherrj-  Macarone  Cake,  p.  43 
Cinnamon-Nut  Crunch  Cake.  p.  43 
Fudge  Marble  Pound  Cake.  p.  121 
Lemon  Blueberry  Chee.secake.  p.  43 
Orange  Upside  Down  Cake.  p.  4^ 
ENTREES 

Beef-Mushroom  Quiche,  p.  120 
Beef  StroganofT.  p  116  ' 
Beefed-Up  Soup  p  125 
Best  Ever  Meatloaf.  p.  113 
Burger  Baked  Beans,  p.  118 
Cheesy  Beef  Rolls,  p.  120 
Chinese 'Style  Fried  Rice.  p.  119 
Chop  Suey.  p  116 
Crusty  Meatloaf,  p.  130 
Drumsticks,  p,  120 
Empanadas,  p  120 
Enchilada  Cas.serole,  p.  130 
Hawaiian  Stuffed  Peppers,  p.  126 
Hunts  Spaghetti  Already,  p  131 
Javanese  Chicken  Currv.  p.  4 
Kitciien  Sink  Omelet,  p.  122 
Kraut  Skillet  Dirmer.  p.  118 
Mou.ssaka.  p.  122 
Penthouse  Chicken,  p  113 
Pork  Loln-To-Perfection,  p,  113 
Shepherd's  Pie.  p,  126 
Sloppy  Joes,  p,  130 

Spaghetti  Ring  with  Meatballs,  p,  130 

Spaghetti  with  Meat  Sauce,  p,  113 

Steak  Diane,  p  125 

Steak  Tartare,  p,  126 

Stuffed  Zucchini  Boat,  p  118 

Swedish  Meatballs  in  Horseradish  Sauce,  P  122 

Veggie-Meat  Cups,  p  125 

Vienna  'N'  Noodles,  p,  141 

MISCELLANEOUS 

Chcl  Salad,  p  115 

Garden  Dip,  p,  113 

Perfect  French  Fries,  p,  72 

Vegetable  Medley,  p,  113 
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'Enriched  Flavor!  breakthrough  ends  search 
forlow  tar,  good  taste^cigarette. 


LOW  TAR-'EN R IC  H  tD  FLAVOR' 


For  years,  smokers  had  to  choose  between  real  tobacco 
flavor  or  low  tar. 
Until  MERIT. 

Until  a  breakthrough  in  tobacco  science  resulted  in  a 
way  to  boost  natural  tobacco  flavor  without  the  usual 
corresponding  increase  in  tar. 

The  result  was  'Enriched  Flavor'  tobacco. 

MERIT  and  MERIT  lOO's  were  packed  with  this  special 
tobacco.  And  taste-tested  against  a  number  of  higher  tar 
cigarettes. 

Overall,  smokers  reported  they  liked  the  taste  of  both 
MERIT  and  MERIT  100s  as  much  as  the  taste  of  the 
higher  tar  cigarettes  tested. 

Cigarettes  having  up  to  60%  more  tar! 

Only  one  cigarette  has  'Enriched  Flavor'  tobacco.  And 
you  can  taste  it. 


Philip  Morris  Inc.  1977 


(ings:  8  mg'.'tarl'  0.5  mg.  nicotine  av.  per  cigarene,  FTC  Report  Dec!76 
I  OO's:  1 2  mg:  'tar,"0.9  mg.  nicotine  av.  per  cigarette  by  FTC  Method. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


MERIT 

Kings  &100's 


'A  flashilood  and  a  broken  water  heater 
showed  me  how  great  All-Temperature  Chee 

'  [s—even  in  cold  water."  '  ^ 


'■mi: 
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OF  A  GALLANT  LADY 


BY  ROSALIND  RUSSELL  &  CHRIS  chase 
She  ivas  a  lusty,  loving  woman — 

and  an  unforgettable  star.  But  her  courage  and 

vitality  never  shone  more  brightly  than  in 

these  excerpts  from  her  autobiography. 

In  a  dazzling  career  spanning  more  than  40 
years,  Rosalind  Russell  brought  to  life  some 
of  the  most  vivid  roles  in  theatrical  and  mo- 
tion picture  history.  Nominated  for  four 
Academy  Awards,  she  was  honored  with  The 
Academy's  Humanitarian  Award  in  1973.  A 
woman  of  enormous  dedication  and  enthusi- 
asm, she  endured  16  years  of  private  suffering 
and  illness  before  her  death  last  November. 
Despite  the  pain  of  cancer,  complicated  by 
arthritis,  she  was  able  to  look  back  over  her 
life  with  humor.  She  wrote  this  account  of 
that  life,  beginning  with  her  childhood  in 
Connecticut,  on  to  a  dramatic  career  that  be- 
gan on  the  stage  and  ended  with  movie  star- 
dom and  a  35-year  marriage  to  producer 


Frederick  Brisson.  She  observed  that  life  with 
wit  and  courage.  But  most  of  all,  her  autobi- 
ography is  filled  with  strength  and  the  driving 
energy  that  made  her  the  remarkable  woman 
she  was. 

(Rosalind  Russell  was  born  in  Waterbury, 
Conn,  in  1912.  She  was  the  fourth  of  seven 
children,  and  one  of  her  sisters  was  an  espe- 
cially important  influence  in  her  life.) 

My  sister  Clara,  had  a  wonderful  mind  and 
a  gift  for  making  people  happy.  Men  were 
wild  about  her;  she'd  float  into  a  rocrni  and 
their  faces  would  light  up.  She  went  through 
two  divorces,  and  while  there's  probably  no 
connection,  she  died  too  young  of  a  stroke. 

Still,  Clara's  legacy  was  —  is  —  joy,  not 
gloom.  In  the  family,  we  always  called  her 
"The  Duchess,"  because  even  when  she  was  a 
little  girl,  she  was  extremely  grand.  She  was 
forever  saying,  ( continued  on  page  163 ) 


Copyright  ©  1977  by  Frederick  Brisson.  Copyright  s  1977  by  Frederick  Brisson,  Executor  of  the  Estate  of  Rosalind  Russell  Brisson. 
From  LIFE  IS  A  BANQUET,  by  Rosalind  Russell  and  Chris  Chase,  to  be  published  by  Random  House. 


WHITE  HOUSE 


James  Earl  Carter 
IV  is  his  name, 
and  he's  First  Baby 
of  the  Land. 
An  exclusive  look 
at  the  President's 
cuddly,  six-month- 
old  grandson. 
By  Lynda 
Johnson  Rohh 


Nine  years  ago,  I  was  the 
young  mother  in  the  White 
House.  Now,  a  pretty,  poised 
25-year-old  woman  from  Geor- 
gia is  changing  diapers  and  mix- 
ing cereal  for  James  Earl  Carter 
IV,  born  on  February  25  of  this 
year  at  Bethesda  (Md.)  Naval 
Hospital.  Sitting  with  the  Presi- 
dent's daughter-in-law,  Caron 
Carter,  I  was  reminded  of  my 
own  experiences,  bringing  up  a 
baby  at  1600  Pennsylvania  Ave. 

In  1968,  I  was  pregnant  with 
Lucinda,  now  aged  9,  when 
Chuck  Robb,  my  husband  (now 
the  Democratic  nominee  for 
Lieutenant  Governor  of  Vir- 
ginia, I  say  proudly)  left  to 
serve  with  the  Marines  in  Viet- 
nam. He  didn't  see  her  until  she 
was  six  months  old.  I  had  stayed 
at  the  White  House  until  the 
very  last  minute,  tl^en  went  to 
the  hospital  with  my  doctor  and  Secret  Service  man. 
Cindy  was  born  at  12:03  a.m.,  also  at  the  Bethesda 
hospital.  Just  as  President  Carter  dotes  on  his  grand- 
son and  namesake,  so  my  own  father  was  absolutely 
daft  about  baby  Lucinda.  He'd  make  faces  at  her  to 
try  and  make  her  smile,  and  he'd  actually  have  dinner 
up  in  the  White  House  family  cjuarters  with  the  baby 
in  her  infant  seat  on  the  table  in  front  of  his  water 
glass.  It  made  quite  a  picture.  President  Johnson  and 
his  fascinated  little  tablemate. 

Now,  as  I  talked  to  Caron  Carter,  the  newest  White 
House  grandchild  played  in  his  buggy,  interrupting 
us  with  cries  for  attention.  He's  a  handsome  baby, 
alert  and  energetic,  favoring  both  his  father,  the  Presi- 
dent's son  Chip,  and  the  dark,  flashing-eyed  Caron. 
We  discussed  many  things,  as  mothers  do.  Caron  told 
me  she  had  never  considered  actually  giving  birth  in 
the  White  House,  and  I  confessed  that  I  had.  But 
safety  triumphed  over  history,  and  I  was  persuaded  to 
go  to  the  hospital.  Dr.  Knab,  one  of  the  obstetricians 
who  attended  me,  also  took  care  of  Caron.  I  told  her, 

At  left:  Caron  and  Chip  hold  an  imperious  James.  But  inside 
the  White  House,  the  President  can  make  him  giggle. 
Photographs  by  Ken  Regan/Camera  5 


Four-month  tally:  13  lbs.  1  oz.,and  growing 


too,  how  Lucinda  came  back  to 
the  White  House  from  the 
hospital  and  lived  in  the  same 
baby  bassinet  my  sister  Luci 
and  I  had  used— and  later  in 
Chuck's  baby  bed,  which  had 
been  carved  from  a  cactus  by  an 
Indian  chief.  It  was  an  easy 
conversation,  rather  than  an 
interview.  And  1  was  impressed 
by  how  much  Caron  Carter 
seems  at  home  in  the  White 
House,  and  with  what  lack  of 
pretense  she  spoke  of  "Jimmy" 
and  "Rosalynn"  and  the  new 
life  she  shares  with  them.  Here 
are  some  of  my  questions  and 
her  answers: 

Lynda  Robb:  Does  the  Presi- 
dent play  with  James?  Is  he 
comfortable  with  children? 
Caron  Carter:  He  loves  chil- 
dren, he  really  does.  He's  very 
comfortable  with  the  baby.  He 
holds  him  and  experiments  with  sounds  to  make  him 
laugh.  Of  course,  it  wasn't  too  long  ago  that  Amy  was 
a  baby— she's  only  nine  now— so  he  still  knows  how  to 
treat  an  infant. 

L:  With  his  busy  schedule,  when  does  he  get  a  chance 
to  see  the  baby? 

C:  The  whole  family  has  dinner  together  almost  every 
night,  and  he  plays  with  James  before  dinner  or 
afterwards. 

L:  So  you  call  the  baby  James  and  not  Jimmy? 
C:  It  is  a  big  name  for  such  a  little  baby,  but  that's 
what  we  call  him.  Everyone  except  my  doctor,  who 
calls  him  Jamie.  He  told  me,  "I  hope  you  won't  be 
angry,  but  I  can't  call  him  James  yet." 
L:  Does  Mrs.  Carter  babysit  for  you? 
C-  She  often  does.  When  he  was  two  weeks  old,  she 
kept  him  for  two  hours  while  we  went  to  the  Kennedy 
Center.  Occasionally,  after  dinner  or  in  the  after- 
noons, she'll  ask  me:  "May  I  keep  him  for  awhile?" 
Most  of  the  time  she's  very  busy,  and  sees  him  just 
during  lunch  or  dinner. 

L:  And  your  parents,  when  have  they  seen  him? 

C:  They  flew  up  the  morning  after  he  was  born.  Chip 

called  them  when  we  were  on  (continued  on  page  116) 


,,   ..      ,„..  ,    „  All  makeup  this  page,  from  the  new  "Bordeaux" 

collection,  Ultima  II  Charles  Revson.  including  new  shades  o(  Super  Luscious  Lipstick  in 
wine  colors  and  the  eyeshadow  colors  "Winecork,"  "Spungold  Wine  "  and 
"Quiet  Wine  "  All  blouses,  Oscar  de  la  Rente  Collectibles. 
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BEAUTY  TRENDS 


Blouses:  Far  lett,  ReRina  Porter  tor  PorlerHouse: 
near  led  and  below,  Oscar  de  la  Renia  Collectibles 


The  big  change  in  makeup 
is  color.  Color  that's  deeper,  darker,  richer. 
On  lips  and  nails,  autumnal 
brown-reds  turning  to  red-browns  to 

chocolate.  Eyeshadows  playing 
from  russet  to  darkest  bark.  Romantic. 


Subtle  Start,  far  left:  Lightest  of  the  brown 
palette.  Circling  the  <'yes,  coffee-brown  eye 
pencil;  rnsset  shadow.  Bnrnt-red  lips  in 
"Toasted  Brick";  "Terra  Copper"  nails. 
Delicious  Hues,  near  left:  A  step  more 
dramatic.  Fudge-brown  eye  penciling  with 
burnished  copper  shadow.  Lip  coloring, 
spicy  brown-red,  "Ginger  Stick."  Lipsticks 
at  left.  Fresh  Color  3  and  Nail  Colors 
all  by  May bel line. 

Rich  Earths,  right:  All  beautiful 
browns.  Ebony  brown  eye 
pencil,  deep  bark  shadow. 
More . . .  lips  in  warm 
"Toastetl  Almond," nails  in 
new  "Chocolate  Soda." 
Lipstick  and  NailSlicks 
both  Cover  Girl. 


Shake  It  Loose,  far  left:  Curls  are  cut  in 
loose  and  easy. . .  to  bounce  with  every 
motion.  Same  length  all  over,  either  with 
naturally  curly  or  lightly  perm'd  hair. 
Simply  dried  and  fluffed  up. 
Join  the  Waves,  near  left:  What  was  a  natural 
bent  goes  even  curlier  (here,  a  spot 
permanent  on  the  ends  only).  Bangs  get 
twisted  into  an  echoing  knot.  Good  for  hair 
that's  part  wavy,  part  straight. 
Angel  Wings,  right:  A  romantic  look  that 
ripples  out  into  light-filtering  waves. 
Totally  modern,  it's  straight  (or  even 
curly)  hair  that's  crimped  with  a 
professional  curling  iron.  Fun  for 
several  days,  then  wash  —  it 
disappears  —  until  next  time! 


Curls  are  sexy— 
whether  they're  twirly-whirly, 
In  pretty  waves  or  delicately  frothed 
like  Sonne  Renaissance  angel. 


LIGHTHEARTED  STORY  SEEMS  TO  SAY  IT  IS. 
BY  SCOTT  SPENCER 

Now  I'm  thinking  of  the  day  the  delivery  men  climbed  the  six  flights  to 
deliver  the  combination  washer-drA'er  and  we  didn't  have  any  electricity . 
No  prospects  of  getting  it  s\vitched  back  on,  either.  I  ran  like  a  mad 
person  aroimd  and  aromid  om"  loft,  trying  to  find  something  to  give 
them  —it  wasn't  actual  nmning,  of  com-se,  but  a  kind  of  hopping,  because 
there  was  so  little  imoccupied  space.  Finally,  I  gave  them  each  a  volume 
of  the  encyclopedia.  When  they  staggered  out  j'ou  asked  why  I  hadn't 
tipped  them  with  the  electric  knives  or  the  coimter-top  rotisserie— the 
countertop  rotisserie!  No,  no,  I  really  liked  that  one  and  were  you 
bearing  in  mind  what  I'd  been  through  to  get  it?  Still,  your  question 
unsettled  me.  I  didn't  want  to  hoard;  like  most,  I  would  have  liked  to 
think  of  myself  as  above  material  greed.  And  there  was  the  safety'  fac- 
tor: the  floor  of  our  dwelling  was  sagging  from  the  weight  of  all  my 
prizes.  "We're  going  to  fall  through  the  floor,  Jim,"  was  yoiu*  opinion. 

Already  we'd  had  delivered  to  us  the  Spanish  Prorincial  bedroom 
set,  the  wood  paneling,  the  microwave  frying  pan,  the  bumper  pool 
table,  the  mural-sized  freezer,  250  towels,  a  home  sauna,  a  complete 
set  of  luggage,  some  odd  looking  hand-tools,  an  enormous  couch  that 
theoretically  unfolded  into  a  queen-sized  bed,  a  portable  color- TV,  a 
console  color-TV,  six  dozen  rose  bushes  and  a  little  fox  jacket  that  I 
insisted  you  at  least  try  on  and  which  made  you  burst  into  tears  as 
soon  as  you  touched  it  because  you've  always  been  a  raging  sentimental 
fool  about  animals.  On  the  street  was  the  aqua  convertible,  three  park- 
ing tickets  flapping  beneath  the  windshield  wiper.  I  was  afraid  to  move 
it  because  my  driver's  license  had  expired  during  the  Nixon  admin- 
istration and  you  had  never  even  learned  to  drive. 

I  think  it's  fair  to  point  out  that  my  appearance  on  "Crazy  Gates" 
was  largely  your  idea.  I'd  been  in  the  dimips  for  a  few  months— jobless 
and  not  thinking  too  clearly —and  when  we  went  to  talk  to  your  brother 
about  my  cooking  at  his  new  vegetarian  restaiu'ant  on  14th  Street,  to 
avoid  speaking  to  us  your  brother  watched  TV.  "Crazy  Gates!'  A  woman 
chose  Gate  6  and  found  a  motorboat  filled  with  5,000  silver  dollars. 
"Yuck-o^  said  your  brother  with  his  habitual  superiority  as  we  watched 
the  woman  make  her  balletic  leaps  of  joy,  "how  degrading!' 

His  use  of  "degrading"  reminded  me  of  why  I'd  come  to  see  him. 

"How  about  hiring  me  as  a  cook  at  Raw  Earth?"  I  asked. 

"No!'  he  said,  "no,  no,  no.  Everyone  wants  to  use  me.  You  come 
here,yousitonmy  chairs,  both  of  you  are       (continued  on  page  134) 


Gracious  and  we  1 1 
groomed,  our  room  in 
fi;ray  flannel  means  mort 
than  strict  tailoring 
in  one  particular 
cloth.  it">  a  return 
to  the  tradition 
(the  Thirties,  perhaps?) 
of  elegance  and  high 
style.  The  look  of 
softness,  the  feeling  of 
comfort  comes  from  the 
blending  of  colors — 
cool  grays  warmed  with 
lilushing  peaches,  apricots, 
terra-cottas  and  clear 
sky  blues.  The  proper  tea 
table,  right,  is  set 
with  Knglish  jiorcelain. 
classic  silver-plated  flat- 
ware and  Colonial- 
inspired  pewter.  Be-  , 
low:  Cray  cushions.  ^ 
lidw  -tii-d  on  a  chair:  ^ 
the  gray-way  with 
place  matting.  Ti])s 
on  liow-to-make.  page 

80.  By  Nathan 
Mandelbaum.  Director 
of  Interior  Design. 
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Photographs  by  Nick  Samardge 
llluslrations  by  Julia  Noonan. 
Oneida  silver  plated  flatware  and 
pewter  hollow  ware;  Lenox  candles; 
Royal  Crown  Derby  china.  Shopping 
information,  page  139. 
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Well-dressed  and 
dapper  in  gray 
flannel  suiting,  left, 
on  softly-padded 
sofa  and  side 
chair,  both  designed 
by  Angelo  Donghia 
for  Kroehler. 
Walls  are  window- 
pane  velvet;  screens, 
an  Indonesian  tatik; 
mirror,  glittery 
Venetian  glass. 


Sketched:  Idee 
for  more  good 
grays.  Flower 
holders,  wrapp 
in  flannels. 


Patt  lud  pillows, 
picture  frame. 
How-to.  p.  80. 


Kroehler  sofa,  chair  and  tables; 
Congoleum  flooring;  Collins  & 
Aikman  fabric  on  walls;  China  Seas 
print  on  screens;  Joe  Head  lamps. 


Fashion:  Suddenly... 
a  Beautiful  Softness 


This  fall,  American  designers  have 
taken  a  giant  step... away 
from  strict  tailoring,  toward 
a  soft,  pretty  and  (yes,  we'll  say  it) 

wonderfully  feminine  look. 
By  Tioidy  Owett,  Fashion  Editor. 


Biggest  news:  Soft  Dresses. 
The  shape  is  either  gently  bloused 
or  a  generous  smock;  sleeves 
and  skirts  are  voluptuously  full; 
colors,  pale  and  misty. 

Left  to  right: 
Belted  smock  dress  in 
challis  (the  big  fall  fabric), 
piped  in  velvet  ribbon, 
by  designer-of-the-hour,  Geofl'rey 
Beene  for  Beene  Bag,  $115;  shown' with 
his  wool  cowl  dickey. 
Notice  the  top.  It's  big, 
it's  bloused  in  a  soft  pouff 
over  a  tucked  and  ruffled 
skirt.  Nice  detailing: 
hand-crocheted  yoke  and  cuIIn. 
By  Gil  Aimbez  for  Genre,  in 
crossatner  uool  crepe.  Blouse,  S80; 
skii  r.  $60.  Jewelry  by 
lakashi  VVada. 
Pretty  rhallis  fagain!)  in 
a  bli  .ijst  'i  soft-dress  with 
open  iii.'i:ri,)iin  collar.  By  Richard 
.•\ssatly  !(•!  dno  Snow,  $142. 
CoiTi€s  will!  a  leather  tie-belt; 
here,  wit!  ' '.  icselstein-Cord's 

silver  bu(  latifi.je  rope.  Earrings, 

lakashi  Wail 
The  ea.sy  flow  ol  a 
smock  dress  in  antjoia  wool.  It's 
big  cowl  can  be  pulled  up  into  a  hood. 
By  Donna  Karan  and  Louis  DelFf^lio 
for  Anne  Klein  &  Go.,  $258. 
Earrings,  Daphne  de  la  Grandiere. 
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Photograplu  by  Barbara  Bordnick. 
Hair  and  makeup  by  Harie  von  Wljnberte. 
All  (lowers  and  liair  omamenis  by  Diane  tovt. 

Shopping  information  page  139.  Nl  prices  appronmati 


Shopping  informitnn  pa|el39  All  prices  approiimate. 


\  New  Softness... 
i3ay  and  Night! 

or  day,  sportswear;  extra-soft  and  cuddly, 
or  evening,  a  fabulous,  ruffly,  fantasy  look. 

J  om  left  to  right: 

ig  mohair  bubble  jacket,  quilted  and 
•awstring-tied  over  wool  tweed  pants, 
;wly  tabbed  at  the  ankle.  By  Charles 
ippon  for  Intre  Sport;  jacket,  SI 39; 
mts,  S78.  Ring,  Barry  Kieselstein-Cord. 
ozy  does  it— a  down-filled 
ouson  jacket  in  reversible  poplin, 
yeretl  over  a  giant-cowled  tunic 
veater  and  wide-wale  corduroy  pants. 
11,  Portfolio  by  Perry  Ellis.  Jacket,  $170; 
/eater,  S35;  pants,  $42. 
he  casual  ease  of  a  shearling 
lap-front  vest  slipped  over  a  deep-knit 
•ft  sweater  and  very  full  dirndl  skirt 
J  earthy-brown  corduroy.  By  Sal 
esarani  for  Cesarani;  sweater 
id  skirt,  S80  each;  vest,  S270. 
ing,  Takashi  Wada. 
[he  ultimate  big-evening  look 
silk-chiffon  blouse  vvith  new  ruffled 
ierrot  collar  and  glitters'  coin  dots, 
lught  in  an  enormous  silk  taffeta 
irt  that  cascades  in  tiers.  Designed 
f  Oscar  de  la  Renta,  $1 ,200. 
:ulptured  cuffs,  Barry  Kieselstein- 
ord;  earrings.  Daphne  de  la  Grandiere. 
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^ food. 


Here's  our  hamburger  bonanza!  Maybe  more 
American  than  apple  pie,  plain  ground  beef 
can  be  transformed  into  many  tastes  from 
homey  to  zesty  to  fit-for-a-king.  Besides 
amazing  versatility,  it  blends  easily  with 
anything  from  exotic  spices  to  quick  frozen 
and  canned  products.  And  no  small  claim, 
it's  family-wise  but  not  pound-foolish  (yes,  a 
little  bit  of  burger  goes  a  long  way). 
Hamburger— we  love  you. 
Recipes  begin  on  page  116. 
By  Sue  B.  Huffman,  Food  Editor. 


Hamburger 


High  Style 


BeefStroganoff:  Rich  with 
mushrooms,  dill,  condensed  soup 
on  a  noodle  bed. 


Chop  Suey:  Colorful  and  fast 
with  frozen  vegetables. 
Seme  atop  rice. 
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Swedish 
Meatballs  in 
Horseradish  Sauce: 

For  appetizer,  main  dish. 


Moussaka:  Greek  way 
with  eggplant,  tomatoes, 
creamy  cheese  topping. 


Hamburger 

High  Style 


Recipes  start  on  page  1 1 6 


Beefed-Up  Soup: 

Like  a  minestr-one. 
u  ith  red  wine 


Steak  Diane:  Elegant! 
Shallots,  brandy, 

buttery  gravy- 


Veggie-Meat  Cup:  Adorable; 
filled  with  frozen  vegetables, 
cheese  soup,  mashed  potatoes. 
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Hamburger 

High  Style^ 


Crusty  Meatloaf: 

Beautiful  meatloaf, 
centered  with  egg, 
covered  with  cheese  crust. 


Recipes  start  on  sage  116 


Enchilada  Casserole 

Layers  of  taco  sauce, 
tortillas,  cheese. 


J0^ 
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that  can  do  it  all- 
Ibniato  Soup. 


From  dips  to  desserts,  from  soups  to  sauces, 
everything  Campbell's  Tomato  Soup  gets  into  gets  better: 
better-tasting,  better-looking. 


SPAGHETTI  WITH  MEAT  SAUCE 

'/2  pound  ground  beef 

1  cup  chopped  onion 

1  teaspoon  basil  leaves,  crushed 

1  teaspoon  oregano  leaves,  crushed 

1  large  clove  garlic,  minced 

2  cans  (lO^A  ounces  each)  Campbell's 
Tomato  Soup 

1  can  (16  ounces)  tomatoes,  cut  up 
V2  pound  spaghetti,  cooked  and  drained 
Grated  Parmesan  cheese 
In  saucepan,  brown  beef  and  cook  onion  with 
seasonings  until  onion  is  tender  (use  shorten- 
ing if  necessary).  Stir  to  separate  meat.  Add 
soup  and  tomatoes.  Simmer  30  minutes;  stir 
occasionally.  Serve  over  spaghetti  with  Par- 
mesan. Makes  about  4  cups. 

BEST  EVER  MEAT  LOAF 

1  can  (10%  ounces)  Campbell's  Tomato, 
Golden  Mushroom,  or  Cream  of  Mushroom 
Soup 

2  pounds  ground  beef 

V2  cup  fine  dry  bread  crumbs 
V3  cup  finely  chopped  onion 
1  egg,  slightly  beaten 

1  teaspoon  salt 

2  to  4  tablespoons  watet 

Mix  thoroughly  cup  soup,  beef,  bread 
crumbs,  onion,  egg,  and  salt.  Shape  firmly  into 
loaf  (8  X  4");  place  in  shallow  baking  pan. 
Bake  at  375°F.  for  1  hour  15  minutes.  Blend 
remaining  soup,  water,  and  2  to  3  tablespoons 
drippings.  Heat;  stir  occasionally.  Serve  with 
loaf.  Garnish  loaf  with  onion  rings  and  serve 
with  peas  and  onions  if  desired.  Makes  6 
servings. 

PORK  LOIN-TO-PERFECTION 

3  to  4-pound  pork  loin  rib  roast 
2  tablespoons  shortening 

1  can  (10%  ounces)  Campbell's  Tomato  or 

Golden  Mushroom  Soup 
'/2  cup  water 
'/2  cup  chopped  onion 
1  tablespoon  paprika 
1  medium  bay  leaf 
V2  teaspoon  salt 
Dash  pepper 

6  medium  carrots,  cut  in  2-inch  pieces 

4  medium  potatoes,  cut  m  half 

In  large  heavy  pan,  brown  meat  in  shortening; 
pour  off  fat.  Add  soup,  water,  onion,  and  sea- 
sonings. Cover;  cook'over  low  heat  1  hour  15 
minutes.  Stir  occasionally.  Add  carrots  and 
potatoes.  Cook  1  hour  more  or  until  done. 
Remove  bay  leaf.  Thicken  sauce  if  desired. 
Garnish  with  parsley.  Makes  4  to  6  servings. 

GARDEN  DIP 

1  package  (8  ounces)  cream  cheese,  softened 

1  can  (10%  ounces)  Campbell's  Tomato  Soup 

2  tablespoons  finely  chopped  celery 

2  tablespoons  thinly  sliced  green  onions 
2  tablespoons  finely  chopped  parsley 
2  teaspoons  horseradish 
Generous  dash  garlic  powder 
Generous  dash  salt 
Generous  dash  pepper 
Generous  dash  hot  pepper  sauce 


With  electric  mixer  or  rotary  beater,  beat  cream 
cheese  until  smooth.  Gradually  add  remaining 
ingredients;  chill.  Serve  as  a  dip  with  assorted 
fresh  vegetables,  crackers,  or  chips.  Makes 
about  2 '/2  cups. 

VEGETABLE  MEDLEY 

V?  pound  sliced  mushrooms  (about  2  cups) 
3  small  zucchini,  sliced  (about  3  cups) 
2  medium  green  peppers,  cut  in  strips 
1  cup  sliced  onion 

1  large  clove  garlic,  minced 

'/2  teaspoon  basil  leaves,  crushed 

2  tablespoons  salad  or  olive  oil 

1  can  (lO%  ounces)  Campbell's  Tomato  Soup 
'/2  teaspoon  salt 

Gi'ated  Parmesan  cheese 
In  large  heavy  pan,  brown  mushrooms  and 
cook  zucchini,  green  pepper,  and  onion  with 
garlic  and  basil  in  oil  5  minutes.  Add  soup  and 
salt.  Cover;  cook  over  low  heat  15  minutes. 
Stir  occasionally.  Uncover;  cook  5  minutes 
more.  Serve  with  Parmesan.  Makes  about  6 
cups. 

PENTHOUSE  CHICKEN 

2  pounds  chicken  parts 
'/4  cup  seasoned  flour 
Shortening  or  salad  oil 

'/2  medium  green  pepper,  cut  in  strips 

'/2  cup  sliced  onion 

Va  teaspoon  thyme  leaves,  crushed 

1  can  (10%  ounces)  Campbell's  Tomato  Soup 

'/4  cup  water 

1  teaspoon  vinegar 

Dust  chicken  with  flour.  In  skillet,  brown 
chicken  in  hot  shortening('/4-inchdeep).  Cover; 
cook  over  low  heat  45  minutes  or  until  done. 
Uncover  last  10  minutes  to  crisp  chicken.  Re- 
move chicken  to  warm  platter;  pour  off  all  but 

2  tablespoons  drippings.  Cook  green  pepper 
and  onion  with  thyme  in  drippings  until  ten- 
der; add  remaining  ingredients.  Heat,  stirring 
to  loosen  browned  bits.  Serve  over  chicken. 
Makes  4  servings. 


COOKBOOK  OFFER:  Get  more  than  600  excit- 
ing recipes  InCampbeil's  "Cookicigwith  Soup" 
Cookbook.  Send  $1.50andanytwo Campbell's 
Soup  labels  with  your  name,  address  and  zip 
code  to:  COOKBOOK,  BOX  494,  Maple  Plain. 
Minn.  55348.  Offer  good  only  in  U.S.A.  May 
be  withdrawn  at  any  time.  Void  where  prohib- 
ited or  restricted.  Allow  six  weeks  for  delivery. 


Tomato 


Campbell's  makes 
your  cookiiig  M'm!  M'm!  Good! 
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START  YOUR  DAY  THE  BREAKFAST  WAY 
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Breakfast  is  the  most  abused  meal  of  the  day— 
either  done  in  a  slapdash  fashion  or  skipped  all 
together.  And  those  who  protest  the  loudest  spout 
the  soundest  excuses.  Men  say  they're  "rushing  for 
the  7:35";  children,  "late  for  school";  women,  "too 
?   busy,"  and  dieters,  "cutting  out  those  extra  calories." 
'I  Totally  wrong.  If  you  start  out  strong,  you'll  be  less 
I   likely  to  be  tempted  by  a  mid-morning  snack,  at 
home  or  vending  machine  (sweet  rolls,  donuts,  can- 
:   dy).  For  those  readers  who  are  confirmed  orange 
juice  and  cornflakes  lovers— keep  up  the  good  work. 
One  person  we  know  gets  grouchy  unless  he  has  his 
Maypo  in  a  deep  bowl,  another  craves  her  grape  juice 
and  rye  toast  with  Damson  plum  jam.  But  unconven- 
tional breakfasts  CAN  be  just  as  nutritious  and  a  happy 
break  in  the  routine.  To  woo  the  abstainers,  here  are 
some  easy  suggestions.  •  Strawbeiry  Smoothie.  Com- 
bine equal  amounts  of  berries,  plain  yogurt,  skim  milk 
and  sugar  to  taste.  Whirl  in  a  blender  until  smooth.  • 


Lemon  Frappe.  Also,  blender-made.  Put  in  J4  cup 
milk,  1  cup  buttermilk,  /2  teaspoon  grated  lemon 
peel,  2  tablespoons  sugar,  1  tablespoon  lemon  juice, 
dash  cinnamon.  Refreshing.  •  Spicy  Rice.  Heat  left- 
over cooked  rice  (perfect  for  microwave  oven)  until 
hot.  Top  with  cinnamon,  sugar,  a  pat  of  butter.  Pour 
on  cooling  milk.  •  Breakfast  sandwich.  If  you  must, 
it  can  be  eaten  on  the  nm.  A  B-C-T.  Place  a  slice  of 
cheese  on  bread;  melt  in  toaster  oven  or  microwave. 
Layer  with  tomato  slice,  cooked  bacon.  Western, 
Mid-Eastern.  Scramble  eggs  with  onion,  green  pep- 
per, ham.  Spoon  into  warmed  pita  bread.  •  Grilled 
cheeseburger  or  hamburger  on  bun  or  English  muffin. 
•  A  Soupy  Start.  Make  a  rich  and  creamy  soup  (to- 
mato, mushroom,  celery  or  asparagus)  the  night  before. 
Keep  warm  in  a  thermos.  Or,  drink  the  soup,  thick  and 
tasty.  •  Leftover  fruit  cobbler  or  pie  topped  with 
yogurt  or  sour  cream.  •  Last,  but  not  least,  a  slice  of 
cold  pizza  tastes  terrific  in  the  early  mom. 


ZUCCHINI  QUICKIES 

For  the  last  vegetable  in  the  alpha- 
bet and  one  of  the  fastest  growing 
(from  a  baby  to  a  giant  in  a  matter 
of  days),  too  little  is  done  with 
zucchini.  Inexpensive  in  season 
(now!),  subtle  in  taste  and  plenti- 
ful pound-for-pound,  zucchini  can 
expand  into  new  fields.  Quickies  to 
try:  •  Slice  up  zucchini  instead  of 
cucumber.  Toss  into  green  salad. 

•  Confetti.  Coarsely  grate  zticchini 
and  carrots  (or  yellow  squash). 
Cook  quickly  in  melted  butter  or 
margarine  3  to  4  minutes.  Season 
with  salt  and  pepper.  •  Party  Mad- 
ness. Stir  /2  cup  shredded  zucchini, 
1  small  can  deviled  ham,  1  teaspoon 
Worcestershire  sauce  until  mixed. 
Spread  on  party  rye.  •  Zucchini 
Dill  Salad.  Tuni  2  cups  match- 
stick  zucchini  into  Jz  cup  plain 
yogurt,  /4  cup  sour  cream.  1  tea- 
spoon dill  weed.  Salt  and  pepper 
to  taste.  •  Bean-y  Zucchini.  Toss 
thinly  sliced  zucchini  into  3-bean 
salad.  Add  some  chopped  green 
onion.  Let  marinate  at  least  2  hours. 

•  Quick  Boats.  Parboil  zucchini 
halves  (cut  lengthwise).  Scoop  out 
seeds.  Fill  with  chopped  tomato 
and  diced  cheese.  Top  with  par- 
tially cooked  bacon.  Broil  until 
cheese  is  melted,  bacon  is  crispy. 
Alternate:  sprinkle  seasoned  bread 
crumbs  overall. 


MICROWAVING 

With  sales  booming  on  the  20th- 
centur)'  appliance,  new  things  are 
zooming  in  to  help  vou  cook  better 
-faster.  COOKBOOKS.  The  Micro- 
wave Guide  <b-  Cookbook  from 
General  Electric,  $14.95.  A  great 
boon  for  the  beginner  microwaver. 
Why?  It  has  lots  of  step-by-step 
pictures  and  a  running  series  of 
"microlessons,"  such  as  how  to 
microwave  eggs,  a  whole  lobster, 
pasta— or  how  to  shell  nuts  easily. 
Also,  tips  on  converting  standard 
recipes.  Richard  Deacon's  Micro- 
tvavc  Cookery  comes  in  a  large 
paperback  version,  $4.95.  With  215 
recipes  (correct  power  setting  for 
each)  and  a  "5-Day  Cooking 
School"  section.  Delicious:  Meat- 
loaf  in  13  minutes,  Dill-Cheese 
Loaf  in  12.  EQUIPMENT.  Metal 
utensils  are  a  no-no;  these  new 
plastic  ones— a  resounding  "Yes." 
Muffin  and  cupcake  pan.  Mini- 
cake  Maker,  $3.50;  6-cup  Ring 
Mold,  $4.50;  clear  Fluted  Tube  pan, 
$8.95;  9"  Cake  Pan,  $4.00;  Bacon 
Maker  &  Meat  Rack,  to  hold  18 
strips  of  bacon  or  round  of  meat, 
$6.95.  All,  dishwasher  safe,  by  Nu- 
pac.  More  .  .  .  Tube  Caker  (Bundt 
shape),  $5.95;  Mini  Cake  maker  for 
cupcakes,  muffins,  rolls,  $2.95;  triv- 
it  and  dish  for  roasts,  Ijacon,  $14.95. 
All,  General  Electric. 


WHAT'S  NEW 

New  foods  are  always  a  surprise  for 
your  family  ...  fun  for  you.  •  Say 
cheese.  Say  cake.  A  no-bake  cheese- 
cake with  a  graham  cracker  crust, 
creamy  filling  and  a  sour  cream  top- 
ping. No  Bakes  by  Pillsbury.  •  The 
Crunch  Bunch.  A  brand-new  bran 
cereal  for  breakfast.  With  natural 
sweetness,  high  fiber.  Bran  Chex 
by  Ralston  Purina. 

•  You  Cute  Little  Dumpling.  In 
one  package— egg  noodles,  a  mix  for 
gravy  sauce  and  one  for  fluffy 
dumplings.  You  add  tuna,  chicken, 
whatever.  Tuna  Helper  by  Betty 
Crocker.  •  Spin  the  Pinwheels. 
Crispy  snacker  crackers  fwith  Par- 
mesan cheese  baked  in.  Cutout  pin- 
wheels.  Cheese  Swirls  by  Nabisco. 

•  Nutty  and  Fast.  Tasty,  quick  des- 
sert strewn  with  pecans  and  al- 
monds. Jell-O  Butter  Pecan  Instant 
Pudding  &  Pie  Filling  by  General 
Foods.  •  A  Good  Coverup.  Why 
make  your  own  spaghetti  sauce? 
Extra  thick  and  zesty.  Prima  Salsa 
Spaghetti  Sauce  in  plain,  with 
mushrooms,  meat-flavored;  by  Hunt- 
Wesson.  •  News  In  Brews.  Unusual 
coffee  varieties  blended  together 
and  packeted  for  you.  Each  makes 
6-8  cups;  from  Martinique  (good 
at  breakfast)  to  Montego  (an  after- 
dinner  treat).  Cafe  Le  Mont  from 
the  Blue  Mountain  Company. 
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^Xfessonality! 

rhat's  when  you  taste 

'  '  5  not  the  oil. 


Florence  Henderson's  shown  you  on  TV  how  Wessonality 
is  the  nicest  thing  that  can  happen  to  fried  foods.  She 
can  show  you  how  to  make  it  happen  to  salads,  too. 
"The  last  thing  you  want  in  your  salad  is  an  oil 
with  a  strong  taste  of  its  own.  That's  why  Wesson's 
so  wonderful.  Wesson's  pure,  100'%^  vegetable  oil 
lets  you  taste  your  salad,  your  whole  salad  and 
nothing  but  your  salad— with  all  its  ^ 
fresh  greens,  its  delicate  herbs  and  ■- — ^ 
seasonings.  You  see,  Wesson  has 
no  noticeable  taste  of  its  own. 
You'll  taste  the  salad,  not  the 
oil.  And  when  that  happens, 
that's  Wessonality! 

"TVy  it  yourself  with  this 
delicious  Chef  Salad." 


CHEF  SALAD:  On  top  of  a  bed 
of  endive  and  romaine  lettuce, 
arrange  sticks  of  cheddar  cheese, 
Swiss  cheese,  turkey  breast  and 
ham— plus  halved  cherry  toma- 
toes. Then  mix  V2  cup  Wesson 
Oil  with  V4  cup  lemon  juice,  V4 
tsp.  Italian  herb  seasoning  and 
Vt  tsp.  garlic  powder.  Mmmm. 


wesson 

 KOTMHI  > 


WHITE  HOUSE 

EABY 

continued  from  page  89 
the  way  to  the  hospital.  As  they  were 
driving  to  the  airport  to  fly  to  Washing- 
ton, they  heard  on  the  radio  that  it  was 
a  boy.  That  was  quite  a  way  for  them 
to  hear  about  it!  My  mother  stayed  in 
Washington  for  ten  days,  and  I've  taken 
the  baby  liome  with  me  to  Hawkinsville, 
Georgia,  too. 

L:  Are  you  able  to  get  out  very  much 
with  him? 

C;  We  take  him  everywhere,  just  every- 
where. He  goes  to  Spanish  and  speed- 
reading  classes  with  me,  although  it's 
getting  harder  to  have  him  there  as  he 
becomes  more  active.  He  went  to  Camp 
David  and  to  my  home  in  Hawkinsville. 
He  has  been  in  two  helicopters.  Air 
Force  One  and  a  commercial  airplane. 
Where  else  have  we  been?  Chip  and  I 
took  him  shopping;  that  was  a  lot  of  fun. 
Chip  held  the  baby  while  I  tried  on 
clothes,  and  the  salespeople  really  en- 
joyed having  James  there.  Then  I  try  to 
stroll  him  every  day  on  the  White  House 
lawn,  and  Chip  takes  him  to  the  West 
Wing  all  the  time. 

L;  Does  Chip  help  take  care  of  James? 
C;  Chip's  just  great  with  him.  He  had 
practice  taking  care  of  Amy,  and  when 
we  were  in  the  hospital  he  was  better 
with  James  than  I  was. 
L:  What  do  you  think  are  the  problems 
of  bringing  up  a  child  in  the  White 
House? 

C:  I  don't  think  there  are  many  prob- 
lems at  his  age.  I  would  worry  about  the 
lack  of  playmates  as  he  grew  older— this 
isn't  an  average  type  of  neighborhood. 
L:  Do  you  feel  that  James  might  be 
spoiled  by  having  so  many  people 
around? 

C:  Again,  at  this  age  it's  not  a  problem. 
I  think  small  babies  need  a  great  deal  of 
love  and  attention.  James  enjoys  a  crowd. 
Whenever  he's  fussy,  I  take  him  out  to 
be  around  other  people;  he  notices  the 
difference  and  likes  it.  His  eyes  get  really 
large  and  he  looks  all  around;  people  are 
interesting  to  him.  When  he's  older  I'll 
have  to  be  more  concerned  about  the 
attention.  He'll  need  discipline  then,  and 
I  wouldn't  want  someone  to  slip  him  a 
cookie  on  the  side,  for  example,  if  I 
didn't  want  him  to  have  it.  But  I  think 
the  White  House  is  a  good  place  for  a 
child.  There  are  so  many  people  here 
that  care  about  him. 
L;  But  do  you  miss  having  your  own 
home  and  your  own  furnishings? 
C:  Chip  and  I  have  talked  about  that. 
Originally,  we  had  planned  to  live  in 
Plains  after  the  campaign.  But  Jimmy 
wanted  us  to  come  here,  and  Chip  is  very 
happy  with  his  work.  His  salary  with  the 
Democratic  National  Committee  is  only 


about  $8,000  a  year,  so  we  couldn't  af- 
ford to  live  anywhere  else  in  Washington 
except  the  White  House.  We  do  have 
some  of  our  own  things  in  our  rooms.  I 
have  my  family's  wicker  rocking  chair 
for  the  baby,  and  we  have  our  own  paint- 
ings on  the  walls. 
L:  Do  you  have  a  nursery? 
C:  The  baby  sleeps  in  a  room  next  to 
ours.  It  used  to  be  Susan  Ford's  sitting 
room.  He  has  a  small  white  crib,  I  think 
it  was  John-John  Kennedy's.  We  also 
have  a  cradle  from  Allie  Smith,  Rosa- 
lynn's  mother. 

L:  Have  you  received  gifts  from  the 
public? 

C:  Well,  yes.  Some  of  the  things  we'll 
use  for  awhile,  then  they'll  be  donated 
to  a  children's  hospital  or  to  the  Carter 
Library.  These  are  all  the  handmade 
gifts;  commercial  things  were  all  sent 
back. 

L;  What  are  the  disadvantages  of  living 
in  the  White  House? 
C;  Here's  an  example:  One  day  James 
was  kind  of  fussy  so  I  decided  to  take 
him  out  for  a  walk.  I  dressed  him  up, 
carried  him  downstairs,  opened  the  door 
and  rolled  into  a  mob  of  people.  There 
were  900  students  in  the  Rose  Garden, 
waiting  to  meet  Jimmy.  And  that's  the 
disadvantage:  your  home  isn't  always 
your  own. 

L:  What  would  you  like  to  do  in  the 
Carter  Administration? 
C;  I've  represented  Rosalynn  on  a  few 
occasions.  (Editor's  note:  two  days  after 
the  photographs  for  this  article  were 
taken,  Caron  and  Chip  flew  to  London 
to  represent  the  First  Family  at  Queen 
Elizabeth's  Silver  Jubilee  and  later  re- 
ceived Princess  Anne  and  Captain  Mark 
Phillips  in  Washington.)  But  I  haven't 
found  my  place  yet.  I  don't  know  wheth- 
er I  want  to  work  on  Rosalynn's  mental 
health  programs  or  with  the  elderly;  I 
may  want  to  find  a  place  in  the  field  of 
education.  Right  now  the  baby  keeps  me 
busy,  and  I'm  swamped  with  mail.  Until 
those  duties  level  off,  I  won't  be  able  to 
find  my  little  slot. 

L:  My  own  prediction:  Caron  Carter 
will  be  an  important  part  of  the  White 
House  team,  with  many  more  assign- 
ments in  the  works— besides  bringing  up 
the  White  House  baby.  End 

CARLA 

(Two  Years  Old) 
By  Hannah  Kahn 

Her  mornings  are  awakenings 
She  runs  to  catch  the  day. 
Holds  each  moment  in  her  grasp 
Like  hubbies  caught  in  spray. 

Her  nights  are  misted  with  the  sleep 
She  fights  against  until 
Her  cheek  is  nestled  in  her  palm 
And  all  the  world  is  still. 


Hamburger 

continued  from  page  106 

GROUND  BEEF  STROGANOFF 
pictured  on  page  106 

A  quick  entree  that  makes  fine  fam 
fare. 

2  tablespoons  butter  or  margarine 
V2  cup  chopped  onion 
Vz  pound  mushrooms,  sliced 
1  pound  ground  beef 
1  can  (IO34  oz.)  condensed  cream  of 

celery  soup,  undiluted 
V2  teaspoon  dill  weed 
V2  teaspoon  salt 
V2  teaspoon  paprika 
Dash  of  cayenne  pepper 
1  cup  sour  cream 

1  package  (8  oz.)  egg  noodles,  cooked  a 
label  directs 

In  12- inch  skillet,  melt  butter  or 
garine.   Add   onion   and  mushroon 
saute  for  about  5  minutes,  until  tend 
Remove  mixture  with  slotted  spoon.  { 
aside. 

Add  beef  and  cook  until  brown,  st 
ring  occasionally.  Spoon  off  drippin; 
discard.  Return  mushroom  mixture 
skillet.  Add  soup  and  seasonings;  simiti 
for  5  minutes,  stirring  occasionally.  S 
in  sour  cream  and  cook  until  heat 
through.  Serve  immediately  over  cooV 
noodles. 

Makes  4  servings.  About  780  calor 
per  serving  with  noodles. 

-» 

CHOP  SUEY 
pictured  on  page  106 

No  time  to  cook?  This  dish  is  ready 
20  minutes. 

Gravy 

1  cup  water 

2  tablespoons  cornstarch 

3  tablespoons  soy  sauce 
1  teaspoon  ground  ginger 
V2  teaspoon  dry  mustard 
Va  teaspoon  salt 

1  bouillon  cube  crushed,  or  envelopj 

Meat  Mixture 

1  pound  ground  beef 

4  green  onions,  cut  into  IV^-inch  pie( 
1  garlic  clove,  crushed 
1  package  (10  oz.)  frozen  Chinese 

vegetables  (Cantonese-style), 
thawed 

2  cups  hot  cookedrice,  optional 

Combine  all  ingredients  for  gravy, 
aside. 

In  12-inch  skillet,  brown  meat,  si 
ring  occasionally.  Add  green  onions  a 
garlic  to  the  browned  meat  and  sai 
for  5  minutes. 

Discard  drippings.  Add  gravy  mixti 
to  skillet  and  cook  over  high  heat  ur 
gravy  is  thickened,  quickly  turning  a 
coating  all  pieces  evenly.  Add  vej 
tables. 

Cook  until  heated  through,  stirri 
frequently.  Serve  immediately  with  ri 
if  desired. 

Makes  4  servings.  About  450  calor 
per  serving  with  rice. 

(continued  on  page  1 
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Mroducing  Crazy  Com: 

Crazy?.  Jike  a  fmc! 

'''■^'-^-=^''^^tTiy'^^"'-X^1iOli_J.n|i|..j.iij,_ 


0 


8  VITAMINS  AND  I  RON -IS  THAT  CRAZY? 

New  Crazy  Cow  means  good,  basic  nutrition.  Even 
without  milk,  it  provides  25%  of  8  important  nutrients 
yourchildren  need  everyday.  Milk  adds  Protein,  Vitamin 
D,  andCalcium.  Inall, that's 
pretty  impressive  for  a 
cereal  that's  meant  to  be 

only  part  of  a  breakfast, 
along  with  juice,  2  slices  of 
toast  and  a  glass  of  milk. 


i     TWO  FLAVORS  KIDS 
ARE  CRAZY  ABOUT 

If  you've  got  a  finicky  eater 
on  your  hands  you  know 
I  you  can  take  nothing  for 
anted.  So  Crazy  Cow  comes  in 
vo  delicious  flavors,  chocolate 
d  strawberry.  Yourchildisbound 
)  love  one  or  the  other  Or  both. 


Percentage  of  U.S.  Recommended 
Daily  Allowances  (U.S.  ROA) 

1  ounce 
CRAZY 
COW 

CRAZY  COW 

+  '.-cup 
Vitamin  D  milK 

Protein 
Vitamin  A 

2 
25 

10 
30 
25 

Vildmin  C 
Thiymin 
Riboflavin 

25 
25 
25 

.30 
35 

Niacin 
Calcium 
Iron 

25 
25 

15 
25 

Vilamin  D 
Vitamin  B, 
Vitamin  B-. 

10 

25 
25 

25 
30 
35 

Conliiins  less  than  2  percent  of  tfie 
U  S  PDA  of  this  nutrient 

IT  DOES  A  CRAZY  THING  TO  MILK- 
MAKES  IT  FUN! 

All  the  good,  nutritious  foods  in  the  world  can't  do 
your  children  any  good  if  they  don't  eat  them. 
That's  probably  why  chocolate  milk  was  invented 
— it  makes  good,  nutritious  milk  taste  the  way 
your  kids  like  it.  And  that's  why  Crazy  Cow  was 
invented.  Add  milk,  and  the  delicious,  crunchy, 
chocolate  puffs  make  delicious,  chocolate 
flavored  milk  right  in  the  bowl.  Kids  love  the  taste, 
they  love  watching  the  milk  turn  chocolate,  and 
they  love  eating  it  to  the  very  last  spoonful. 

Crazy  Cow. 

a  tasty,  nutritious  cereal  your  kids  will  eat 
without  driving  you  crazy. 

Like  we  said . .  ."like  a  fox"! 


Today's  Bac*Os  are  better  than 
ever.  Even  better  than  the  leading 
canned  bacon  bits.  If  it's  hard  to  imagine  a  taste 
better  than  bacon,  pick  up  some  Bac*Os 
and  see  how  they  pick  up  a  salad. 
Or  scrambled  eggs.  Or  baked  potatoes.  Or 
wherever  you  want  a  bit  of  great  flavor. 


Flavor. 
That's  our  bj 


Hamburger 


continued 


BURGER  BAKED  BEANS 
pictured  on  page  106 

Takes  baked  beans  from  the  accompani- 
ment category  to  a  tasty  main  dish. 

1  pound  ground  beef 

4  slices  bacon,  cut  into  V2-inch  pieces 

1  cup  chopped  onion 

2  cans  (16  oz.  each)  pork  and  beans, 
drained 

2  tablespoons  bourbon 

1  tablespoon  pancake  syrup 

1  Vz  teaspoons  salt 

2  teaspoons  Dijon-style  mustard 

2  teaspoons  Worcestershire  sauce 
2  dashes  bottled  red  pepper  sauce 
Cooked  bacon,  for  garnish  (optional) 

Preheat  oven  to  325 °F.  In  medium 
skillet,  cook  beef  until  browned.  Re- 
move beef  with  slotted  spoon  to  1/2- 
quart  casserole;  discard  drippings.  In 
same  skillet,  cook  bacon  until  crisp;  set 
aside.  Discard  all  but  2  tablespoons  of 
drippings.  To  skillet,  add  onions  and 
saute  until  tender,  about  5  minutes.  In 
casserole,  combine  onions  and  remain- 
ing ingredients  with  meat.  Stir  gently  to 
mix  well.  Garnish  with  additional  bacon. 
Cover  and  bake  45  minutes.  Uncover 
and  bake  15  minutes  more.  Makes  6  to  8 
servings.  About  475  calories  for  each  of 
6  servings  or  355  for  each  of  8. 


STUFFED  ZUCCHINI  BOAT 
pictured  on  page  106 

A  great  way  to  use  up  those  zucchini  in 
your  garden. 

6  medium  zucchini  squash  (about  7 

inches  long) 
Boiling  salted  water 
IV2  pounds  ground  beef 
V2  pound  feta  cheese,  crumbled  or  diced 

(or,  substitute  Muenster  cheese*) 

2  eggs,  beaten 

3  tablespoons  chopped  fresh  mint  (or  1 
tablespoon  dried) 

V2  teaspoon  pepper 

2  tablespoons  butter  or  margarine, 

melted 
V2  teaspoon  paprika 

Grease  two  13x9-inch  baking  dishes;  set 
aside.  Preheat  oven  to  350 °F.  Cut  all 
zucchini  in  half  lengthwise;  cook  in 
boiling  salted  water  for  about  5  minutes 
or  until  tender  but  firm.  Drain  and  cool. 
With  tip  of  spoon,  scoop  out  pulp  and 
seeds;  chop.  Reserve  enough  pulp  to 
equal  IM  cups.  Set  aside. 

In  large  skillet  over  medium-high 
heat,  cook  beef  until  brown,  stirring  oc- 
casionally. Add  zucchini  pulp  and  cook 
5  more  minutes.  Spoon  off  drippings. 
Remove  from  heat  and  stir  in  cheese, 
eggs,  mint  and  pepper.  Brush  cut  side 
of  each  squash  with  melted  butter  or 
margarine  and  place  in  the  baking 
dishes.  Spoon  meat  mixture  into  squash, 
sprinkle  with  paprika.  Bake,  uncovered 
for  30  minutes  or  until  scjuash  is  fork- 


tender.  Makes  6  servings, 
calories  per  serving. 
*If  using  Muenster  cheese, 
spoon  salt  to  meat  mixture. 


About 
add  % 


KRAUT  SKILLET  DINNER 
pictured  on  page  107 

Give  a  German  flavor  to  fall  mef 

1  pound  ground  beef_ 
%  cup  chopped  onion 

1  cup  beer 

V2  cup  apple  cider 

2  cups  sauerkraut,  rinsed  and  drained 

(about  16  oz.) 
2  large  cooking  apples  (cored  but 

unpeeled),  cubed 
2  to  3  tablespoons  drown  sugar 
IV2  teaspoons  salt 
V2  teaspoon  caraway  seeds 
Va  teaspoon  pepper 

In  12-inch  skillet,  add  ground  beef  j 
onion;  cook  until  meat  is  browned  £ 
onion  is  tender,  stirring  frequen 
Drain  off  drippings.  Add  remaining 
gredients.  Heat  to  boiling;  reduce  111 
and  simmer,  uncovered,  for  25  to  | 
minutes  or  until  apples  are  tender  ^ 
most  liquid  has  evaporated.  4  servin 
about  350  calories   each,  (continu. 
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How  to  translate  Minute' Rice 
into  Chinese  style  fried  rice 
in  just  ten  minutes. 


Now  you  can  make  Chinese  style 
td  rice  in  less  time  than  it  takes  to  cook 
linary  rice. 

All  it  takes  is  foolproof  Minute®  Rice, 

everyday  ingredients,  and  a  simple- 
prepare  recipe. 

It's  easy  to  add  an 
emational  flavor  to 
light's  dinner,  when 
1  start  with  no-boil 
nute®Rice. 


Chinese  Style  Fried  Rice 


1  egg,  beaten 
cyp  chopped  (.)nic>n 
2-3  tablespoons 
soy  sauce 


GENERtl FOODS 


1  Mj  cups  water 
1  V:i  cups  Minute"  Rice 
3  tablesptx)ns  butter 
or  margarine 

Bring  1  cup  of  the  water  to  a  boil  in  a  saucepan. 
Stir  in  rice.  Remove  from  heat;  cover  and  let  stand 
5  minutes.  Meanwhile  cook  egg  in  butter  in  a 
10-inch  skillet  until  set.  Add  onion  and  the  rice,  and 
cook  and  stir  over  medium  heat  until  rice  and  onion 
are  lightly  browned,  about  5  minutes.  Combine 
remaining  water  and  the  soy  sauce;  stir  into  rice. 
Makes  abcxit  3  cups  or  4  servings. 

Perfect  for  perking  up  an  everyday  dinner— 
like  chicken  (barbecued  or  not),  pork  chops,  or 
even  hamburger. 


Minute  Rice  translates  perfectly 
into  any  language. 

^  ienerdi  FixKi.-CorjxirjtiKn  W77.  Minurc    .i  rcj;i^tercd  trademark  nl  the  General  Fi^>J^  G'rixiration. 


Hunt's  Prima  Salsal 
'Ifs  thicker  and  zestier  than  Raguj 


We're  delighted  when  spaghetti  sauce  lovers  like 
Little  Italy's  Mr.  Ferruccio  Pradella  tell  us, 
"Hunt's  Prima  Salsa "  is  thicker  and  zestier  than  ^ 
regular  Ragu*  Spaghetti  Sauce'.'  That's  because 
he's  pretty  fussy  about  his  spaghetti  sauce.  If 


UNRETOUCHED  PHOTO  SHOWS  THE  DIFFERENCE. 


Ferruccio  Pradella 
45  Spring  Street 
Mew  York  City 


Hunt's  Prima  Salsa 
pleases  him,  imag- 
ine how  it  will  please  you! 

The  fact  is,  among  people 
who  really  like  their  spaghetti 
sauce,  most  preferred 
Hunt's  Prima  Salsa  to  Ragu. 

Next  time  you're  looking 
for  spaghetti  sauce,  try  deli- 
cious Hunt's  Prima  Salsa. 
You'll  find  it  thicker  and  zestier 


RAGU-See  how  the  regular  Ragu  HUNTS  PRIMA  SALSA-lts  thicker  i.L  D-,^, 

Spaghetti  Sauce  begins  to  come  and  zestier  than  Ragu.  It  even  looks  tUan  KagU. 

through  the  strainer  in  a  matter  of  a  better— it  stays  in  the  strainer, 
few  seconds.  h..™  wt^io^  faai-.  i.,< 


Available  in  Three  Flavors:  Regular,  With  Mushrooms,  and  Meat  Flavored. 


Hamburger 
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BEEF-MUSHROOM  QUICHE 
pictured  on  page  107 

A  lieaitij  variation  on  the  traditional 
Quiche  Lorraine. 

1  unbaked  (9  inch)  pie  shell 
Vz  pound  ground  beef 

1  can  (IOV4  oz.)  condensed  cream  of 

mushroom  soup,  undiluted 
V2  cup  milk 

2  eggs,  lightly  beaten 

2  tablespoons  chopped  chives 

teaspoon  salt 
Pinch  white  pepper 
Dash  bottled  red  pepper  sauce 
1  can  (4  oz.)  mushroom  pieces,  drained 
34  cup  (3  oz.)  shredded  Swiss  cheese 

Preheat  oven  to  450° F.  Prick  bottom 
and  .side.s  of  pie  shell  with  fork.  Bake  12 
to  15  minutes.  Remove  from  oven.  Re- 
duce oven  temperature  to  350  °F. 

In  small  skillet,  cook  ground  beef 
until  browned,  stirring  frequently.  Re- 
move with  slotted  spoon  and  set  aside. 

In  medium  bowl,  mix  mushroom 
soup,  milk,  eggs,  spices  and  bottled  red 
pepper  sauce.  Add  ground  beef,  mush- 
rooms and  cheese.  Pour  into  partially 
baked  pie  shell.  Cover  edges  of  pie  shell 
with  foil.  Bake  for  60  minutes  or  until 
knife  inserted  in  center  comes  out  clean. 
6  .servings,  about  370  calories  each. 


DRUMSTICKS 
pictured  on  page  107 

Bound  to  become  a  favorite  witli  the 
youngsters. 

1  pound  lean  ground  beef 

%  cup  chili  sauce 

Va  cup  dried  bread  crumbs 

1  egg, beaten 

1  teaspoon  salt 

1  teaspoon  prepared  horseradish,  drained 
"A  teaspoon  dry  mustard 

In  medium  bowl,  combine  ground  beef, 
/2  cup  chili  sauce,  bread  crumbs,  egg, 
salt,  horseradish  and  mustard  until  well 
mixed.  Preheat  broiler.  Divide  meat 
mixture  into  8  equal  parts.  Shape  each 
piece  into  4xlJ2-inch  cylinder.  Insert  a 
5-inch  wooden  skewer  lengthwise  into 
each.  Place  on  broiler  pan.  Brush  with 
some  remaining  chili  sauce.  Broil  4 
inches  from  heat  for  4  minutes.  Turn, 
brush  with  remaining  chili  sauce.  Broil 
4  more  minutes  or  until  done.  Makes  8 
drumsticks.  About  155  calories  each. 

CHEESY  BEEF  ROLLS 
pictured  on  page  108 

Tliis  is  one  of  tho.se  great  old  standbijs 
tlial  — along  with  a  green  salad— can 
easily  become  the  family's  favorite  last- 
minute  meal. 

IV2  pounds  lean  ground  beef 
1  egg 

1  small  can  (5.33  oz.)  evaporated  milk 
(%  cup) 


V2  cup  dry  bread  crumbs 
V2  cup  catsup 

1  tablespoon  prepared  mustard 
1 V2  teaspoons  salt 

V2  teaspoon  pepper 

2  cups  grated  Cheddar  cheese  (8  oz.) 

3  brown-and-serve  (5  oz.  each)  French 
rolls  (6-inches  long) 

Preheat  oven  to  350  °F.  In  large  be 
mix  first  9  ingredients  (.5  cups  mixtui 
Split  rolls  in  half  lengthwise.  Spread 
sides  of  each  half  with  heaping  « 
meat  mixture.  Place  on  foil-lined  bak 
sheet.  Bake  for  35  minutes.  Make 
servings.  About  630  calorics  each. 

EMPANADAS  (Gropnd  Beef  Turnoveij 
pictured  on  page  108 

Make  smaller  ones  for  appetizers.  Tlx 
make  great  picnic  fare. 

Filling 

1  pound  ground  beef 
1  garlic  clove,  crushed 
1  can  (8  oz.)  tomato  sauce 
V2  cup  dark,  seedless  raisins 
1  tablespoon  sugar 

3  tablespoons  rum  (may  substitute  3 

tablespoons  water) 
1  tablespoon  vinegar 
V2  teaspoon  salt 
V2  teaspoon  ground  cinnamon 
Vb  teaspoon  ground  cloves 
V2  cup  slivered  almonds 
Pastry 

4  cups  unsifted  all-purpose  flour 
1  teaspoon  salt 

IV3  cups  shortening 
12  tablespoons  cold  water  (^4  cup) 
1  egg,  beaten  (continui 
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Kathy  knows  it's 
Duncan  Hines  layer 
cake  mix  that  makes  her 
pound  cakes  so  moist  and 
iipcious,  Socut  out  her 
reibtpe  and  make  it  "yours." 


^^J^S'^o\        '^inu,^  ''^'fe  thrl^'  Spo^.  "^'ed  c,,      of  5. 


Try  other  pound  cake  recipes  on 
Duncan  Hines  Yellow  and  Strawberry 
layer  cake  mix  packages. 


Hamburger 

continued 

For  filling:  In  10-inch  skillet,  cook 
ground  beef  until  browned,  stirring  fre- 
quently. Discard  drippings.  Add  next  9 
ingredients.  Simmer  uncovered  about 
10  to  15  minutes  until  most  liquid  has 
evaporated,  stirring  occasionally.  Stir  in 
almonds.  Remove  from  heat  and  cool  to 
room  temperature.  Preheat  oven  to 
350°F. 

To  make  pastry:  Combine  flour  and  salt 
in  large  bowl.  Cut  in  shortening  with 
pastry  blender  or  two  knives  until  mix- 
ture resembles  coarse  crumbs.  Sprinkle 
in  cold  water  and  mix  quickly  and  light- 
ly with  fork.  With  hands,  shape  dough 
into  a  ball;  divide  in  half.  Roll  half  the 
dough  between  2  sheets  of  waxed  paper 
to  21x1 1-inch.  Peel  oft  top  layer  of 
waxed  paper.  Cut  eight  5-inch  dough 
circles.  (Use  5-inch  plate  as  guide.) 

Place  on  ungreased  baking  sheets. 
Spoon  3  tablespoons  meat  mixture  into 
the  center  of  each  cux'le.  Moisten  edges 
with  water.  Fold  pastry  in  half  and  press 
edges  firmly  to  seal.  Crimp  edges,  if  de- 
sired, or  press  edges  with  tines  of  fork. 
Prick  tops  with  fork.  Brush  with  beaten 
egg.  Repeat  with  remaining  pastry. 
Bake  for  about  35  minutes  or  until  pas- 
try is  golden.  Sei-ve  warm  or  at  room 
temperature.  (Maij  he  prepared  in  ad- 
vance to  this  point.  Cool;  wrap  se- 
cttrehj  and  freeze.  Thaw,  wrapped,  at 
room  temperature  for  about  2  to  S  hours 
to  serve  cold.  Or,  heat  frozen  in  pre- 
heated 350°F  oven  for  15  to  20  minutes 
or  until  hot.)  Makes  16  empanadas. 
About  380  calories  each. 

KITCHEN  S!NK  OMELET 
pictured  on  page  108 

Easy  on  the  budget  and  on  the  cook. 
Terrific  for  brunch  or  a  late,  light  sup- 
per. 

Vz  pound  ground  beef 

^^  cup  chopped  green  pepper 

2  tablespoons  chopped  onion 

6  eggs,  beaten 

IV2  teaspoons  salt 

V*  teaspoon  basil,  crushed 

Dash  pepper 

1  medium  tomato,  diced 

2  tablespoons  butter  or  margarine 

y2  cup  shredded  Monterey  Jack  cheese 

In  8-inch  ovenproof  skillet,  cook  beef, 
green  pepper  and  onion  until  beef  is 
browned.  Remove  meat  mixture  with 
slotted  spoon;  discard  drippings  and 
wipe  out  skillet. 

Meanwhile,  in  medium  bowl,  beat 
eggs,  salt,  basil  and  pepper.  Add  meat 
mixture  and  tomato  to  egg  mixture.  In 
same  skillet  over  medium  heat,  melt 
butter.  Add  meat-egg  mixture  to  pan. 
Cook  over  medium  heat,  stirring  fre- 
quently, until  eggs  are  moist  on  top  and 
almost  set.  Remove  from  heat.  Sprinkle 
cheese  evenly  over  mixture  and  place 


under  broiler.  Broil  until  cheese  is 
melted,  about  2  to  3  minutes.  Serve  im- 
mediately. Makes  4  ser\'ings.  About  340 
calories  per  serving. 

SWEDISH  MEATBALLS  IN 
HORSERADISH  SAUCE 
pictured  on  page  109 

A  nice  variation  on  the  u.sual  meatball 
cliche. 

MeatbaUs 

1  pound  ground  beef 
Vz  cup  dry  bread  crumbs 
1  egg 

1  teaspoon  onion  powder 
Vz  teaspoon  dry  mustard 
V4  teaspoon  pepper 
1  tablespoon  water 

1  teaspoon  salt 

2  tablespoons  salad  oil 
Sauce 

2  tablespoons  butter  or  margarine 

2  tablespoons  flour 

2  teaspoons  dry  mustard 

2  cups  milk 

2  to  3  tablespoons  prepared 

horseradish 
1  teaspoon  salt 

For  meatballs:  In  medium  bowl,  mix 
first  8  ingredients  and  form  into  1-inch 
balls.  In  10-inch  skillet,  heat  oil.  Add 
half  of  the  meatballs  and  brown  over 
medium  heat,  shaking  oan  frequently 
to  cook  all  sides.  Remove  meatballs  with 
slotted  spoon  and  set  aside.  Continue 
browning  remaining  meatballs.  Wipe 
out  skillet. 

For  sauce:  Melt  butter  or  margarine  in 
skillet.  Add  flour  and  dry  mustard  and 
cook  until  smooth  and  bubbly,  stirring 
frequently.  Cradually  stir  in  milk.  Cook 
over  medium  heat,  stirring  constantly, 
vmtil  thick  and  bubbly.  Stir  in  horse- 
radish and  salt. 

Add  meatba  Is  and  simmer  uncov- 
ered for  20  minutes.  Makes  4  main  dish 
servings  (about  490  calories  each)  or  12 
appetizers  ( about  1 60  calories  each ) . 

MOMSSAKA 
pictured  on  page  109 

This  ground  beef  version  of  the  classic 


Greek  favorite  takes  some  time  to  1 
pare,  hut  the  result  is  worth  the  e^ 

1  medium  eggplant  (about  1  Vz  lb.), 

peeled,  sliced  Va-inch  thick 
6  cups  boiling  water  with  1  teaspoon  si 
Meat  Sauce  ! 

1  pound  ground  beef 

Vz  cup  chopped  onion 

1  garlic  clove,  crushed 

1  can  (16  oz.)  whole  tomatoes 

Vz  cup  chopped  parsley 

1  teaspoon  salt 

Vz  teaspoon  ground  cinnamon 

V4  teaspoon  ground  nutmeg 

Vi  teaspoon  pepper 
Cream  Sauce 

3  eggs 

1  teaspoon  salt 
V*  cup  butter  or  margarine 
Vi  cup  flour 

2  cups  milk 

1  cup  grated  Parmesan  cheese 

Grease  8-inch  square  baking  pan, 
aside.  Cook  eggplant  slices  in  boi 
salted  water,  covered,  until  tern 
about  5  minutes.  Drain  well. 

In  large  skillet,  cook  ground  ll 
over  medium  heat,  until  brown,  stiri 
occasionally.  Add  onion  and  garlic,  c| 

2  minutes  at  medium  heat.  Drain| 
drippings.  Add  remaining  sauce  ini 
dients.  Cook  uncovered,  stirring  ot 
sionally,  for  about  15  to  20  minutej 
until  liquid  evaporates. 

Meanwhile,  prepare  Cream  Saucej 
small  bowl,  beat  eggs  and  salt;  set  asj 
In  medium  saucepan,  melt  butteij 
margarine  over  low  heat.  Add  flour 
cook,  stirring,  unjil  smooth  and  bub 
Gradually  stir  in  milk  and  cook,  stiri 
constantly,    until    thick    and  smo| 
Gradually  stir  about  Ya  of  hot  sauce 
eggs,  then  pour  egg  mixture  all  at  c 
into  hot  sauce,  stirring  constantly 
keep  from  lumpifig.  Cook  about  1  r 
ute.  Remo\  e  from  heat  and  stir  in  /4 
cheese  until  smooth  and  melted. 
To  assemble:  Preheat  oven  to  35C 
Remove  Meat  Sauce  from  heat  and 
in  %  cup  Cream  Sauce  until  well  mii 
Arrange  half  the  eggplant  slices  in  ij 
ing  pan.  Spread  meat  mixture  ev^ 
over  eggplant.  Top  with  (contim\ 


"I  watched  it  like  you  asked,  Daddy  .  .  . 
you  didn't  say  to  do  anything!" 
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'1  like  Good  Seasons  Italian 
better  than  my  brand. 

And  Tm  going  to  switchr 


Pacifica,  California 


Mrs.  Cima  was  loyal  to  the  leading  bottled  Italian 
3sing  before  she  took  the  Good  Seasons®  taste 
h  thought  she'd  never  switch. 
What  changed  her  mind?  Good  Seasons' 
ian  taste.  It's  a  homemade  taste. .  .a 
:  cious  blend  of  herbs  and  spices  that  just 
ice  better  than  the  leading  bottled  Italian 
nssing.  Mrs.  Cima  was  surprised.  But  we've 
I  tid  that  most  people  who  taste  both,  prefer 
( )d  Seasons.  In  test  after  test. 

Why  don't  you  do  your  own  taste  test?  TVy 
( )d  Seasons® Italian  Dressing  Mix.  We'll  bet 
:  switch. 

k  Good  Seasons  tastes  best. 


THE  SHORT  STOP 


SNACl 


When  the  games  called 
on  account  of  hunger,  its 
time  for  Mom  to  break  out 
the  Dole  bananas.  Every 
young  ballplayer  we  know 
loves  their  fresh,  natural 
sweetness  and  creamy  texture. 
Bananas  add  vitamins  and 
minerals  to  a  child's  diet  too. .. 


without  adding  a  lot  of  calories.  A\ 
medium-size  Dole  banana  contain 
only  about  101  calories.  Have  a  b 
ready  when  the  team  heads  hon 
And  get  a  big  bunch  of 
smiles  in  return. 

The  Dole  Banani 
As  a  snack,  it^  a  natura 


ilamburger 

continued 

lining  eggplant.  Pour  on  remaining 
m  Sauce.  Sprinkle  on  remaining 
se.  Bake,  uncovered,  for  30  minutes 
[itil  heated  through.  Remove  from 
and  let  .stand  for  10  minutes  be- 
.serving.  Makes  6  servings.  About 
:alorie,s  per  serving. 

j  BEEFED-UP  SOUP 

pictured  on  page  109 

\toas  one  of  our  favorite  hamburger 
les.  Freezes  beautifully. 

jod  iiround  beef 
>  diced  onions 
lie  clove,  crushed 

I  (16  oz.)  whole  tomatoes,  undrained 
IS  water 

)  dry  red  wine 

:kage  (10  oz.)  frozen  whole  kernel 
rn 

)  diced  carrots 
if  bouillon  cube 
easpoons  salt 
aspoon  thyme 
17  leaf 

:  lespoons  butter  or  margarine 
lespoons  flour 
ip  milk 

])utch  oven  or  saucepot,  brovt'n 
ikI  beef,  stirring  occasionally.  Add 
IS  and  garlic;  saute  for  5  min- 
Discard  drippings.  To  beef  mix- 
add  tomatoes,  water,  wine,  corn, 
't^   bouillon,  salt,  thyme  and  bay 

II  (-at  to  boiling,  cover  and  simmer 
3  minutes,  stiiTing  occasionally  and 

.  viiig  up  tomatoes.  Skim  off  fat.  In 
I  I  saucepan,  melt  butter  or  margar- 
;  ,tii  in  flour  until  smooth.  Gradually 
milk,  stirring  constantly,  cook  until 
u  v  thickens  and  bubbles.  Stir  into 
.  and  contuiue  cooking  for  5  more 
tes.   Serve  hot.  Makes  8/2  cups. 
;  it  220  calories  per  cup. 

STEAK  DIANE 
pictured  on  page  109 

sf/(/,s'  hamburger  can't  be  esoteric? 
c  company  entree. 

;  lespoons  butter  or  margarine 
I  p  finely  chopped  shallots 
Q  ind  lean  ground  beef 
(  aspoon  salt 

ki  spoon  Worcestershire  sauce 
(  aspoon  pepper 

p  brandy 
liilespoon  chopped  parsley 
I'llespoon  water 

0-inch  skillet,  melt  1  tablespoon 
1  or  margarine  and  cook  shallots 
fi  nder  but  not  brown.  Reserve  1 
I  spoon  shallots  for  sauce;  set  aside, 
medium  bowl,  combine  remaining 
its  with  beef,  salt,  Worcestershire 
H  pper;  mix  well.  Divide  meat  mix- 
.  into  4  equal  pieces;  shape  into  oval 
1  I's.  Melt  2  tablespoons  butter  in 
I    over   medium-high   heat.  Add 
and  brown  3  to  4  minutes  on  each 
lor  rare,  and  4  to  5  minutes  on  each 

II 


side  for  medium,  turning  once.  With 
slotted  spatula,  remove  meat  to  serving 
dish.  Discard  drippings  in  skillet,  but 
leave  brown  bits.  Add  brandy,  parsley, 
water  and  reserved  shallots  to  skillet. 
Cook  sauce,  scraping  up  brown  bits. 
Boil  for  1  minute,  stirring.  Add  remain- 
ing 2  tablespoons  butter  and  stir  until 
melted.  Pour  sauce  over  patties.  Serve 
immediately.  Makes  4  sei-vings.  About 
370  calories  per  serving. 

VEGGIE-MEAT  CUPS 
pictured  on  page  109 

A  cute  little  meal-in-one.  The  young- 
sters tvill  love  it. 

1  pound  ground  beef 
%  cup  dry  bread  crumbs 
V4  cup  chopped  green  onions 


V*  cup  milk 

2  tablespoons  bottled  steak  sauce 
1  egg,  beaten 

1  teaspoon  salt 

1  can  (11  oz.)  condensed  Cheddar  cheese 

soup,  undiluted 
1  package  (10  oz.)  frozen  mixed 

vegetables 

cup  sour  cream 

3  cups  hot,  mashed  potatoes  (can  use 

instant) 

Preheat  oven  to  375  °F.  Combine  first  7 
ingredients  in  medium  bowl  and  mix 
well.  Divide  meat  mixture  into  6  equal 
pieces  and  place  each  into  a  greased  6- 
oz.  glass  custard  cup.  Pat  meat  mixture 
against  bottom  and  sides  of  cup.  Place 
custard  cups  on  a  jelly-roll  pan ;  bake  for 
15  to  20  minutes.  Pour  off  diippings. 

Meanwhile,  in  saucepan,  heat  undi- 
luted   soup    and    frozen  (continued) 


Save IOC  on 
SwissMissRiddiiigs  and 
New  Ridding  Sundaies. 
In  the  daSy  case. 

Your  grocer's  dairy  case  is  a  great  place  to  find  fresh  creamy 
jpudding.  And  now  is  a  great  time  to  buy  it. 

Save  IQc  on  any  of  our  Swiss  Miss  Puddings.  Chocolate;  dark 
chocolate,  vanilla,  butterscotch,  tapioca,  and  the  new  puddings  with  the 
chocolate  top— vanilla  sundae  and  chocolate  sundae. 

You'll  find  them  in  the  dairy  case.  Because  they're  all  made 
from  the  freshest  ingredients.  Like  fresh  skim  milk. 

So  when  you're  looking  for  fresh  creamy  puddings  and  looking  to 
save  a  dime,  look  for  Swiss  Miss  Puddings. 
You'll  find  them  in  the  dairy  case. 


IOC  off 


SAVE  ON  ANY 
SWISS  MISS  PUDDING 
OR  PUDDING  SUNDAE  4-PACK 

Dear  Grocer:  We  redeem  this  non-transferable  coupon  <or  lOf" 
plus  5<'  handling  on  any  flavor  Swiss  Miss  Pudding  4  pack  or 
Swiss  Miss  Pudding  Sundae  4  pack,  provided  you  and  consumer 
have  complied  with  the  terms  of  this  offer.  Any  other  application 
constitutes  fraud.  Failure  on  request  to  submit  proof  you  bought 
stock  to  cover  coupons  submitted  may  void  them  all.  Void  if 
prohibited,  taxed  or  restricted.  The  consumer  must  pay  any  sales 
tax.  Cash  value  l/20f.  Redeemable  only  by  retailers. 
^  -1^  Mail  coupons  to:  Sanna  Dairies  Coupon  Redenip- 
11  |ir  tion  Program,  P.O.  Box  1689,  Elm  City,  N.C.  27898. 
Ja/^  This  offer  expires  Sept.  1, 1978. 


In  the 
dairy  case. 


Time  for  a  new  box. 
For  alot  of  Utfje  reasons. 


Hamburger 

continued 

vegetables  until  heated  through,  about 

5  minutes,  stirring  occasionally.  Stir  in 
sour  cream;  keep  warm. 

To  serve,  remove  meat  cups  from 
custard  cups.  Spoon  'A  cup  potatoes  into 
each  meat  cup.  Top  with  vegetable  mix. 

6  servings,  about  360  calories  each. 

SHEPHERD'S  PIE 
pictured  on  page  110 

Convenience  foods— canned  gravy,  fro- 
zen vegetables  and  instant  mashed  po- 
tatoes—combine with  ground  beef  to 
make  a  hearty,  nutritious  entree. 
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IV2  pounds  ground  beef 
1  can  (lOVz  oz.)  brown  gravy  with  onions 
IV2  tablespoons  bottled  steak  sauce 
1  teaspoon  marjoram,  crushed 

1  teaspoon  salt 

Vi  teaspoon  pepper 

2  packages  (10  oz.  each)  frozen  peas  and 
carrots,  thawed 

3  cups  mashed  potatoes  (can  use  instant) 

Preheat  oven  to  350  °F.  In  12-inch  skil- 
let, cook  ground  beef  until  browned, 
stirring  frequently.  Discard  drippings. 
Stir  in  next  5  ingredients.  Heat  to  boil- 
ing; simmer  uncovered  for  10  minutes, 
stirring  occasionally.  Add  vegetables  to 
skillet  and  cook  2  more  minutes.  Spoon 
into  2/2-quart  casserole.  Spread  mashed 
potatoes  evenly  on  top.  Bake  30  minutes 
or  until  top  is  set.  Makes  6  servings; 
about  365  calories  each. 


HAWAIIAN  STUFFED  PEPPERS 
pictured  on  page  110 

Pineapple  and  a  pungent  sweet-sc 
sauce  lend  character  to  this  recipe. 

8  small  green  peppers,  tops  cut  off,  seei 

and  membrane  removed 
Sweet-Sour  Sauce 

1  can  (8  oz.)  crushed  pineapple  in  ow 
juice 

V2  cup  catsup 
V3  cup  water 

%  cup  white  distilled  vinegar 

2  tablespoons  sugar 
Vz  teaspoon  dry  mustard 
1  tablespoon  cornstarch 

Fi///ng 

1  pound  ground  beef 
V2  cup  dry  bread  crumbs 
V2  cup  finely  chopped  onion 
V2  cup  chopped  water  chestnuts 
1  egg,  beaten 
1  teaspoon  salt 

To  cook  peppers,  place  in  boiling  wa 
for  5  minutes.  Invert  peppers  to  dn 
well. 

For  Sweet-Sour  Sauce:  Preheat  oven 
350 °F.  Drain  juice  from  pineapple; , 
serve  pineapple  for  filling  and  juice 
sauce.  In  small  saucepan  combine  c 
sup,  water,  vinegar,  sugar  and  mustai 
Cook  until  bubbly.  In  small  bowl,  co 
bine  1  tablespoon  cornstarch  with 
served  pineapple  juice  until  smooj 
Add  to  catsup  mixture  and  cook  uii 
sauce  is  thickened;  set  aside. 
For  Filling:  In  medium  bowl,  combi 
ground  beef,  bread  crumbs,  onion,  wa 
chestnuts,  egg,  salt,  crushed  pineap] 
and  /2  cup  Sweet-Sour  Sauce  until  v/{ 
mixed.  Fill  each  pepper  with  scant 
cup  filling.  Place  into  13x9-inch  baki 
dish.  Spoon  1  tablespoon  of  sauce  o' 
each  pepper.  Bake  uncovered  for 
minutes.  Spoon  remaining  sauce  o\ 
peppers  and  bake  5  more  minut 
8  servings,  ab6ut  230  calories  each. 

STEAK  TARTARE 
pictured  on  page  110 

Nobody's  ambivalent  about  steak 
tare.  Our  test  kitchen's  divided  srru 
down  the  middle  on  the  subject,  I 
those  of  us  ivJio  are  aficionados  th 
this  one's  great. 

1  pound  sirloin  stea|(,  freshly  ground, 

twice 
1  egg  yolk 

3  anchovy  fillets,  minced  - 
3  tablespoons  minced  onion 
1  tablespoon  bottled  steak  sauce 
1  tablespoon  Dijon  mustard 
1  teaspoon  salt 

1  teaspoon  capers,  drained 
Va  teaspoon  pepper 

2  dashes  bottled  red  pepper  sauce 

The  key  to  successful  steak  tartare 
selecting  high-quality  beef  and  havi 
it  freshly  ground.  Do  not  use  pre-pa) 
aged  ground  beef  for  this  recipe. 

In  medium  bowl,  combine  all  ingr6 
ents  and  stir  just  until  well  mixed.  Co\ 
and  refrigerate  until  ready  to  ser 
Serve  with  party  rye  or  pumpeniicl 
bread.  Makes  4  main-dish  servings 
about  240  calories  each  or  12  appetizi 
at  about  80  calories  each.  (continiM 


WHAT  DO  YOU 
EXPECT  FROM  A 
GREAT  MAGAZINE? 

□  Great  fiction?  you  get  more  in  Redbook.  A  complete  novel,  short  stories 
in  every  issue  of  the  only  magazine  to  win  two  National  Magazine  Awards  for  fiction. 

°  rS&^^^^f '     H  n'^^^  ^^'P  V-         -th  interpersonal 

studies  or^^sex  m^r"'  ^"'^'"^  ^  ^^'^''V  And  Redbook's  landmark 

studies  on  sex,  marriage,  contemporary  conditions  will  give  you  insights  into  your  own  life. 

°  *®  better?  Redbook  s  famous  4  star 

Wise  Woman  s  Diet,  constantly  updated,  really  works.  Our  new  series 
the  Competent  Cook,  will  help  you  be  just  that.  And  as  the  ^  1  woman's  service 
magazine  for  beauty.Redbook  will  help  you  make  the  most  of  what  you  have. 

□  Entertaining  views  and  news?  jud  th  v  orst  approaches 

the  problems  you  face  every  day  with  a  wry  and  amusing  typewriter 
(She  can  even  turn  a  marital  squabble  into  a  laughing  matteri) 

Our  personality  stories  take  you  behind  the  publicity  releases  into  the 
fun  and  strains  of  being  famous. 

□  How-to  protects  and  ideas?  it  you  i  ke  to 

do-it-yourself,  Redbook  can  help  you  do  it  better.  From  re-doing 
a  room  to  crocheting  an  afgharr.  If  you  like  to  keep  busy, 
^'^"^    Redbook  has  the  creative  ideas. 

□  Thought-provoking  articles? 

Dr.  Margaret  Mead, Bess  Myerson, Claire  Saffran 
investigate  the  very  real  problems  of  being 
a  woman  today. .  .offer  down-to-earth 
guidelines  to  a  more  fulfilling  tomorrow. 

If  you've  checked  off  one  or  more  of  the 
above,  Redbook  is  for  you!  It's  the  most 
contemporary,  challenging,  exciting 
major  woman's  magazine  being 
published  today.  And  you  can  enjoy 
Redbook  at  a  money-saving  rate. ,  .38% 
off  the  regular  newsstand  price.  Order 
today.  You'll  get  much  more 
than  you  ever  expected  ...  in  Redbook, 
a  really  great  magazine. 

Order  Redbook  today 
and  save  38%. 


Check  one,  clip,  and  mail  to 
Redbook 

P.O.  Box  5251,  Oes  Moines 
Iowa  50340: 

□  12  issues  of  Redbook  for  $6.98, 
not  the  $1 1 .40  newsstand  price 

□  1 7  issues  of  Redbook  for  $9  89, 
not  the  $16.15  newsstand  price. 


Name         (Please  Print) 
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City  State  Zip 

Offer  good  in  U.S.  through  6/30/78. 
Allow  up  to  8  weeks  f<^r  firct  i 


Hamburger 

continued 


SLOPPY  JOES 
pictured  on  page  110 

A  favorite  with  almost  every  kid  toe 
hioiv. 

1  pound  ground  beef 

1  cup  chopped  onions 

1  can  (10^/i  oz.)  condensed  tomato  soup, 

undiluted 
V*  cup  water 

1  tablespoon  Worcestershire  sauce 

^/a  teaspoon  salt 

Vz  teaspoon  oregano 

Dash  bottled  red  pepper  sauce 

1  cup  chopped  tomato,  optional 

6  hamburger  rolls 

In  10-inch  skillet,  cook  beef  until  brown. 
Add  onions  and  saute  for  about  5  min- 
utes. 

Spoon  off  drippings;  discard.  Add 
next  6  ingredients.  Cover,  heat  to  boil- 
ing over  medium  heat.  Reduce  heat  and 
simmer  for  30  minutes,  stirring  occa- 
sionally. Stir  in  tomato,  if  desired.  To 
serve,  spoon  mixture  onto  hamburger 
rolls. 

Makes  6  servings.  About  195  calories 
per  serving. 

SPAGHETTI  RING 
WITH  MEATBALLS 
pictured  on  page  111 

WJio  ever  tliought  spaghetti  and  meat- 
halls  could  he  so  fancy? 

1  pound  ground  beef 

1  cup  fresh  bread  crumbs  (2  slices) 

1  egg,  slightly  beaten 

V2  cup  chopped  onion 

1  garlic  clove,  crushed 

1  teaspoon  salt 

2  teaspoons  Worcestershire  sauce 
Vz  teaspoon  oregano,  crushed 

Va  teaspoon  pepper 

1  tablespoon  salad  oil 

1  jar  (32  oz.)  meatless  spaghetti  sauce 

8  ounces  spaghetti 

Parmesan  cheese,  optional 

Grease  4-cup  ring  mold;  set  aside.  In 
medium  bowl,  combine  first  9  ingredi- 
ents until  well  mixed.  Form  mixture  into 
24  meatballs. 

In  10-inch  skillet,  heat  oil.  Add  meat- 
balls; shake  pan  frequently  to  brown  on 
all  sides.  Discard  drippings.  Add  spa- 
ghetti sauce;  cover  and  simmer  30  min- 
utes. 

Meanwhile,  cook  spaghetti  as  pack- 
age label  directs.  Drain  spaghetti  and 
immediately  spoon  into  prepared  mold. 
With  back  of  spoon,  gently  press  spa- 
ghetti into  mold.  Invert  onto  sei-ving 
platter  and  remove  mold  immediately; 
keep  warm. 

Spoon  meatballs  and  some  .sauce  into 
center  of  mold. 

To  serve,  cut  spaghetti  ring  into 
wedges.  Pass  any  remaining  sauce  to 
use  over  spaghetti  and  meatballs.  Makes 
6  servings.  About  515  calories  for  each 
serving. 

130 


ENCHILADA  CASSEROLE 
pictured  on  page  111 

If  you're  into  Mexican  food,  this  is  ad- 
dictive. 

IV2  pounds  ground  beef 

1  cup  chopped  onion 

IV2  teaspoons  ground  cumin 

2  garlic  cloveis,  crushed 
4  teaspoons  chili  powder 
11/2  teaspoons  salt 

V2  teaspoon  pepper 

1  cup  water 

2  cups  (four  4-oz.  cans)  taco  sauce 

12  corn  tortillas  (fresh,  frozen  or  canned) 
1  pound  Monterey  Jack  cheese,  shredded 
1  cup  sour  cream 

Preheat  oven  to  375  °F.  Grease  13x9- 
inch  baking  dish;  set  aside. 

In  12-inch  skillet,  cook  ground  beef 
and  onion  over  medium-high  heat  until 
meat  is  brown,  stirring  occasionally. 
Discard  drippings.  Add  next  6  ingre- 
dients. Simmer  10  minutes,  uncovered, 
stirring  occasionally,  or  until  most  of 
liquid  has  evaporated. 

Meanwhile,  pour  V2  cup  taco  sauce 
into  prepared  casserole.  Arrange  half 
the  tortillas  (if  using  frozen  tortillas, 
thaw  according  to  package  directions) 
to  cover  bottom  of  casserole.  Pour  '2  cup 
additional  taco  sauce  evenly  over  tor- 
tillas. Spoon  in  beef  mixture,  top  with 
sour  cream  and  sprinkle  on  half  the 
cheese.  Arrange  remaining  tortillas, 
overlapping  slightly  on  cheese.  Spread 
remaining  taco  sauce  over  tortillas.  Top 
with  remaining  cheese.  (May  he  pre- 
pared in  advance  to  this  point.  Cover 
with  foil  and  refrigerate  up  to  24  hours.) 
Cover  with  foil  and  bake  40  minutes. 
Remove  foil  and  continue  baking  5 
more  minutes.  Makes  8  to  10  servings. 
About  515  calories  for  each  of  8  serv- 
ings, 410  calories  for  each  of  10  serv- 
ings. 


CRUSTY  MEATLOAF 
pictured  on  page  111 

No  mundane  meatloaf  this. 

IV2  pounds  ground  beef 

1  egg 

Va  cup  catsup 

Va  cup  fresh  bread  crumbs 

2  tablespoons  chopped  fresh  parsley 
1  tablespoon  onion  powder 

IV2  teaspoons  dry  mustard 
1 V2  teaspoons  salt 
V2  teaspoon  pepper 

3  hard-cooked  eggs,  shelled  1 
1  cup  (4  oz.)  grated  Cheddar  cheese 

1  package  (10  or  11  oz.)  pie  crust  mix  for 

2-crust  pie 
1  egg,  beaten  (optional) 

Preheat  oven  to  400  °F.  In  large  bowl, 
mix  first  8  ingredients.  Pat  half  of  meat 
mixture  evenly  into  8/2x4/2-inch  loaf  paii.i 
Place  the  hard-cooked  eggs  down  cen- 
ter. Cover  with  remaining  meat  and  pat 
firmly.  Bake  30  minutes.  Remove  frorai 
pan;  cool.  Reduce  oven  to  375 °F. 

Meanwhile,  stir  grated  cheese  into  pie 
crust  mix.  Add  water  as  directed  on  la- 
bel. Form  pastry  into  a  ball.  Pat  slighdy 
and  roll  out  with  rolling  pin  between  2 
sheets  of  waxed  paper  into  a  13x12- 
inch  rectangle.  Peel  off  top  sheet  of 
waxed  paper.  Place  rneatloaf,  length- 
wise, on  one  12-incli  side  of  pastry. 
Wrap  crust  up  and  over  meatloaf  and 
peel  off  waxed  paper.  Pinch  seams  to 
seal  and  tuck  seam  under  meatloaf, 
moistening  with  water  if  necessary.  Fold 
each  end  under;  tri^rnif  needed,  moisten 
with  water  to  seal.  Cut  designs  from 
scraps;  moisten  and  press  onto  crust.  Cut 
vents  in  top.  Brush  with  egg,  if  desired. 
Place  on  cookie  sheet.  Bake  at  375°F  for 
35  minutes  or  until  crust  is  brown.  Serve 
hot  or  cool  to  room  temperature  and  re- 
frigerate to  serve  cold.  Makes  12  (X-i 
inch)  slices;  335  calories  each.  Endj 


This  time  start  with  Hunt's 
mato  Herb  Sauce, 
/ou  don't  have  to  simmer  for 
urs  because  we  simmered  it 
hours  to  blend  Italian  herbs, 
ion,  garlic,  and  Romano  cheese 

0  a  rich  and  zesty  sauce. 
/ou  add  the  meat  and  mush- 
>ms  and  serve  up  Spaghetti 
eady  to  a  chorus  of  oohs 

1  ahhs. 

-or  a  whole  new  way  to  love 
)d  old  chicken,  plain  old  vege- 
les,  or  the  same  old  meatloaf, 
our  other  Hunt's  Creative 
uces.  Tomato  Sauce  with  Tomato 
s  has  big  bits  of  tomato  for  extra 
zk  tomato  flavor, 
"bmato  Sauce  Special  has  the 
JOT  of  good  garden  vegetables 
;  onion,  celery,  tomato  and 
en  pepper. 

Vith  Hunt's  Creative  Sauces 


t-Wesson  Foods  Inc. 


there  are  so  many  possibilities 
you  may  never  serve  the  same 
thing  twice. 

And  the  same  old  thing  will  never 
taste  the  same  again. 

Hunt's  Spaghetti  Already 

1  pound  lean  ground  beef 

2  cans  (15  ounces  each) 
Hunt's  Tomato  Herb  Sauce 

Yi  pound  mushrooms,  sliced 
IV2  teaspoons  salt 
V*  teaspoon  pepper 
12  ounces  spaghetti,  cooked 
and  drained 
Parmesan  cheese 
In  large  skillet,  lightly  brown 
meat.  Add  Tomato  Herb  Sauce, 
mushrooms,  salt  and  pepper.  Bring 
to  boil;  simmer  5  minutes.  Turn  hot 
spaghetti  onto  serving  platter.  Pour 
sauce  on  top.  Sprinkle  with  cheese. 
Makes  6  servings. 


It 


Hunts  Creative  Sauces 
A  whole  new  way  to  look  at  the  same  old  thing. 


If  your  dog  wears 

a  flea  col  arand 
still  scratches 

—he  may  need  the  Vet's  medicine 
made  for  dogs'  skin  problems." 

"Catfish"  Hunter 

Expert  Pitcher  &  Dog  Breeder 
"//  your  dof!  wears  a  flea  collar  and  still 
scratches,  odds  are  he's  }wt  scratching  fleas, 
hut  an  undetected  cut,  scrape,  irritation,  sore, 
even  eczema.  That's  why  a  Vet  developed 
Sulfodene—lhe  skin  medicine  for  dogs.  Dogs 
have  thinner  skin  than  we  do  and  special  dog 
germs.  Sulfodene  kills  dog  germs,  helps  heal, 
stop  scratching  fast."  sulfodene  proved  ef- 
fective in  9  of  10  cases  tested.  Also  use 
SULFODENE  SHAMPOO,  medicated  to  help  keep 
dogs'  skin  healthy.     0««l*^  J^k-.*** 
Wherever  pet  prod-  01111006116 
ucts  are  sold.  wwbbbwwbwbbw 

£  1977  Combe.  Inc. 


Gray  Flannel  Room 

continued  from  page  80 

with  line  toward  you.  Brush  glue  on  vase 
from  bottom  to  top,  alon<i  the  lower  edge 
of  the  line.  Place  one  end  of  the  flannel 
against  this  line,  letting  Yi"  e.xtend  beyond 
the  top  and  bottom  edges.  Smooth  flannel 
down  against  the  vase.  Fold  flannel  back 
and  apply  glue  to  next  section  of  vase,  again 
smootli  flannel  over  it.  Continue  this  way 
until  all  i)ut  two  inclies  of  flannel  has  been 
glued  to  the  vase.  Turn  vase,  fold  the  flan- 
nel back  on  itself.  Apply  glue  to  ii"  of  flan- 
nel along  end,  fold  under  like  a  hem.  Apply 
glue  to  the  underside  of  this  edge  and  to 
the  dry  area  of  vase,  press  flannel  down. 
The  end  will  overlap  tlie  beginning  slightly; 
press  it  down  firmly.  When  glue  has  dried, 
use  a  new  and  sharp  single-edge  razor  blade 
to  trim  flannel  even  with  top  and  bottom 
edges  of  the  vase.  Use  white  stick-on  tape 
to  decorate,  as  with  a  white  collar,  or  white 
grosgrain  to  band  the  vase  and  tie  in  a  flat 
bow  resembling  a  bow  tie. 

PICTURE  OR  MIRROR  FRAME 

Remove  glass  or  mirror  from  frame. 
Place  frame  face  down  on  the  wrong  side 
of  a  length  of  flannel.  Cut  material,  allowing 
enough  flannel  around  outer  edges  of  frame 
to  cover  its  thickness  and  to  turn  over  onto 
the  back.  Outline  frame  with  chalk.  Lift 


frame,  brush  glue  on  its  face  and  replace  it 
on  the  flannel  within  the  chalk  outline.  Lift 
frame  and  flannel,  smooth  flannel  over  face 
of  the  frame.  Apply  glue  evenly  to  one  long 
side  of  frame,  smooth  flannel  over  that  side. 
Trim  flannel  to  M"  at  each  end  of  this  side, 
glue  over  the  corner  to  the  adjoining  end  of 
the  short  sides.  Clue  flannel  over  back  edge 
of  frame.  Do  opposite  long  side  in  same 
way.  Then  spread  glue  on  a  short  side  right 
out  to  the  ends,  over  flannel  that  overlaps 
and  covers  comers.  Press  the  flannel  allow- 
ance down  over  that  side  making  sure  that 
it  adheres  at  the  ends.  Spread  glue  on  back 
edge  of  the  frame  and  turn  flannel  over  that 
edge.  Do  opposite  short  side  tlie  same  way. 
Flannel  will  overlap  at  both  ends  of  these 
two  sides;  allow  glue  to  dry  before  trim- 
ming fabric  even  with  edge  of  frame  with 
a  sharp,  single-edge  razor  blade. 

Measure  the  tliickness  of  the  inside  edges 
of  the  frame,  and  add  }i"  to  pull  over  and 
glue  to  back  of  frame.  Measure  this  dis- 
tance from  the  inside  edges  of  frame;  draw 
chalk  lines  on  the  flannel.  Cut  out  along 
chalk  lines  carefully;  this  smaller  piece  of 
flannel  can  be  used  to  cover  another  small 
frame.  Cut  flannel  diagonally  into  corner  of 
frame.  Brush  sides  of  frame  with  glue  and 
smooth  flannel  over  each  side.  Brush  inside 
edges  of  frame  back  with  glue  and  turn 
allowance  over  edge  and  press  down.  Al- 
low glue  to  dry.  Replace  mirror  or  glass. 
NOTE:  If  the  frame  you  are  covering  has 
curx'ed  corners,  make  sure  that  the  frame 
is  placed  with  the  grain  of  the  fabric,  so 
that  fabric  at  the  corners  will  be  on  the 
bias  and  can  be  pulled  smooth  over  the 


curved  face  of  the  frame  and  glued  to 
back  of  the  frame.  To  have  a  nice  flat 
i.sh  at  the  back,  slash  fabric,  then  g 
down.  It  may  be  necessary  to  cut  out  we( 
shaped  sections  so  the  ghied-down  fal 
doesn't  become  too  bulky.  This  is  on 
back  of  the  frame  only. 

PILLOW  COVERS 

Cut  flannel  pillow  covers  to  fit  pilk 
you  already  own.  You'll  need  a  front,  b 
and  welting  to  go  around  all  four  sides  ( 
knife-edged  pillow.  For  pillows  with  b 
ing,  you'll  need  welting  to  go  around 
pillow  twice,  plus  a  strip  of  faljric  for 
boxing.  Cut  appliques  from  shirttails  of 
shirts  and  from  silk  ties  no  longer  be 
u.sed.  Cut  patterns  for  applicjues  from  I 
sandpaper,  then  place  on  the  fabric  and 
out  the  applique  allowijig        all  arou 
Sandpaper  doesn't  allow  the  fabric  to  s 
so  before  removing  it  to  cut  another  ap; 
que,  press  the  seam  allowance  up  over 
sandpaper  pattern  with  a  warm  iron  i 
the  edges  of  \  ()ur  applique  are  neatly  tun 
under,  Arrange  tlif^  applique  design  i 
stitch  in  place  before  making  the  pill 
co\er.  For  knife-edged  pillows,  follow  t 
directions  for  making  seat  pads.  For  pilk 
with  a  boxing,  baste  the  welting  to 
pillow  sides,  then  stitch  ends  of  boxing 
gether,  pin  it  to  one  side  of  the  pillow,  tl 
stitch  by  machine  all  around  that  side.  '. 
boxing  to  the  other  pillow  side,  but  r 
chine  stitch  only  part  of  the  way  aroui 
leaving  an  opening  so  you  can  turn 
pillow  cover  right  side  out  and  insert 
pillow.  Slip  stitch  opening  closed.  E 
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^terinarians  prefer 
Ken-L  Ration  over  other 
canned  dog  foods. 


In  a  nationwide  survey,  veterinaricins  preferred 
Len-L  Ration  over  any  other  canned  dog  food— 
nd  by  6  to  1  over  the  other  leading  canned  food. 

The  survey  shows  that  most  vets  prefer  a 
ompletely  balanced  meat  and  grain  diet  like 
len-L  Ration... for  the  carbohydrates,  vitamins, 
ninerals.  and  fiber  that  meat  alone  doesn't  have. 

When  it  comes  to  your  dog's  diet,  listen  to  what 
he  vets  say —give  your  dog  Ken-L  Ration. 


110<^ 


Save  10^ 

on  the  canned  dog  food 
vets  prefer. 

GROCER:  As  our  ageni.  you  may  accept 
this  coupon  from  retail  customers  on  the 
purchase  of  any  flavor  Ken-L  Ration 
canned  dog  food.  We  will  pay  you  10<t  plus 
5't  handling  for  each  coupon  so  redeemed. 
Any  other  use  may  constitute  FRAUD. 
Proof  of  purchase  must  be  submitted 
upon  request.  This  coupon  is  void  if 
ta.xed.  licensed,  restricted,  or  wherever 
prohibited  by  law.  Consumer  must  pav 
any  sales  tax'  OFFER  LIMITED  TO  ONE 
COUPON  PER  PACKAGE  SEND  TO: 
QUAKER  OATS  COMPANY.  PO  BOX  4106. 
OAK  PARK.  ILLINOIS  60303. 
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COUPON  EXPIRES  JUNE  30.  1978 
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Horillard,  U.S.A.,  1977 


TASn  KBITGOIDEN  LIGHTS 

lOWER  N 1AR  THAN  All  THESE  BRANDS 


Winston  ^ 


„  MG  TAR 

MGTAR  O.Smg.nic.       "-^  ""B- ""C 

1.2  mg.  nic. 


KENT 

Lights 

8MBJ%07Mg»NIOO»*       n^^^*''  MGTAR            luic  TAB 

0.9nig.n.c.  o.emg.„ic.  MGTAR 


MaHiora  „  n 

^■^"^ .  Marlboro 


W 


IS 

mg.  nic.  MG  TAR 

t.l  mg.  nic. 


0NLY8  MGTAR 

TASTES  SO  GOOD  YOU  WON'T  BELIEVE  THE  NUMBERS 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


Of  All  Brands  Sold:  Lowest  tar:  0.5  mg.' 
Kent  Golden  Lights  Regular.-  8  mg.'tar, 


'tar,"  0.05  mg.  nicotine  av.  per  cigarette,  FTC  Report  Dec.li 
"  0.6  mg.  nicotine  av.  per  cigarette  FTC  Report,  April  197^1 
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HOPE 

continued  from  page  97 
always  touching  things,  touching  this, 
touching  that,  and  now  of  course  you 
want  to  use  me." 

When  we  left  his  place  we  found  we 
didn't  have  carfare  and  so  we  walked 
the  28  blocks  l)ack  downtown  to  our  loft. 
We  were  both  mighty  gloomy  and  I 
found  myself  thinking— I  mean  really 
//lin^frig— about  that  leaping  woman 
and  her  .5,000  silver  dollars— plus  the 
motorboat. 

But  it  was  t/ou  who  said:  "What 
would  you  do  if  you  won  thousands  of 
dollars?" 

I  thought  for  a  moment.  "I'd  stop 
worrying.  I'd  get  the  electricity  turned 
back  on.  I'd  get  a  telephone  so  we  could 
order  out  for  pizza  whenever  we  wanted. 
What  would  you  do?" 

You  shrugged.  Money  meant  nothing 
to  you.  All  you  wanted  was  to  write  your 
long  poem  by  candlelight.  "I'd  give  it 
to  you,"  you  said. 

Love! 

I  suppose  you'd  always  sensed  the 
little  worm  of  ambition  that  turned  daily 
within  me  and  you  probably  knew  how 
it  galled  me  to  be  so  poor.  The  poverty 
was  bad  but  what  was  worse  was  its 
permanence— you  know,  what  they  call 


"relentless  poverty."  Perhaps  I'd  always 
secretly  believed  that  my  life  would 
somehow  improve  with  money.  God 
knows  I  had  integrity  to  burn.  Now  I 
wanted  some  custom-made  shoes. 

The  next  day  I  went  to  where  Crazy 
Gates  was  videotaped  and  I  saw  a  wom- 
an from  East  Orange  win  $7,000  and 
free  medical  care  for  a  year.  (The  par- 
ticipating doctor  was  standing  behind 
Gate  2. )  After  the  show,  those  of  us  in 
the  audience  who  wanted  to  be  con- 
testants filled  out  applications.  I  was 
called  for  an  interview  a  week  later.  This 
was  in  the  producer's  office.  Her  name 
was  Sandra  Donaldson:  aviator  glasses 
and  the  smile  the  size  of  a  taco.  "I  love 
your  beard,"  she  told  me.  "Don't  change 
that."  She  turned  to  her  assistant  and 
asked,  "Do  we  have  any  you-know-whats 
scheduled  for  the  upcoming  twenty  seg- 
ments?" 

He  shook  his  head. 

Then  Sandra  Donaldson  turned  back 
to  me  and  asked,  "What  do  you  do,  fim?" 
I  told  her  I  was  a  thinker,  a  philosopher. 
"Oh,  really?  How  nice.  That  sounds  like 
an  awfully  lot  of  fun."  Then  she  tilted 
back  in  her  chair  and  closed  her  eyes. 
"Talk,"  she  said.  "T  want  to  hear  your 
voice.  I  want  to  hear  a  voice  that'll  bring 
me  running  from  the  kitchen." 

I  was  good  at  Crazy  Gates,  so  good 
that  if  they  hadn't  had  a  five-show  limit 
I  might  still  be  playing  lo  this  very  day. 


Oh,  yes,  the  game  was  fun  and  the  prizej 
well  it  wasn't  the  show's  fault  that  I  wo| 
the  wrong  things.  My  most  serious  quilJ 
ble  is  technological:  my  entire  week' 
reign  actually  took  place  in  one  day,  wit| 
only  an  hour  between  each  taping.  Ncj 
only  was  this  exhausting,  but  it  meant! 
had  no  time  to  savor  my  triumphs  anc 
worse,  it  meant  that  the  insane,  buoyaii 
expectations  the  game  allowed  me  a 
had  to  be  compressed  into  one  hot  da) 
In  one  day  I  met  and  vanquished  30  op 
ponents.  Some  of  them  (they  told  m 
this  to  rattle  me)  had  done  handsomel 
on  other  shows:  they'd  appeared  on  Si 
You  Want  To  Be  ^ich  or  Charge  It 
Honey,  and  that  high  school  principa 
with  the  patched  eye  who  I  trounced  s 
handily  had  just  the  week  before  won  i 
trip,  to  Manila  on  Diving  for  Dollars. 

Do  you  know  what  I  liked?  I  like 
lunging  for  the  purple  cord  to  ring  ii 
when  I  knew  the  answer.  And  I  liked  i 
when  I  had  accumulated  enough  ansvve 
points  to  eivrn  a  Gate.  And  I  don't  believ( 
1  shall  ever  forget  the  way  Eddie  Bernal 
the  master  of  ceremonies,  walked  mt 
across  the  orange  shag  rug  to  the  sevei 
mysterious  gates  and  how  I  could  tell 
by  the  pace  of  his  breathing  and  th( 
shine  in  his  eyes,  that  Eddie  really  an( 
truly  wanted  me  to  find  something  tha 
would  knock  me  out  with  happiness 
When  I  opened  that  gate-Gate  5,  I'll  no 
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Ill  forget  it— and  found  only  an  enoi- 
us  bag  of  cheese-flavored  popcorn, 
only  did  the  studio  audience  groan 
1 1  disappointment  but  Eddie  gi"oaned, 
,  iiid  his  groan  was  real. 

loved  the  questions.  The  former 
oi  who  went  on  to  become  governor 
C  alifornia  and  then— I  lunge  for  the 
pie  cord.  Yes,  Jim?  That  would  be 
itj;an,  Eddie,  Ronald  Reagan.  That's 
it,  Jim.  Bing-a-ding.  An  amphibian 
li  four  letters  in  its— Yes,  Jim?  That 
uUl  be  a  frog,  Eddie.  Bing-a-ding. 

I  u  thing  that  is  built  into  walls  so  we 

see  out  of— Yes,  Jim?  Windows, 
;liL'.  Bing-a-ding.  And  then  this  most 
inorable  exchange:  Who  was  it— Yes, 
'f  That  would  be  Patrick  Henry, 
lie.  That's  riglit,  Jim! 
*iiid  so,  at  the  end  of  each  game,  hav- 
I  won  two,  three  and  once,  even  four 
Gates'  keys,  Eddie  led  me  to  the 
( s  themselves  and  I  prayed  to  find 

II  gargantuan  ca.shier's  check  or  a 
(  lharrow  filled  with  fifties,  and  not, 

'is(\  another  thing  vou  plugged  into 
uall. 

'Ill  said  you  were  proud  of  me  for 
iiing  but  you  got  a  little  bitter  when 
prizes  started  rolling  in.  The  problem 
III  when  you  cut  your  leg  against  the 

\\  ithout  electricity  we  had  no  light 
r  sundown,  of  course.  We'd  long  be- 

niemorized  where  our  things  stood 
ir  real  things— and  so  we  knew  how  to 


move  around  at  night  without  wasting 
candles  or  matches.  But  now  oui"  solitude 
was  crammed  with  scores  of  alien  things. 
You  smacked  right  into  the  TV  and  when 
you  danced  around  in  pain  you  banged 
into  the  pool  table  and  narrowly  escaped 
being  clobbered  by  the  wood  paneling 
that  toppled  in  all  the  excitement. 

I  was  more  reluctant  to  get  rid  of  the 
things  than  you  were.  Maybe  because 
I'd  won  them.  Or  maybe  it  was  because 
I  am  a  prisoner  of  the  senses  and  I  rather 
liked,  for  example,  that  home  sauna,  or 
the  idea  of  it  anyhow,  since  we  had  no 
way  of  setting  it  up.  And  that  little  aqua 
convertible  parked  in  front— I  really  did 
have  to  bite  my  lip  when  the  cops  finally 
hauled  it  away.  But  the  clutter!  The  ter- 
rible, dangerous  clutter  of  hard,  inani- 
mate things.  When  we  made  love  we 
suffered  from  the  sense  of  all  those  prizes 
watching  us,  on  their  haunches. 

And  we  were  still  so  poor.  I'd  won  a 
little  cash  on  the  show  but  it  was  gone 
in  less  than  a  day.  Still  no  lights,  still  no 
phone,  you  were  down  to  your  last  bottle 
of  dark-red  ink.  There  was  no  choice: 
we'd  have  to  sell  everything. 

With  your  brother's  help  we  estimated 
the  full  price  of  everything  I'd  won  to  be 
$7,000,  not  counting  the  encyclopedia, 
which  was  now  a  broken  set,  nor  the 
bumper  pool  table,  which  your  brother 
insisted  he  deserved  because  we'd  first 


seen  Crazy  Gates  at  his  home.  If  we 
could  get  the  car  back  from  the  cops,  our 
total  would  be  around  $10,000. 

But  you  don't  get  anywhere  near  the 
full  price  for  anything,  even  if  it  hasn't 
been  uncrated.  No  point  recounting  the 
miserable  days  during  which  I  made  the 
rounds:  the  warehouses,  the  out-of-the- 
way  appliance  stores.  A  great  many 
weren't  interested  in  buying  anything 
and  those  who  were  willing  to  "take  a 
chance,"  as  they  phrased  it,  offered  me  a 
mere  fraction  of  what  the  prizes  were 
worth.  After  days  of  haggling,  bluffing, 
slapping  my  forehead  and  renting  a 
truck  and  two  men  to  deliver  the  stuff, 
I  ended  up  with  $2,100  in  my  pocket. 

I  tried  to  be  happy.  I  sat  on  our  mat- 
tress and  threw  the  bills  in  the  air  and 
said,  "Money!"  Yet  my  mood  was  not  a 
good  one.  You  watched  me  with  some 
concern.  I  gazed  out  the  window.  I 
paced.  I  counted  the  money.  I  was  suffo- 
cating in  the  dead  center  of  my  own  life. 

I  needed  hope.  I'd  had  it  for  those  few 
hours  on  Crazij  Gates.  Then,  no  matter 
how  grotesquely,  my  life  had  been  alive 
with  the  spirit  of  the  incalculable.  But 
now,  once  again,  my  life  was  utterly 
estimatable.  I  began  by  buying  lottery 
tickets.  I  checked  the  mailbox  for  chain 
letters.  Oh,  you  tried  to  snap  me  out  of 
it  but  I'd  lost  my  old  resiliency. 

It  was  during  this  miserable  time  of 
my  life  that  you  had  your  (continued) 
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You  showed  me  the  afternoon  paper.  "Six  Horses  to  Rai 
Around  World." 

"They're  probably  not  even  out  of  New  York  City  yet 
you  said. 

"No,"  I  said,  sitting  myself  gently  on  the  floor,  "I  doi 
suppose  they  are." 

"It's  going  to  take  at  least  a  year,"  you  said. 

"At  least,"  I  said,  looking  up  at  you. 

After  dinner,  I  walked  to  Chinatown  to  get  the  buHdc 
edition  of  The  Times.  I  turned  to  the  sports  section.  The  s 
horses  had  raced  through  the  Holland  Tunnel  and  then,  si( 
from  the  fumes,  had  to  rest  around  Jersey  City.  When  tl 
paper  had  gone  to  press  they  were  just  past  Newark  and  Swf 
Fella  was  in  the  lead.  I  went  home  and  did  some  thinking. 

As  the  race  continued,  word  of  it  dropped  out  of  the  Ne 
York  papers.  I  tacked  a  map  to  our  wall  and  tried  to  estima 
where  the  horses  were  on  a  daily  basis.  I  went  regularly  I 
Times  Square  and  bought  a  newspaper  from  the  part  of  tri 
country  the  horses  were  passing  through.  Swell  Fella  held  m 
lead  all  through  Pennsylvania  and  then  I  lost  track  of  the  raJl 
for  a  while.  There  was  word  of  the  race  in  the  Columbu 
Ohio  papers— Swell  Fella  was  neck  and  neck  with  Cu 
o'  Sugar.  In  Terre  Haute  the  jockeys  took  a  ten-day  breai 
where  they  and  the  horses  could  rest  up.  This  seemed  pr( 
foundly  irregular  to  me,  but  I  guessed  they'd  start  the  rac 
again  at  staggered  intervals,  so  the  original  advantages  coul 
be  maintained. 

I  called  the  Racing  Commission  and  asked  the  question 
was  reluctant  to  put  to  you:  What  was  going  to  happen  whe 
the  horses  reached  California?  They  told  me  a  tunnel  ha 
been  built  and  the  race  could  proceed  to  Japan  with  no  difl 
culty.  I  asked  if  there  would  be  progress  reports  while  tl| 
horses  were  beneath  tlie  Pacific,  and  they  said  they  seriousl 
doubted  it.  Would  the  horses  be  allowed  into  China?  It  wJ 
being  negotiated,  they  told  me.  (contimei 


HOPE 

continued 

strange,  brilliant  idea.  We  had  $500  left.  You  came  to  me 
one  day  and  asked  if  I'd  like  to  turn  that  $500  into  $15,000. 

"I  would,"  I  said.  "I'd  like  that  very  much." 

"It  involves  a  risk,"  you  said. 

"That's  all  right,"  I  said. 

"Do  you  like  to  bet?" 

"Yes." 

"Listen  to  me,  Jim.  This  afternoon  there's  a  horse  race.  A 
horse  named  Swell  Fella  is  running  in  it  and  he's  a  beauty. 
Do  you  know  how  much  I  love  horses? " 

"No,"  I  said. 

"A  lot.  And  I've  got  a  tip." 

"You  want  me  to  bet  some  of  the  remaining  money  on  Swell 
Fella?" 

"All  of  it.  This  little  bit  of  money  isn't  doing  any  good. 
Maybe  we'll  get  lucky." 

I  thought  for  a  moment.  "Okay.  Why  not?" 

You  smiled  and  put  your  hand  against  my  cheek.  "That's 
the  spirit." 

You  came  back  in  20  minutes  with  an  Off-Track  Betting 
stub  with  Swell  Fella's  number  on  it,  number  four. 

"What's  this  race  called?"  I  asked,  pressing  the  stub  into 
my  palm. 

"The  Universal." 

"Sounds  good.  When  do  we  find  out  if  we've  won." 

"I'm  not  sure,  Jimmy." 

"Oh." 

"It's  a  very  long  race,"  you  said. 
"How  long  could  a  race  be?" 

"Well,  darling,"  you  said,  "it's  around  the  world." 
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Kotex®  stick  tampons  are 
now  made  with  super  absorbent 
cotton.  This  makes  them  much 
more  absorbent  than  the  leading 
brand.  They  come  with  a  long 
stick  applicator,  so  you  can 
position  them  high  enough  for 
comfort.  And  they  have  a  rounded 
tip,  so  they're  easy  to  insert. 

We  think  you'll  like  them 
much  better  than  the  tampon 
you're  now  using.  And  we'll  send 
you  your  money  back  if  you  don't 
agree,  f 

THE  KOTEX^  STICK  TAMPON.  IT  WORKS. 

*ln  national  distribution. 

f  Send  product  code  symbol  from  bock  of  package  and  indicate  purchase  price  to 
Kimberly-Clark.  Dept.  ST..  Neenah,  Wise,  54956,  Limit  one  refund  per  family. 

Anottier  quality  product  of  Kimberly-Clark  Coiporation. 
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FisKer  Price  kixows 
tKat  toddlers  have  very  sKort  legs  ai\d 
a  very  big  urge  to  go  places. 


So  we  designed  three  sturdy  riding  toys  to  take 
them  there. 

They  are  all  perfectly  balanced  not  to  tip,  because 

r Sp:  ^■WBjjk  at  first  just  getting  on  and  off  is  a  project.  The  next 
jl^    -^"^^^  challenge  is  to  get  the  legs  going  in  the  right  direction. 
(Most  beginners  start  by  going  backwards.)^ 
But  soon,  they  not  only  go  forward, 
they  learn  to  steer,  u-turn  and  stop 
on  a  dime. 

There's  storage  space  in  all  three 
toys  and  room  for  imagination,  too.  Our  Riding  Horse 
whinnies  when  you  pull  on  the  reins  and  his  wheels  go 
clippety-clop.  Our  Creative  Coaster  brings 
along  its  own  plastic  blocks  or  other 
gear.  And  our  Explorer  makes  a 
terrific  rewing-up  sound. 

Of  course  our  riding  toys 
are  almost  indestructible. 
Because  they  re  going 
to  ride  fast  and  hard  and 
long.  They  re  going  to 
ride  like  the  wind. 


C.  07  7  r  rer  Pf  ice  Toys,  tast  AurOfS.  New  Yof*  14052.  Division  ol  The  Quaker  Oals  Company. 
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As  you  anticipated,  I  couldn't  sustain 
in  avid  interest  in  the  race.  The  red  Hne 

used  to  chart  the  horses'  progress  on 
he  map  had  large  gaps  in  it.  There  was 
K  (tiling,  for  instance,  between  Kansas 
:it\  and  Wichita.  I  was  operating  on 
( iu;ic  and  intuition.  For  weeks  at  a  time 

had  no  idea  who  was  in  the  lead.  What 
lilFerence  would  it  have  made?  There 
vore  continents  to  cross,  oceans.  The 
ead  would  surely  change  a  thousand 
imes. 

Two  years  passed.  I  continued  to  work 
or  your  brother,  washing  dishes.  You 
(ublished  your  book  of  poems  and  read 

0  me  at  night.  We  had  a  child:  Alice. 
My  thinking  went  well,  very  well.  I 

hought  of  how  the  ordinarily  stoic  ma- 
)le  responds  to  the  faintest  hint  of 
pring.  I  thought  of  how  a  man  lost  at 
ca  avoids  madness  by  folding  a  little 
loquent  note  into  an  empty  bottle  and 

1  Topping  it  into  the  current.  I  thought 
t  niy  own  orgiastic  sense  of  buoyancy 
luring  my  brief  turn  on  Crazij  Gates,  the 
(  ■cling  of  spaciousness  that  even  the  ap- 
iliances  could  not  circumscribe.  I 
hought  of  dogs  waiting  for  dead  masters 
I  id  heartsick  husbands  grabbing  for  the 
hone.  I  thought  of  hope  as  a  kind  of 
)ve  and  then  of  love  as  a  kind  of  hope 
nd  finally  of  love  and  hope  as  moral 
rst  cousins.  You  presented  me  with  a 
jfral  notebook  and  a  Hungarian  foun- 
ain  pen  and  suggested  I  keep  a  journal, 
submitted  an  outline  of  my  thoughts  to 
foundation  and  they  awarded  me  a 

nail  grant  to  think  about  "The  Ameri- 
an  Electronic  Giveaway  as  Medium  for 
hange  and  Control."  It  was  not  exactly 
hat  I  wanted  to  think  about  but  I  took 
le  dough. 

We  used  the  money  to  go  to  Japan, 
^here  we'd  both  always  longed  to  travel, 
^e  saw  the  sights.  Alice  learned  Japa- 
|ese,  and  so  quickly  too.  We  stayed  for 


iree  days  in  a  Zen  monastery  in  Kyoto 
ikI  then  we  stayed  in  a  beautiful  hotel  in 
okyo  and  ate  like  emperors.  Finally, 
ur  money  ran  out;  it  was  time  to  leave. 
As  we  checked  out  of  (continued) 

RANSLATION 

ly  Don  Manker 

li/£^/r  is  no  longer  in  repute; 
'/tcery  is  strictly  for  the  birds; 
'()  one  speaks  in  tongues. 

Oh  how  am  I 
vcr  to  put  April  into  words  . .  . 
i  iinslate  the  semaphores  of  light,  the 
mute, 

vustless  grapevine  to  the  green, 

he  endless  cry,  the  answer  to  the  cry — 

•    ords  that  mean? 
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DECORATING:  THE  GRAY  FLANNEL  ROOM 
PAGE  98:   Covered   dish,    tea  plates,    cups  and 


saucers  in  "Asian  Rose"  on  Duesbury  shape  by 
Royal  Crown  Derby,  "Patrician"  flatware  In  Com- 
munity Silver  (silverplate);  coffee  service  (pot. 
sugar  bowl,  creamer  and  tray),  candlesticks,  por- 
ringer and  Revere  bowls  in  Heirloom  Pewter  from 
the  Hudson  Valley  Collection,  all  by  Oneida  Ltd. 
"Verve"  napkins  with  hemstitched  borders.  17"  x 
17".  in  peach  and  apricot,  by  Vera. 
PAGE  100:  "Savoy"  sofa  and  armchair,  upholstered 
in  Kodel  polyester  flannel,  and  "Porto  Bello"  but- 
ler's tray,  lamp  table  and  coffee  table  in  bleached 
maple,  are  from  the  Donghia/Kroehler  Collection 
by  Kroehler  Manufacturing  Co.  Stretched  on  the 
walls.  "Hickory."  color  893.  a  54"  wide  window- 
pane  velvet  with  all  cotton  face  by  Collins  &  Aik- 
man.  Covering  the  folding  screens.  "Baroque 
Magna."  45"  wide  handscreened  cotton  from  China 
Seas*.  On  the  floor.  "El  Camino"  luxurv  cushioned 
vinyl.  #4137.  by  Congoleum.  Floor  lamp.  #  1033/ 
114.  chrome  and  brass,  and  table  lamp.  #1062/128, 
steel  and  brass  ginger  jar,  both  with  suede  tex- 
tured shades,  by  Joe  Head.  Inc.*.  Chest  Venetian 
mirror.  Chinese  vase,  sconces,  wood  figure  and 
lacquer  boxes,  are  all  antique  pieces  from  House 
of  Hite.  201  East  57th  Street.  N.Y.C.  10022. 
*  through  decorators. 

FASHION:  A  BEAUTIFUL  SOFTNESS 
PAGE   102:  Challis  smock  dress  by  GEOFFREY 
BEENE  FOR  BEENE  BAG.  Available  at  Saks  Fifth 
Avenue.   N.Y.;    Godchauxs.    New   Orleans:  Lou 
Lattimore.  Dallas:  Gene  Burton.  Pasadena.  Calif. 


For  more  information  contact  Kathleen  Blckley. 
Beene  Bag.  550  7th  Ave..  N  Y.  10018. 
PAGE  103:  From  left:  Two-piece  dress  by  GIL 
AIMBEZ  FOR  GENRE,  blouson  top  and  skirt 
available  at  Bergdorf  Goodman.  N.Y. :  Neiman- 
Marcus.  all  stores.  For  more  information  contact 
Robert  Shultz.  Genre.  530  7th  Ave..  N.Y.  10018. 
Challis  dress  with  elasticized  waist  by  RICHARD 
ASSATLY  FOR  GINO  SNOW.  Available  at  Saks 
Fifth  Avenue,  all  stores.  Cowled  smock  dress  by 
DONNA  KARAN  AND  LOUIS  DELL  OLIO  FOR 
ANNE  KLEIN  AND  CO.  Available  at  Bergdorf 
Goodman.  N.Y.  in  rose:  in  peach,  as  shown,  at 
O'Neil's.  Akron.  Ohio:  Brandeis  Stores.  Omaha. 
Lincoln.  Neb.:  Des  Moines.  Iowa:  Embry's.  Down- 
town and  Fayette  Mall-Lexington.  Oxmoor  Center- 
LoulsviUe.  Ky.:  The  Carriage  Shop.  Dallas;  The 
Denver.  Denver:  I.  Magnin.  all  stores. 
PAGE  104:  From  left:  Mohair  jacket  and  tweed 
pants  bv  CHARLES  SUPPON  FOR  INTRE  SPORT. 
Available  at  Bonwit  Teller.  N.Y.:  L.L.  Berger. 
Buffalo.  N.Y.:  B.  Forman  Co..  Rochester.  N  Y.: 
Glasgow.  Springfield.  Mo.  For  more  information 
contact  Jan  Zimolzak.  Intre  Sport.  550  7th  Ave.. 
N.Y.  10018  Down  jacket,  cowled  sweater  and  cor- 
duroy pants.  PORTFOLIO  BY  PERRY  ELLIS.  At 
Bonwit  Teller,  all  stores.  Shearling  vest,  bulky 
sweater  and  brown  corduroy  skirt  bv  SAL  CESA- 
RANI  FOR  CESARANI.  Sweater  and  skirt  available 
at  Bonwit  Teller,  all  stores,  vest  through  Bonwit 
Teller.  N.Y. 

PAGE  105:  Two-piece  evening  gown  bv  OSCAR 
DE  LA  RENTA.  Available  at  Elizabeth  Arden  Sa- 
lons, all  stores:  Neiman-Marcus.  all  stores. 


How  to  soften  clothes 
intelligently. 


Relive  that  special 
excitement...every  time  you  read 
a  Harlequin  romance. 

Come  into  the  world  of  Harlequin  novels. .  .and 
be  part  of  a  wonderful  dream. 

It's  a  world  of  sensitive  love  stories,  set  in  todays 
most  romantic  places.  A  world  of  warm,  believable 
people — honest  with  themselves,  and  each  other 

Harlequin  Roniances.  Harlequin  Presents. 

A  series  of  twelve  new  novels  every  month. 
Look  for  them  where  you  buy  paperback  books. 

Read  one.  ..and  discover  our  world. 

It's  a  beautiful  place  to  be. 

You  belong  in  the  world  of  < 

Harlequin 


HOPE 


continued 


hotel,  I  asked  the  fellow  at  the  desk  if 

I  remembered  the  Universal  Horse 
e  passing  through  Japan.  You  were 
ing  at  my  sleeve.  It  was  time  to  leave, 

II  said.  Wait,  I  said.  I  asked  the  fellow 
he  desk  if  he,  by  any  chance,  remem- 

d  who  was  leading  the  pack  when 
Universal  Horse  Race  left  Japan.  Oh, 
light  in  his  smooth  golden  face, 
re  are  people  who  tell  us  so  much- 
tell  us  everything— without  saying 
)rd. 

Ve  slept  three  across  in  the  jumbo  ]'et, 
ing  toward  home.  I  sat  between  you 
Alice  and  you  were  both  touching 
while  you  slept.  I  felt  so  loved.  The 
took  hours,  hours.  Once,  during  one 
ly  naps,  I  dreamed  about  the  horse 
I  saw  them  from  a  distance  pound- 
hrough  a  canyon  in  what  looked  like 
Stan,  but  it  could  have  been  any- 
re.  Waking  up,  I  wished  I  had 
gh  money  to  buy  one  of  those  doll- 
e  bottles  of  bourbon  from  the  stew- 
ss.  Oh,  well,  it  didn't  really  matter.  I 
other  irons  in  the  fire.  I  watched  the 
r  layers  of  the  night  stream  past  our 
window.  The  world  we  loved  was 
beneath  us  and  somewhere  upon 
precious  sphere  was  my  horse,  run- 
for  all  he  was  worth.  Just  the 
ght  of  him— his  stride,  speed,  endui- 
— filled  me  and  touched  me  at  all 
ts,  like  a  vapor,  like  bravery.  End 


 u  

To  change  or  correct 
your  address 

Attach  label  from  your  latest  copy 
here  and  show  new  address  below— 
nclude  zip  code.  When  changing  ad- 
Jress  please  give  eight  weeks  notice. 

 n  


I  correspondence 

ating  to  your  subscription 

)u/d  be  accompanied  by  your  address 
el.  If  you  are  receiving  duplicate  copies 
ase  send  both  labels. 

id  address  changes  to: 

.  Box  1697,  Des  Moines,  Iowa  50306 

Other  correspondence  to: 

.  Box  4565,  Des  Moines,  Iowa  50306 

iscrlption  prices: 

s  year,  U.S.  and  Possessions:  $6.99; 
other  countries,  $9.99. 

years,  U.S.  and  Possessions:  $9,99; 
other  countries,  $15.99. 


me. 


please  print 


iress. 


ite. 


.Zip  Code. 
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ARMOUR  VIENNA  SAUSAGE, 
THE  MEATY  SNACK/MAKES 
A  MEATY  MEAL  TOO. 

We  don't  have  to  tell  you  what  a  juicy  snack 
Armour  Vienna  sausages  make.  But,  because  they're 

filled-to-bursting  with  robust  beef  and  pork,  we 
heartily  recommend  thern  for  main  dishes  like  this,  too. 


VIENNA 'N'  NOODLES 

Vz  cup  each  chopped 
onion  and  celery 

1  cup  grated  carrot 
Vi  cup  butter 

3  tablespoons  flour 

1  teaspoon  salt 
1V2  Cups  milk 

Vz  cup  mayonnaise 
V2  teaspoon 

Worcestershire  sauce 

2  cups  cooked  noodles 

2  5-oz.  cans  Armour  Star 
Vienna  Sausage  in 
Beef  stock,  drained, 
sliced 
Heat  oven  to  350°.  Cook 
onion,  celery,  carrot  In 
butter  5  minutes,  stir  in 
flour,  salt,  milk:  cook, 
stirring  constantly,  until 
thickened.  Stir  in  mayon- 
naise. Worcestershire 
sauce,  noodles,  sausages: 
place  in  V/2-qt.  casserole. 
Bake,  covered,  at  350°. 
25  minutes.  6  servings 


SAVE  IOC  ON  2 
CANS  OF  ARMOUR 
VIENNA  SAUSAGE 

Dealer  You  are  authorized  to  act  as  our  agent  for 
redemption  of  this  coupon  We  will  pay  you  its  face 
value,  plus  5t  handling  provided  you  and  the  con- 
sumer have  complied  with  the  terms  of  this  offer 
Offer  Terms  ;  This  coupon  is  good  only  w^hen  redeemed 
from  a  consumer  at  time 
of  purchasing  specified 
brand.  Any  sales  tax  must  | 
be  paid  by  consumer  In- 
voice showing  your  pur- 
chase of  sufficient  stock 
to  cover  all  coupons  re- 
deemed must  be  shovan 
upon  request  Void  if 
taxed,  restricted  or  pro- 
hibited by  law  Cash  value 
1/20  of  It.  Send  coupons 
toADC  Redemption  Cen- 
ter P.O  Box  29046,  Phoe- 
nix. AZ  85038  Offer  limited 
to  one  coupon  per  speci- 
fied product  and  size. 

317-9-77-LHJ 


STORE  COUPON 


YOU  KNOW  IT'S  GOOD  IF  IT'S  ARMOUR  ^ . 


Pet  journal 


Get  a  horse? 


By  Roger  Caras 


Is  your  child  pleading 
for  her  very  own 
Black  Beauty?  if  so, 
you  may  be  tempted. 
Here's  some  helpful 
horse  sense. 

Each  year,  a  great  many 
fathers  and  mothers  are  faced 
with  urgent  appeals  by  their 
children  that  a  horse  is  the 
thing  they  want  most  in  this 
world,  the  only  thing  that  will 
make  them  really  happy  and 
the  last  big  thing  they  will 
ever  ask  for.  The  pattern 
usually  starts  when  the  child 
is  between  eight  and  ten  and,  if  unsatisfied,  is  apt  to 
continue  into  the  late  teens.  (The  chances  run  about 
80  percent  that  it  will  be  a  daughter  making  the 
request. )  Should  you  buy  your  child  a  horse?  The 
decision  is  a  very  personal  one  and  really  depends  on 
the  ability  to  pay  and  the  desire  to  become  involved  in 
a  major  new  activity. 

Personally,  I  am  against  buying  a  child  a  horse  during 
the  first  year  of  enthusiasm.  That  makes  it  too  easy, 
does  not  make  a  horse  something  to  be  achieved  and 
can  be  a  foolish  expenditure  if  the  enthusiasm  wanes 
—as  it  sometimes  does,  when  a  child  finds  out  how 
much  work  is  involved  in  winning  a  horse  show  ribbon 
of  any  color.  Why  not  enroll  the  child  in  a  school  that 
supplies  the  horse,  and  see  if  he  or  she  does  progress 
and  warrant  that  horse-size  investment? 

If  you  do  choose  to  buy  a  horse,  you  will  have  to 
decide  what  kind  and  how  much  to  spend.  There  is  no 
justification  for  buying  a  stallion;  it  isn't  necessary  and 
they  can  be  dangerous.  That  leaves  mares  and  geldings, 
and  either  is  satisfactory.  Horses  generally,  but  not 
always,  are  a  bit  more  mild-mannered  than  good  ponies 
with  show  potential.  Don't  think  ponies  are  cheaper 
than  horses;  one  can  cost  as  much  as  the  other.  The 
cost  of  a  horse  or  pony  ranges  from  $75  to  $25,000. 
But  a  few  hundred  dollars  can  get  your  child  a  lot  of 
time  and  fun  in  the  saddle.  Personally,  I  don't  think  it 
wise  to  start  youngsters  out  with  their  "ultimate"  horse, 
the  horse  they  dream  of  riding  in  Madison  Square 
Garden.  During  their  early  riding  years,  a  horse  of  real 
show  quality  is  apt  to  be  too  much  for  them  to  handle. 
Get  a  calm,  somewhat  experienced  horse  first  and  let 
your  child  grow  into  the  more  temperamental  Arabs 
and  thoroughbreds  later. 

No  horse  should  be  purchased  until  it  has  been 
examined  by  your  own  veterinarian  and  given  a  clean 
bill  of  health.  Horses,  despite  their  size  and  power,  are 
subject  to  many  ailments— some  that  you  would  never 
be  able  to  recognize  yourself.  In  many  areas  of  the 
country,  a  horse  should  be  given  the  Coggins  test  to  be 
certain  it  is  free  of  equine  infectious  anemia  or  swamp 


fever.  It  must  be  checked  for 
soundness,  its  wind  must  be 
right,  and,  above  all,  its  feet 
must  be  inspected.  The  horse 
runs  on  one  toe,  and  its  foot 
is  one  of  the  most  complicated 
anatomical  structures  in  the 
animal  kingdom.  It  has  been 
said  that  if  the  human  foot 
with  its  present  design  were 
to  take  the  punishment  a 
horse's  single  toe  does,  it 
would  have  to  be  the  size  of  a 
tennis  court. 

Any  seller  who  objects  to 
your  bringing  a  veterinarian 
to  examine  the  horse  is 
automatically  suspect;  no  professional  would  have  any 
respect  for  your  judgment  and  your  intelligence  if  you 
went  about  it  any  other  way. 

Next,  be  sure  you  know  what  it  costs  to  stable  a  horse 
where  you  live.  In  some  parts  of  the  country,  horse 
board  runs  as  low  as  $35  a  month,  whilfe  m  other  places, 
it  is  $250  a  month. 

It  is  possible  to  keep  a  horse  yourself  if  you  have  the 
room  and  the  time.  A  garage,  shed,  barn  or  other 
outbuilding  can  make  a  decent  box  stall  if  it  offers 
protection  from  the  weather,  and  is  reasonably  solid. 
It  should  have  a  firm  floor  and  storage  facilities  for  hay, 
straw,  feed  and  tack.  Running  water  is  also  a  necessity. 
A  horse  should  have  a  decent  fenced-in  area  to  move 
around  in  and  graze.  Fencing  does  not  mean  strings  of 
barbed  wire  tacked  to  trees.  Fencing  means  posts  set  in 
the  ground,  wooden  rails  and  a  gate  that  can  be  secured 
and  opened  wide  enough  to  allow  a  horse  to  pass 
through  comfortably  and  safely. 

Anyone  really  interested  in  setting  up  some  light 
horse-keeping  on  his  own  property  should  hire  an 
experienced  horse  person,  or  better  yet,  afveterinarian, 
to  come  over,  look  around  and  offer  an  hour  or  two's 
consultation. 

After  buying  a  horse  and  providing  for  its  room  and 
board,  there  is  another  expense  to  consider:  riding 
lessons.  Kids  (and  adults)  need  expert  training  in 
riding  and  horse  management  if  they  are  to  play  the 
game  safely.  I  have  seen  a  score  of  youngsters  get 
thrown  or  go  over  jumps  their  mounts  have  refused, 
and  although  there  is  no  such  thing  as  100-percent 
insurance,  the  kids  with  expert  training  have  a  better 
chance  of  coming  out  in  one  piece.  They  know  how  to 
land,  how  to  roll,  how  to  disengage  when  a  horse 
stumbles.  I  have  seen  my  own  youngster  go  over  a 
horse's  head  when  it  suddenly  shied  at  a  hard  canter, 
and  land  on  her  feet  without  so  much  as  dropping  the 
reins.  Expert  training  does  not  mean  an  hour  or  two 
with  a  groom  at  a  local  stable.  It  means  qualified  judges 
and  teachers  and  lots  of  practice.  There  is  no  substitute 
for  training  and  hard  work.  End 
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Dogs  prefer  the  taste  of 
w  improved  Gravy  T;  "  ^ 


r'/ 


J ySte         tests,  we  gave  dogs  Gravy  Train®  and  new 
improved  Gravy  Train.  And  you  know  what 
WijI  happened?  3  out  of  4  dogs  preferred  the  new  to 
the  old.  That's  3  to  1. 
New         You  see,  we  added  a  natural  beef  flavor,  so  it 
tastes  even  better,  wet  or  dry.  It  even  looks  different.  It  has  a  crunchy  new 
shape.  And,  of  course,  it's  fully  nutritious. 

So,  whether  or  not  your  dog's  favorite  is  Gravy  Train,  he's  going 
to  have  a  new  favorite.  New  improved  Gaines*  Gravy  Train. 

Natural  beef  flavor 
makes  the  taste  even  better,  q^^^ 


General  Foods  Corporation  1977 


Use  30%  less  gas. 

With  Caloric 
Automatic  Rlodess 
Gas  Ranges. 

Automatic  pilotless  ignition  is  the  new  Caloric 
feature  that  eliminates  gas  pilot  lights  and  saves 
gas — 30  percent,  and  more.  Now  it's  available 
on  16  ranges  in  the  Caloric  line,  both  single  and 
double  oven  models — including  those  with 

Self-Cleaning 
ovens.  Continuous 
Cleaning*  ovens, 
lo-broilers  and 
waist-high  broil- 
ers. All  have  au- 
tomatically timed 
oven  controls  that  let 
you  set  the  times  the 
oven  starts  and  stop 
cooking.  Plus  many 
available  features  to  save  you  \\  ork,  make 
cooking  easier.  Conserve  gas  \\  ith  a  Caloric 
Automatic  Pik)tless  Ignition  Range — the  gas 
range  that's  only  "on"  w  hen  you  need  it. 
Use  gas  \\  isely.  It's  clean  energy  for  today 


and  tomorrow 


American  Gas 
Association 


CALORIC 


Model  RSP  3W 


^Good  Housekeeping'^ 


Topton,  Pa. 19562 


A  Raytheon  Company 


*  \.G.  A.  MaHi 


HOME  IMPROVEMENT  GUIDE 


IMPROVING  YOUR  HOME  FOR  WINTER 

Now's  the  season  when  your  home  becomes  extra  important.  There's  no  shortage  of  creative  and  do-it- 
yourself  energy,  so  get  started  now  and  make  your  home  warmer,  more  attractive,  more  comfortable, 
happier!  Here  are  some  tips  on  what  you  can  do— with  the  help  of  building  supply  stores,  home  centers 
and  many  large.chain  retailers  with  home  improvement  supplies, 

1 Winterize  your 
house  economically 


2 Modernize 
your  kitchen 
with  flair 

i  Bathroom 
0  Brighteners, 


ome, 
Safe  Home 


4 New  Ways 
with  Walls 


Floors— 
>The  Fifth  Wall 


HERE  COMES  WINTER — 
Is  Your  House  Ready? 

Remember  last  winter?  Frozen  fin- 
gers fumbling  for  your  house  keys, 
then  slamming  the  door  against  the 
howling  wind  and  swirling  snow: 
home!  safe,  snug,  warm  home!  Or 
was  it  really?  Maybe  you  recall  frig- 
id zones,  mini-winds  around  win- 
dows, chilling  drafts  and  fuel  bills  to 
match.  Now's  the  time— and  here's 
the  how-to— to  winterize  and  econo- 
mize on  energy-use  for  the  upcom- 
ing cold  months. 

BATTEN  THE  ATTIC 

Good  insulation  (at  least  six 
inches  deep)  can  mean  dramatic 
savings  in  heat  loss  this  winter  (and 
air  conditioning  next  summer). 
You'll  recoup  up  to  30  percent  of 
your  energy  costs,  so  good  insula- 
tion pays  for  itself. 

There  are  four  basic  types  of  in- 
sulation: 1.  Loose-fill,  a  fibrous  ma- 
terial you  pour  between  the  rafters 
or  hire  someone  to  blow  into  the 
walls;  2.  Reflective  insulation,  which 
is  rigid  and  has  layers  of  metal  foil 
to  reflect  the  heat;  3.  Four-  or  eight- 
foot  batts,  and  4.  blankets  made  of 
mineral  wool  or  fiberglass  to  sta- 
ple or  loose-lay  between  the  rafters 
in  the  attic  or  under  the  joists  of 


a  crawl  space  or  basement  ceiling. 

Look  for  the  "R"  rating  on  the 
insulation  you  buy.  Forget  the  mov- 
ies; here,  "R"  stands  for  resistance 
to  heat,  so  the  higher  the  "R  '  num- 
ber, the  more  efficient  the  insulation. 

Most  rigid,  batt  and  blanket-type 
insulations  have  their  own  vapor 
barriers  to  save  them  from  moisture 
condensation.  If  yours  lacks  such  a 
shield,  or  if  you  are  using  the  pour- 
able  variety,  you'll  need  a  vapor 
barrier  first.  Thin  plastic  sheeting, 
metal  foil  or  asphalt,  sandwiched  in 
brown  paper,  are  good  vapor  bar- 
riers. Always  install  them  "toward 
the  warm  "  (inside  of  the  house). 

DOOR  STOPPERS 

If  the  wind  howls  like  a  wolf  at 
your  door,  you  have  a  real  hazard 
to  your  heating  bills.  Silence  it  with 
a  new,  airtight  storm  door,  or,  less 
expensive,  with  good  weatherstrip- 
ping. 

To  install  weatherstripping  effec- 
tively, you  must  first  find  the  air 
leaks.  Use  a  hand-held  haii"  dryer 
and  have  someone  inside  tell  you 
where  the  gusts  come  through  when 
you  run  the  dryer  around  the  door 
frame.  Chalk  the  spots. 

For  weatherstripping,  you  can 
use  foam-backed   wood  or  vinvl- 


backed  aluminum  strips  or,  easiest, 
foam  rubber  strips  with  a  self-stick 
backing.  The  first  two  nail  in  place; 
to  install  foam  strips,  open  the  door 
and  clean  the  jamb  at  the  leak 
points.  When  it's  dry,  peel  off  the 
foam's  backing  and  press  the  strips 
on.  U.se  the  hair  dryer  technique  to 
double-check  your  efforts. 

If  cold  air  pours  under  your  door, 
\ou  may  need  a  new  threshold. 
There's  an  aluminum  one  with  \  inyl 
flaps  that  makes  a  tight  .seal  against 
the  door.  Such  thresholds  come  pre- 
packaged with  screws  and  instruc- 
tions; you'll  need  a  hacksaw  to  cut 
the  strip  to  size. 

There's  another  way  to  stop  un- 
der-door  drafts;  take  the  door  down 
and  screw  a  special  aluminum/vinyl 
channel  to  its  bottom. 

WINDOW  WOES 

It's  an  open-and-shut  case;  your 
windows  can  cause  considerable  loss 
of  expensive  heat  .  .  .  up  to  a  whop- 
ping 40  percent.  Look  to  weather- 
stripping to  stop  a  lot  of  it.  Here, 
too,  the  self-sticking  foam  strips  are 
easiest:  simply  press  in  place  un- 
der upper  and  lower  sash  rails  and 
vertically  to  fit  snugly  against  the 
sashes. 

Storm  windows  are  (continued) 


145 


lome  Improvement 

continued 

311  more  effective  insulators.  Consider 
uble-pane  insulating  glass  with  a  pro- 
tive  coating  of  rigid  vinyl  to  save  both 
nation's  energy  and  yours  (upkeep 
ninimal) . 

!\  new  storm  window  system  turns 
jr  old  windows  into  effective  insula- 
s  by  adding  panes  of  clear  styrene 
r  the  glass.  You  fit  new  self-adhesive 
Iding  to  the  window  frame,  then  snap 
he  styrene  sheet,  cut  to  size.  A  second 
ce  of  molding  locks  it  safely  in  place. 
VIore  window  warmers:  As  our  energy 
er\'es  shrink,  new  energy-saving  ideas 
burgeoning.  One  shining  example: 
talized  window  film  you  apply  to  or- 
ary  glass.  It  keeps  the  heat  inside, 
s  glare  and  fading,  and  insures  day- 
e  privacy  without  spoiling  your  view, 
rhe  same  idea  applies  to  a  new  win- 

V  screen  made  of  vinyl-coated  fiber- 
ss.  The  screen  stops  some  75  percent 
he  sun's  heat  in  summer  and  helps  re- 
chilling  winds  in  winter. 

^n  energy-saving  idea  so  old  it  seems 

V  again:  close  your  drapes  against  the 
i,  open  them  when  the  sun's  wann  on 
t  window.  Here's  another  new  \  irtue 
in  old  window  favorite:  recent  tests 
w  that  an  ordinary  window  shade 
5  24-to-31  percent  of  the  heat  loss 
)ugh  window  glass.  Draw  your  own 
elusions  and  draw  your  shades. 

EST  AID  FOR  FURNACES 

lappy  is  the  house  whose  fumace 
gs  away  warmly  all  winter.  And  wise 
he  homeowner  who  has  it  checked 

while  the  system  is  on  vacation, 
irst,  call  in  a  professional  to  look  over 
r  furnace,  check  the  burner  adjust- 
it,  clean  the  blowers,  change  the  fil- 
and  scrutinize  your  thermostat  to 
ce  sure  it's  not  being  mislead  by  dust 
nt.  In  these  energy-short  times,  eon- 
I  adding  a  new  "fuel  sentry  system" 
our  thermostat.  It  can  be  programed 
it  your  schedule,  automatically  low- 
g  the  temperature  at  bedtime  and 
ng  it  before  you  rise, 
[ow-to  for  hot  air:  To  keep  your 
ed  hot-air  system  functioning,  1. 
p  the  filters  clean.  They're  cheap: 
w  the  old  one  away  when  you  can't 
through  it.  2,  Vacuum  floor  grilles 
agisters  thoroughly. 

SliRGIZING  IDEAS 

Iiile  we're  all  waiting  for  easy-to- 
solar  energy  heating  to  reach  the 
I   front,  consider  some  other  alter- 
lieat  sources  already  within  reach. 
'  Grandma  would  love  this:  a  wood- 
iing  unit  you  can  use  alone  in  cabins, 
'.;es,  etc.,  or  piggyback  to  your  pres- 
tias  or  oil-burning  fumace  to  relieve 
some  of  its  work  load.  The  manu- 
irer  says  you  only  add  wood  (or 
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household  trash )  every  6-to-8  hours  to 
keep  the  energy  converter  piping  along. 
•  Who  doesn't  love  a  fireplace?  The  en- 
ergy experts,  that's  who.  They  say  a  roar- 
ing fire  actually  chills  your  home  because 
it  sends  nearly  12,000  cubic  feet  of  warm 
air  up  your  chimney  every  hour.  And 
that's  air  you've  paid  your  fumace  to 
heat! 

Take  heart,  hearth  lovers:  there's  a 
spate  of  new  fireplace  additives  on  the 
market  that  will  reflect  most  of  the  heat 
back  into  the  house.  For  example,  one 
new  unit  draws  cool  air  from  the  outside, 
warms  and  circulates  it  into  the  room. 
Another  hooks  up  to  your  existing  boiler 
so  it  can  help  heat  the  water  that  goes 
on  to  warm  the  rest  of  the  house.  Others 
incorporate  glass  doors  to  conserve  the 


room's  warm  air,  or  electric  blowers  to 
distribute  the  fireplace-heated  air  evenly 
through  the  house. 

Check  your  fireplace  specialty  shop  or 
local  home  center.  For  as  little  as  $50  (or 
as  much  as  $700),  you  can  make  your 
fireplace  as  practical  as  it  it  romantic. 

•  If  you  live  where  wood  is  precious, 
consider  supplementing  your  forced-air 
system  with  an  all-electric  heat  pump, 
which  runs  both  hot  and  cool.  In  a  nut- 
shell, the  pump  pulls  warmth  from  the 
outside  air  in  winter  and  from  the  inside 
air  in  summer.  The  large  appliance  com- 
pany that  makes  it  says  the  pump  can 
often  handle  the  entire  heating  load  by 
itself;  your  fumace  steps  in  only  when 
the  temperature  really  plummets. 

•  Picture   this:   wall   art  (continued) 


You're 
looking 
through 
FUTURE. 
vThe  acrylic 
floor  finish. 

Tougher 
than  wax. 


©  1975  S.  C.  Johnson  &  Son,  Inc., 

Racina,  Wis.  U.S.A.,  Printed  in  U.S.A.,  All  Rights  Reserved 


For  fast,  easy  cleaning  in  minutes: 


tifooUte 

SELF  CLEANING 

RUG 
CLEANER 


J8STSPWV0N 
DRIES  IN  ^ 

Mmns 

.  SatBiy  Cleans 

mm  YOD  V8G88I' 


on  II 


Woolite 
Self  Cleaning 
Rug  Cleaner 
works  in  minutes. 

So  fast  and  convenient, 
makes  cleaning  almost  as 
easy  as  vacuuming. 


Home  Improvement 


continued 


that  warms  the  room  in  which  you  hang  it,  hterally.  Made  of 
heat-radiating  crystals,  new  2x2  or  2x4-foot  panels  simply 
plug  in  any  electrical  outlet.  They're  bright,  eye-pleasing 
additions  to  any  bare  wall,  won't  bum  to  the  touch,  and  can 
take  the  chill  off  hard-to-heat  areas  for  25  percent  less  power 
than  ordinary  electric  heaters. 

YOUR  KITCHEN: 
The  spice  of  homelife 

Once  upon  early  American  times,  the  kitchen  wasn't  even 
allowed  in  the  house.  All  the  cooking  was  carried  on  in  a 
separate  building  far  removed  from  family  life.  Don't  tell  us 
about  the  "good  old  days"— today,  home  to  many  of  us  is 
where  we  hang  our  saucepans,  and  we  collect  kitchen  ideas- 
like  these  upcoming— as  avidly  as  we  save  recipes. 

KITCHEN  GEOMETRY 

If  you're  always  going  in  circles  in  your  kitchen,  you  need  a 
new  angle— a  triangle.  Professional  kitchen  planners  have 
come  up  with  an  efficient  floor  plan  that  will  work  in  any 
shape,  any  size  kitchen  area.  It's  all  based  on  a  triangle  with 
points  at  the  refrigerator,  the  stove  and  the  sink. 

The  total  length  of  the  three  sides  of  the  triangle  should  be 
between  13  feet  and  22  feet,  with  no  single  side  much  longer 
than  7  feet  or  shorter  than  4/2  feet. 

If  your  layout  is  outlandish,  head  for  a  professional  kitchen 
planner.  You'll  find  them  listed  in  the  classified  phone  book; 
look  especially  for  members  of  trade  associations,  such  as  the 
American  Institute  of  Kitchen  Dealers  or  the  Council  of 
Certified  Kitchen  Designers. 
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CABINET  APPOINTMENTS 

If  you're  lucky,  you've  probably  got  more  cabinets 
empty  wall  space  in  your  kitchen.  If  you're  unlucky, 
cabinets  may  be  dutiful  but  drab,  an  unzesty  eyeful  thj 
dermines  the  entire  kitchen  atmosphere. 

Paint  them!  It's  really  not  the  specialist's  job  you've  al 
heard.  Three  good  tips  on  how  to  achieve  gleaming  re 
1.  Take  the  doors  down  and  remove  all  hardware.  2. 
hard,  hard,  hard  with  strong  detergent  to  get  rid  of  a 
grease,  then  sand  smooth.  For  badly  nicked  and  won 
faces,  apply  an  enamel  undercoat  and  let  it  diy  24  hou 
Use  a  soft-bristled  brush  or  mohair  applicator  pads  to  sr 
on  the  enamel  (if  you  need  two  coats,  sand  the  first 
fine-grit  paper  to  dull  the  gloss,  wipe  off  all  the  dusi 
enamel  again) . 

KITCHEN  COVER-UPS 

Oh,  those  faithful  servants,  your  refrigerator,  dishwi 
freezer  and  such.  They've  been  with  you  for  years;  you 
just  let  them  go,  but  they  look  so  haggard  and  old. 

Wallpaper  them  young  again  with  an  extra  roll  or 
whatever  you've  put  on  your  kitchen  walls.  Happiest  c 
would  be  fabric-backed  vinyl  that  works  like  fabric, 
pieces  to  fit  refrigerator  front,  sides  and  top.  Roller  on 
wallpaper  paste  and  press  on  the  pieces.  Cut  a  hole  fc 
handle  and  notch  corners  so  they  overlap  smoothly.  An 
choice  is  to  use  the  new  wallpaper  squares. 

Two  words  of  caution:  take  care  not  to  disturb  the  j 
on  the  door,  and  never  interfere  with  the  (contl 


For  heavy-duty  cleaning  and  conditio 


UlooUte 

SPRAY  FOAM 

RUG 


Safely  Cleans 
Synthetics, 
and  Wools 


Woolite  Spray  F( 
Rug  Cleaner 
cleans  and 
conditions  rugs. 

Softens  as  it  cleans. 
For  rugs  so  soft  you'll  w 
live  on  them.  Woolite-sa 


Tradition  II  Hickory 


Ranchwood  Light 


Save  10%  on  ten  new 
Masonite  brand  panels. 


's  your  chance  to  pick  up  big  savings 
)me  of  the  most  beautiful  panels  we've 
offered.  We're  introducing  four  new  de- 
in  several  colors— ten  panels  in  all.  And 
an  have  your  choice  at  a  10%  savings 
>i  J  buy  five  panels  or  more  from  the  above 
'  tion,  any  combination.  Just  clip  this 
lon  and  take  it  to  your  participating 
fbnite  brand  paneling  dealer.  He's  listed 
e  Yellow  Pages,  under  paneling.  But 
/.  This  offer  expires  October  31,  1977. 


No.  of 

Panels       Design  Price/Panel 

  Vogue  Champagne  

  Vogue  Cinnamon   

  Vogue  Pearl   

  Natural  Stone   

  White  Stone   

  Tradition  II  Birch   

Tradition  II 

  Hickory   

  Tradition  II  Pecan  

  Ranchwood  Dark   

  Ranchwood  Light   

TOTAL  COST  of 

panels  purchased:   

10%  discount:   


Name 


Address 


City 


State 


Dealer  Name 


Address 


City 


State 


Dealer  Signature 

Mr.  Dealer:  Redeem  this  coupon  through  your  Masonite 
brand  paneling  wholesaler  by  November  30,  1977. 

Discount  applies  only  to  purchases  of  the  10  panels 
listed  and  shown.  Tax  excluded. 


in 

MASONITE 

CORPORATION 


Tear  out  this  ad  and  take  it  to  your  Masonite  brand  paneling  dealer. 
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refrigerator's  need  to  "breatlie"  tlirougli 
its  hack  grilles. 

DISHWASHER  CHANGES  MOODS 

It's  your  prerogative— and  now  your 
easy  pleasure— to  change  your  mind 
about  the  colors  you  want  in  your  kitch- 
en. 

Several  d'shwashers  come  with 
changeable  color  door  panels  so  you  can 
make  them  match  your  cabinet  woods, 
paint  it  any  color,  or  slip  in  natural  wood 
panels.  There's  even  a  high-gloss,  onyx 
front  panel  kit  to  let  you  key  it  to  other 
appliances  by  the  same  maker. 

MAKE  YOUR  BATH  A 
SPLASH! 

If  your  bathroom  is  cold,  crowded  and 
crying  for  attention,  the  remedy  may  be 
a  quick  project  away.  Here's  a  collection 
of  bath  brighteners  to  get  your  imagina- 
tion all  steamed  up. 

SHEET  MUSIC  FOR  THE  BATH 

Prehemmed,  easy-keep,  designer 
sheets  make  almost-instant  curtains  for 
your  shower. 

Using  the  top  hems  for  a  decorative 
border  at  the  bottom,  cut  one  or  two 
flat  sheets  the  right  length  from  your 
shower  rod  allowing  4/2  inches  for  a  top 
hem.  Turn  under  a  narrow  edge  then 
press  and  sew  a  4-inch  top  hem.  Use  a 
grommeter  (costs  under  $5  at  any  sew- 
ing notions  counter)  to  punch  in  large- 
size  grommets  for  the  shower  rod  rings. 
Follow  the  spacing  on  an  inexpensive 
plastic  liner. 

Use  any  leftover  sheet  material  to 
make  a  tie-back  for  the  shower  curtain 
or  trim  a  wastebasket. 

UP-STYLE  TILES 

Time  was  when  you  were  really  up 
against  the  wall  when  it  came  to  the  ce- 
ramic tiles  in  your  bath.  Whatever  awful 
color  combos  came  with  the  house  were 
what  you  had  to  live  with. 

Good  news!  Do-it-yourself  ceramic 
tile  is  now  designed  to  go  right  over  the 
old  tiles.  Some  new  tiles  have  self-stick- 
ing backs;  others  go  up  with  convenient 
pre-mixed  adhesives  and  grouts.  Made 
in  England,  distributed  here  for  the  first 
time,  the  new  super  tiles  come  in  an  in- 
spiring variety  of  colors,  textures  and 
patterns  to  add  splash  to  any  bath. 

SOS = SHORT  ON  STORAGE? 

Since  the  floor  space  in  your  bath  is 
probably  taken  o\  cr  by  built-ins,  look  to 
the  wall  areas  over  the  tub,  toilet  or  radi- 
ator for  more  usable  storage  space. 
•  Mount  an  arrangement  of  shallow 
boxes  made  of  '^-incli  plywood,  paint 
several  bright  colors,  use  to  hold  towels, 
toiletries  and  such. 


•  Frame  the  toilet  w  th  ?»-inch  plywood 
uprights,  seen  p  b  tween  floor  and  ceil- 
ing, then  set  with  glass  shelves  on  ad- 
justable metal  strips. 

•  Why  not  turn  the  dead-head  room 
over  the  shower  or  tub  into  precious 
storage  space?  Use  angle  irons  to  hold  a 
plywood  shelf  cut  to  fit  between  the 
walls.  And  you  can  leave  the  side  open 
to  show  off  your  towel  collection. 

STINGY  TOILET  TANK 

Would  you  believe  that  nearly  half  of 
all  the  water  used  in  your  household  goes 
down  the  toilet  drain  at  the  rate  of  5-to- 
8  gallons  per  flush?  Since  it's  doubly 
smart  to  be  stingy  with  water,  consider 
replacing  your  conventional  toilet  tank 
with  a  new  flushing  device  that  uses  a 
mere  2  gallons  of  water  to  flush  efficient- 
ly. The  unit  costs  around  $70,  comes  in 
some  50  colors  and  can  be  installed  by 
any  fairly  handy  homeowner. 

FOOT  WARMERS 

New  bathroom  flooring  needed? 
Choose  sole-warming  carpeting  that 
shrugs  off  splashes. 

Or  look  for  a  new  no-wax  cushioned 
resilient  flooring  with  a  moisture  shield 
sandwiched  between  the  asbestos  back- 
ing and  foam  cushioning.  Comes  in  6- 
and  12-foot  widths,  which  means  there 
are  no  seams  to  catch  water. 

All  you  need  to  install  carpeting  is 
brown  paper  or  newspaper  to  make  a 
pattern,  heavy  scissors  and  carpet  tape. 
Your  resilient  flooring  may  require  ad- 
hesive and  protective  metal  strips  at 
doorways. 

Make  a  paper  pattern.  Work  with 
small  pieces  of  paper;  later  taped  to- 
gether for  a  full-sized  pattern.  To  cut 
the  pattern  around  tub  or  toilet,  fold 
paper  in  half  and  hand-press  around  the 
base  to  get  an  imprint  to  cut  along.  Now 
cut  from  wall  to  center  back  of  base. 
Open  pattern,  fit  around  base  and  trim 
precisely. 

Piece  sections  together  on  the  floor  for 
a  final  check;  then  tape  together  and 
mark  the  "top." 

REPLACE  A  TILE 

One  badly  cracked  tile  ugly-ing  up 
your  bathroom?  If  you  have  extras  to 
match,  it's  no  big  deal  to  chisel  out 
the  oftensi\'e  tile  and  replace  it. 

First,  pry  or  cut  around  the  tile 
with  an  old  chisel  or  screwdriver.  Be 
tender  toward  the  neighboring  tiles. 

Now,  break  up  the  old  tile  ( if  nec- 
essary to  get  it  out)  by  drilling 
through  the  center  with  a  carbon- 
tipped  bit  and  electric  drill  at  slow 
speed.  Pry  away  the  pieces;  scrape 
away  old  glue  and  grout. 

Finally,  spread  new  adhesive  on 
back  of  replacement  tile  and  hold 
with  masking  tape  till  it  sets  in  place. 
Re-grout  around  all  edges  for  water- 
proof seal. 


Lay  pattern  face-down  on  the  back 
carpet  or  resilient  flooring  and  tra 
around  it.  Cut  with  scissors  or  utili 
knife. 

You  can  secure  carpeting  to  the  flo 
with  double-faced  ( sticky  on  both  side 
carpet  tape  laid  around  the  room's  ed; 
and  along  all  cut-outs.  If  you're  using  i 
silient  flooring  that  requires  adhesiv 
spread  it  on  half  the  room  at  a  time  ai 
roll  flooring  flat  with  a  rolling  pin,  wor 
ing  from  center  toward  walls. 

FLOORS 

When  you  get  right  down  to  it,  yo 
floor  is  really  an  important  fifth  wall 
your  decorating  scheme.  How  abo 
painted  floors,  ceramic  tiles,  area  ru 
you  make  yourself . . .? 

Dashing  floor  idea 

Rumor  has  it  that  a  lazy  house  paint 
"invented"  the  spatter-painted  floor  bac 
about  1840.  The  drips  and  spots  he  fo 
got  to  clean  up  inspired  the  randon 
spattered  floors  that  are  turning  u 
underfoot  everywhere  today.  Modeij 
tough-to-scuff  paints  make  painted  floor 
especially  good  for  older  homes  wil 
floors  in  poor  shape. 

All  you  need  is  enamel  paint,  a  whii 
broom,  one  coffee-size  can  for  each  col 
and  some  recklessness  in  your  soul. 

First,  roller  a  coat  of  good  deck  pail 
over  clean  floor  and  let  dry.  Tape  prote 
tive  newspapers  ab4)ut  3  feet  up  walls. 

Ready,  set,  spatter!  Dip  the  whis 
broom  tip  in  first  color.  Don't  overload 
it  drips.  Start  in  a  far  comer  and  spatti 
by  hitting  the  broom  with  a  short  sticl 
Hint:  the  higher  you  hold  the  whis 
broom,  the  smaller' the  spatters  will  bi 

Let  each  color  dry  before  spatterin 
on  the  next. 

Finally,  top  off  with  successive  coal 
of  clear  polyurethane,  letting  each  coa 
dry  thoroughly  before  you  add  another 

Floor  show 

Go  creatix  e  with  low-pile,  indoor-oul 
door  carpeting  or  easy-to-install  carpfl 
sciuares:  insert  desigfis  cut  from  contrast 
ing  color  remnants  ifi  a  background  cai] 
pet  to  create  a  cusjtom  floor  covering. 

It's  easy.  Cut  your  design  pattern  fron 
medium-weight  cardboard:  a  simpl 
flower,  your  initial  (in  bold  type) 
blocky  animal  shapes  for  a  child's  room 

Trace  the  pattern  on  the  back  of  th 
large  piece  of  carpet  and  cut  out  with ; 
craft  knife.  Now  trace  the  same  patten 
and  cut  from  the  carpet  to  be  inset.  Fi 
that  piece  exactly  into  the  first  carpe 
and  use  carpet  tape  to  hold  snugly  I 
place. 

Art  underfoot 

Painted  canvases  aren't  for  walls  only 
Our  early-American  grandmothers  usee 
them  for  handsome,  long-lived  floor  cov 
erings. 

You  can  make  your  own  (continued 
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^  can  wash  272  lbs, 
Sf  jeans  dirt  cheap 
y/ith  my  GE 
NAini-BaskefTub-" 


aE  g^ves  you  the  economical  Mini-Basket  Tiib:  2  washers  in  1. 

:  save  money  and  energy  with  this  GE  washer  within  a  washer: 
:he  Mini-Basket  Tub.  It  washes  up  to  2V2  lbs.  with  30%  less  hot  water  and 

detergent  than  the  low  water  setting  of  the 
washer's  big  tub.  And  does  a  beautiful  job. 

I  use  it  for  tough  kids'  clothes,  my 
husband's  shirts  and  my  lingerie.  It's  the  way 
to  do  small  loads  you  care  about. 
The  Mini-Basket  Tub:  it's  a  clean  savings 
from  General  Electric. 

And  it's  backed  by 
the  care  you  get  with  GE 
Customer  Care'  service. 


GENERALBELECTRIC 


VELCRO' fasteners  help  you  make 
this  beautiful  decorator  pillow  in 
less  than  an  hour,  for  less  than  $5  ! 

Its  the  quickest  way  to  liven-up  a  sofa,  a  bed,  a  whole  room. 
It's  quick,  its  easy,  it's  inexpensive.  Here's  how. 


Buy  a 
standard 
12xl2-inch 
knife-edge 
pillow 
form. 


Buy  one 
14xl4-inch 
square  of 
fabric,  plus 
o  8xl4-inch 
rectangles. 


Buv  an  11"  strip 
of  VELCRO  hook- 
and-loop  fastener 
from  the  reel  in 
your  favorite 
notions  department. 


then: 


Simply  zig-zag  or  clean-finish  one  long  edge  of  each  fabric 
rectangle.  Center  and  stitch  the  loop  half  of  your  VELCRO 
fastener  (as  shown)  W  from  zig-zag  edge. 

Press-under  the  other  zig-zag  edge  1."  Center  and  stitch 
the  hook  half  of  the  VELCRO  fastener  close  to  the  fold  on 
the  "wrong"  side  of  the  fabric.  Close  the  VELCRO  fastener 
to  make  a  14x14"  square. 

Place  both  squares,  right  sides  together  and  stitch  a 
1"  seam  on  all  sides.  TVim,  clip  corners,  turn,  stuff. 

and  . 
presto 


Pillow  slips  are  only  one 
of  the  easy  decorator  looks 
you  can  create  with  a  little 
imagination,  a  little  time, 
and  a  lot  of  help  from  the 
versatile  VELCRO  fas- 
tener. You  can  buy  VEL- 
CRO fasteners  by  the  inch, 
foot  or  yard,  right  off  the 
reel.  They're  available  in  a 
variety  of  colors.  .lust 
think  of  the  quick-change 
appliques,  easy-on  slip- 
covers, variable  valances, 
dozens  upon  dozens  of 
easy -to-make  projects  that 
can  turn  plain  into  just 
plain  beautiful. 


For  a  free  booklet  filled  with  fashion  and  decorating 
ideas,  just  write:  Velcro  Revolution,  Dept.  C,  9th  fl., 
.31  E.  28th  St.,  N.Y.,  N.Y.  10016. 

The  world's  easiest, 
most  versatile  fastener. 

'Prices,  naturally,  will  vary  depending  on  where  you  live  and 
which  fabric  you  choose.  We  made  the  pillow  shown  in  27  min- 
utes for  S4.'>f),  using  a  cotton  fabric  remnant  purchased  in  New 
York  ('itv,  M;.v  1977. 


Home  Improvemei 
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updated  heirloom  from  a  rug-sized  p 
of  canvas  and  either  acrylic  or  h 
paints.  Sew  narrow  hems  all  around 
canvas,  clipping  comers  to  elimi 
bulk.  A  stencil  makes  quick  work  ol 
painting.  Center  a  large  floral  motif, 
stencil  a  smaller  version,  border-s 
around  the  edges. 

Even  easier:  borrow  the  large  bl 
and-white  scjuares  motif  often  foun 
early  Dutch  Colonial  interiors. 

Protect  your  artwork  with  clear  p 
urethane,  applied  in  coats.  It  will  sti 
the  canvas. 

P.S.  Your  rug  will  be  skittery  un 
foot.  Solve  that  with  a  strip  of  ca 
tape  in  each  comer. 

Tile  in  no  time 

Bless  modern  technology,  it's  m 
laying  floor  tile  good  clean  sport  a 
new  products  you  simply  peel  and  s 
in  place.  Your  new  floor  goes  wal 
wall  in  almost  no  time  at  all.  To  d( 

Measure  up:  Most  new  tiles  are  a 
square.  Multiply  your  room  length 
width  to  get  square  footage  you'll 
covering;  figure  alcoves  separately 
add  to  first  number.  Now  tack  on  an 
tra  10  percent  to  allow  for  fitting. 

Get  centered:  You'll  work  from 
center  of  the  ro6m  out.  To  find  the  c 
ter,  measure  walls  and  tack  string  to 
exact  center  of  each  to  form  an  X  ac: 
the  room.  Rub  the  strings  with  chalk 
snap  to  leave  a  guide  line  on  the  fli 
Loose-lay  (don't  peel)  tiles  along  c 
line  from  center  to  wall.  You  should 
up  with  a  border  tile  more  than  3  iiii 
wide  but  less  than  9  inches.  Othe 
resnajD  guide  line  6  inches  closer  to 

Start  peeling:  Wgrk  on  one  quarte: 
the  floor  at  a  time.  Don't  tiy  to  si 
tiles.  Hold  at  right  angles  to  positi] 
then  press  down.  To  fit  tiles  aroi 
pipes,  radiator  feet,  etc.,  make  a  paj 
pattern,  trace  on  impeeled  tile  and 
out  with  heavy  scissors. 

Border  troubles:  To  cut  border  ti' 
lay  a  loose  tile  over  the  last  tile  in  rc 
Butt  a  third  tile  against  wall  and  use 
edge  to  draw  a  pencil  line  on  the  sai 
wiched  tile.  Cut  along  line  and  fit  ii 
border. 


The  real  thing 

Love  ceramic  tile?  Reasonably  lian 
at  do-it-yourself  projects?  Put  yow  t 
ent  where  your  heart  is  and  lay  the  fl( 
yourself.  New  tools,  technology  and  ti 
designed  with  the  home  craftsperson 
mind  make  it  almost  easy. 

Talk  your  project  over  with  your  t 
dealer.  He  can  direct  you  to  the  right  t 
for  your  floors,  the  right  kind  of  adhesi 
and  instructions  for  getting  them  togel 
er.  Plus,  he  can  often  rent  you  the  spec 
tools  you'll  need:   a   tile  (continue 
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Now  you  can  have  your  pick  ot  phones 
t  go  with  all  kinds  of  home  styles  and  life  styles, 
dl  kinds  of  telephone  services  and  accessories, 
to.  All  genuine  Bell. 

They're  all  in  our  free-for-the-asking 
i  loneCenter  Store  catalog,  lb  ask  for  yours, 
I  >t  mail  this  coupon. 

A  great  new  way 
to  shop  the  System. 


^)  Bell  System 


Bell  System 

PhoneCenter  Store  catalog 
Dept.  DV 
P.O.  Box  5555 
Mt.  Vernon,  NY  10550 

Please  send  me  a  free  catalog  of 
all  the  phones  and  services  1  can  get 
through  my  local  Bell  Telephone  Compa 


Name  _ 
Address . 
City  


Your  telephone  number;  ( 


.State 


uiax 


r     *  he  ob^^ 


All  the  hdp  you  need  in  one  can. 


Johnson  Wax  has  created  the  kind  of  help 
everyone  can  use.  Klean  'n  Shine.™ 

It  has  a  special  blend  of  cleaners  and 
polishes  1p  do  a  wonderful  job  of  cleaning  and 
polishing  in  every  room  in  your  house. 

Put  it  to  work  in  your  kitchen  and  it  does 


beautiful  things  for  appliances  and  counter 
tops.  Use  it  in  the  living  room,  dining  room, 
and  den— on  almost  every  kind  of  wood  and 
non-wood  surface. 

Klean  'n  Shine.  Put  it  to  work.  You'll  see 
it's  a  big  help. 


©  1977.  S.C.  Johnson  &  Son,  Inc. 
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cutter,  a  notched  trowel,  a  squeegee  and 
a  tile  nipper  for  fitting  around  pipes  and 
such.  From  then  on,  laying  the  tile  is 
like  fitting  together  a  long-lasting  puzzle. 

INVITING  LIGHTING 

Restaurants  reaUy  understand  the  psy- 
chology of  lighting:  the  moodier  the 
light,  the  longer  people  linger.  There's  a 
right  light  for  every  area  on  the  home 
scene, too. 

Table  lamps 

For  the  right  spread  of  light,  table  lamps 
should  measure  38-to-42  inches  from 
shade  bottom  to  floor.  For  good  reading, 
use  at  least  1.50-watt  bulbs  and  set  the 
lamp  so  it  aligns  with  your  shoulder 
when  you're  seated  beside  it.  Translu- 


cent shades  give  off  more  light;  opaque 
shades  direct  it  sharply  up  and  down. 

Floor  lamps 

Floor  lamps  should  measure  from  40  to 
49  inches  from  base  to  shade  bottom, 
tall  enough  so  you  never  look  down  on 
the  bulbs  when  you're  standing,  short 
enough  so  you  never  look  up  into  its 
glare  when  you're  sitting.  Three  100- 
watt  bulbs  are  recommended  for  com- 
fortable reading. 

Desk  study  lamps 

The  right  light  is  especially  important  in 
study  situations.  To  avoid  eyestrain,  you 
need  overall  illumination  in  the  room, 
with  task  lighting  from  a  lamp  that  mea- 
sures 15  inches  from  shade  bottom  to 
desk  top.  Use  a  white  shade  and  frosted 
bulb  up  to  250  watts.  Place  the  lamp  15 
inches  to  right  of  work  center  if  you're 
right-handed,  12  inches  from  desk  front. 


Two  more  anti-eyestrain  tips:  avoi 
slick,  glare-prone  desk  surfaces,  an 
high-intensity  lamps  unless  they  are  suj 
plemented  with  overall  illumination. 

Good  light,  good  night 
If  you  love  reading  in  bed,  the  right  ligl 
can  make  it  even  more  luxurious.  Shac 
bottom  should  be  at  eye  level  whe 
you're  lying  back;  lamp  base  should  1 
about  22  inches  to  the  right  or  left  < 
your  shoulder.  A  flexible,  three-way  bul 
( from  50  up  to  200  watts )  is  a  good  ide 

Dim  the  lights,  not  the  party 

Glare  and  glamour  just  don't  go  togethe 
For  under  $10  and  a  few  minutes'  wori 
you  can  add  a  dimmer  switch  that  ad« 
instant  romance  to  your  dining  rool 
scene  .  .  .  and  save  electricity  in  the  ba " 
gain.  Buy  the  switch,  complete  with  i 
stmctions.  All  you  need  is  a  screw  dri\ 
to  install  it.  (continue 
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This  one  Hand!  Wipes 
leaned  up  more  messes  than  this 
whole  roll  of  paper  towels. 


1977  Colgaie-Palmohve  Company 


We  matched  one  HandiWipes  against  the  largest  roll  of  paper  towels 
(162  sheets).  We  cleaned  up  everything  from  strained  vegetables  to  spilled 
milk,  from  peanut  butter  and  jelly  to  hot  cereals. 

After  cleaning  over  200  sloppy  kitchen  messes,  we  were  still  using 
the  same  HandiWipes.  But,  the  whole  roll  of  paper  towels  was  gone. 

The  reason?  HandiWipes  isn't  paper  It's  a  strong  bonded  cloth  that 
can  clean  up  a  mess-and  then  wash  out  fresh  and  clean.  So  HandiWipes 
goes  on  cleaning  again  and  again.  It  will  even  do  the  dishes. 
And  if  just  one  HandiWipes  can  clean  up  that  many  messes, 
imagine  what  a  whole  pack  can  do. 

I      «s   rOne  HandiWipes. 

i  like  getting  a  whole  roll  of  paper  towels  for  less  than  1(K. 


Home  Improvement 

continued 

Go  to  your  fuse  box  or  circuit  breaker 
and  shut  off  the  one  that  feeds  your  din- 
ing room  switch.  THIS  IS  VERY  IM- 
PORTANT, for  obvious  reasons! 

First  remove  the  screws  holding  tlie 
switch  plate,  then  the  inner  screws  hold- 
ing switch  to  the  wall.  Pull  switch  out 
and  loosen  the  screws  that  hold  the 
wires. 

One  set  of  wires  usually  is  black,  one 
white.  Remember  which  went  to  which 
screws,  and  hook  the  right  wires  around 
the  screws  on  the  new  switch. 

Fold  the  wires  back  in  the  box.  Screw 
switch  to  wall,  and  finally  replace  the 
switch  plate. 

Now,  go  dine  in  quiet  elegance. 

Swag  a  lamp 

This  is  the  easiest  kind  of  ceiling  fixtui'e 
to  install.  An  electric  drill  does  most  of 
the  work  once  you've  found  a  ceiling 
lath  (wood  frame  under  the  plaster  or 
plaster  board  that  covers  your  ceiling). 
That's  easy,  too:  tap  along  the  ceiling 
till  you  make  a  nice  solid  "clunk"  (as 
opposed  to  the  hollow  sound  you  get 
between  laths ) .  Doublecheck  by  drilling 
a  tiny  hole  (if  you've  goofed,  a  knife-tip 
of  spackling  will  hide  it).  If  you  were 
right,  use  the  long  screw  that  comes  with 
your  packaged  lamp  hanging  hook  to 
mount  the  hook  on  ceiling.  Now  swag 
the  wire  and  chain  on  your  lamp  over  to 
the  nearest  wall.  Here,  you  don't  have  to 
worry  about  laths— it's  not  that  heavy— 
so  use  your  drill  again  to  make  a  hole 
large  enough  for  a  toggle  bolt  to  slip 
through  (the  bolt  should  be  in  the  same 
package).  In.sert  toggle,  wings  closed. 
They  spring  open  on  the  other  side  of 
the  ceiling  to  support  the  hook.  Loop 
chain  over  hook,  plug  in  your  lamp. 

P.S.  How  low  you  hang  your  lamp  de- 
pends on  where.  By  a  chair,  it  should 
hang  so  the  shade  bottom's  at  eye  level; 
for  dining,  allow  30-to-36  inches  above 
table. 

HOME,  SAFE  HOME 

It's  ijoiir  castle  .  .  .  keep  it  safe:  from  fire, 
from  accidents,  from  invasion  by  bur- 
glars. A  combination  of  common  sense 
and  some  of  the  new  safety  devices 
we've  searched  out  will  give  peace  of 
mind  on  your  piece  of  turf. 

Smoke  signals 

Smoke  detectors  have  become  standard 
fixtures  in  millions  of  America's  homes; 
in  fact,  they  are  now  required  by  law  in 
new  homes  in  21  states. 

These  little  lifesavers  usually  cost  un- 
der $100  and  can  be  installed  on  ceiling 
or  wall  in  minutes.  Powered  by  battery 
(or  electricity;  some  models  can  be 
wired  in ) ,  they  emit  a  rousing  wail  at 
the  first  whiff  of  smoke. 


Fight  fire  with  forethought 

What  would  you  do  if  your  electric  iron 
suddenly  sparked  and  caught  the  kitch- 
en curtains  on  fire?  Throw  water? 
Wrong? 

Water  and  electrical  fires  don't  mix! 

The  answer  is  to  act  now,  before  the 
fact,  and  equip  your  home  with  a  multi- 
purpose, dry  chemical  fire  extinguisher. 
For  about  $10,  you  can  buy  protection 
from  all  three  kinds  of  fires:  A)  ordinary 
combustibles  like  paper  and  wood;  B) 
combustible  liquids;  C)  electrical  fires. 
Get  an  extinguisher  for  every  floor  in  the 
house,  and  make  sure  all  family  mem- 
bers know  where  they  are  and  how  to 
use  them.  Instructions  should  be  on  the 
label,  along  with  a  maintenance  guide 
to  keep  the  extinguisher  charged  and 
ready. 

Danger  zones 

Many  fatal  home  fires  start  where  you 
least  expect  them  and  are  burning  out 
of  control  before  they're  discovered.  One 
such  danger  zone  is  inside  a  closet, 
where  you're  apt  to  leave  a  bare  light 
bulb  burning  and  where  that  bulb's  apt 
to  be  too  close  to  whatever's  stored  on 
the  shelves.  Always  protect  closet  bulbs 
with  globes  and  never  .stack  anything 
close  enough  to  get  scorched. 

Another  often  unsuspected  danger 
zone  exists  in  your  stove  hood.  It's  there 
to  collect  grease  and  does,  in  potentially 
dangerous  amounts.  A  pot  flaring  up  be- 
low could  ignite  the  entire  hood  and  its 
venting  system. 

Prevention's  simple:  remember  to 
clean  the  hood  periodically. 

Locking  burglars  out 

If  you've  been  lackadaisical  about  your 
locks,  here's  a  statistic  that  should  jolt 
you  into  action : 

Within  the  next  13  seconds,  some- 
body's house  in  America  will  be  robbed! 

It  may  be  yoiu's,  if: 

•  You  ha\  e  an  easily  jimmied  spring- 
latch  (key-in-knob)  type  door  lock. 

•  Your  outside  doors  arc  hollow-core 
construction  (one  swift  kick  could  do 
them  in ) . 

•  Your  doors  have  glass  panes 
through  which  a  thief  could  reach  the 
inside  lock. 

•  Your  windows  are  guarded  only  by 
thumb-latch  locks  between  the  sashes. 

•  You  can  get  in  when  you've  locked 
yourself  out. 

If  any  of  tliese  "ifs"  apply  to  your 
home,  you're  definitely  theft-prone.  For 
safety's  sake,  look  first  to  your  locks. 
There  are  two  types:  primary  locks, 
which  work  with  the  doorknob,  and 
auxiliary  locks,  where  you  need  special 
keys. 

The  best  type  of  primary  protection  is 
a  mortise  lock;  it's  actually  mortised  into 
the  door  and  has  a  dead  bolt,  which 
works  with  a  key,  and  a  convenience 
latch  on  the  inside.  Mortise  locks  cost 


between  $15  and  $50  and  can  be  in^ 
stalled  by  a  do-it-yourselfer  who  under- 
stands carpentry. 

Auxiliary  locks  come  in  all  varieties, 
from  the  not-so-effective  chain  lock  to 
the  very  businesslike  police  brace,  a  steel 
bar  that's  wedged  against  the  door.  In 
between,  you  will  find  the  vertical-bolt 
auxiliary  lock  ( good  because  it  must  be 
destroyed  before  it  can  be  released  by 
an  intruder);  double-cylinder  locks 
(must  be  unlocked  by  key  on  the  inside, 
too ) ;  alarm  locks  ( they  shriek  if  a  key  is 
inserted  but  the  door  is  not  unlocked  im- 
mediately) ;  push-button  locks  that  work 
like  a  combination  safe;  double-bolt 
locks  (a  steel  bar  runs  between  plates 
mounted  on  the  door  jambs,  and  bar- 
locks  for  sliding  glass  doors.  Good  locks 
can  cost  from  $15  to  $200,  not  including 
the  locksmith's  time. 

For  maximum  security,  investigate 
alarm  systems.  A  professionally  installed 
system,  specifically'  tailored  to  your 
home,  can  cost  from  $600  to  several 
thousand  dollars.  You  can  also  lease  sys- 
tems in  many  areas.  There's  an  initial 
charge,  plus  a  monthly  fee  that  can  cover 
the  cost  of  a  private  monitoring  service. 
If  something  triggers  your  alarm,  it's  re- 
layed to  a  central  desk,  which  in  turn 
notifies  the  police. 

Your  local  police  department  will  be 
glad  to  discuss  your  security  needs  and 
guide  your  choice  of  locks  and  alarm  sys- 
tems. There's  a  good  chance  they  also 
can  lend  you  a  de\'ice  for  etching  your 
name  or  Social  Security  (continued) 


THINK  METRIC! 

It's  coming!  Already  measurements 
marked  in  meters,  grams  and  liters 
are  showing  up  side-by-side  with 
inches  and  ounces  on  some  of  the 
products  you'U-be  using  for  remodel- 
ing projects.  Here's-  a  conversion 
chart  to  start  you  thinking  metric. 

LENGTH  MEASUREMENTS 

To  Convert  From:         To  Multiply  By 


Inches 
Inches 
Feet 
Yards 


Centimeters  2.54 

Meters  0.0254 

Centimeters  30.48 

Meters  0.9144 


AREA  MEASUREMENTS 

To  Convert  From:         To  Multiply  By 

Square  Inches  Square  Centimeters  6.452 


Square  Feet 
Square  Yards 
MASS 

To  Convert  From 


Square  Meters 
Square  Meters 

To 


0.0929 
0.836 

Multiply  By 


Ounces 
Pounds 
VOLUME 

To  Convert  From: 


Grams 
Kilograms 

To 


28.34952 
0.453592 

Multiply  By 


Fluid  Ounces 
Pints 
Quarts 
Gallons 


Milliliters 
Liters 
Liters 
Liters 


29.57353 
0.47318 
0.946333 
3.7853 
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iiher  onto  valuables  like  TVs,  stereos, 
.  11  your  locks  should  fail,  this  will 
i  p  police  trace  the  loot. 

i:>W  TO  COPE  . . . 

.  Or:  Things  your  mother  never  told 
I  and  sooner  or  later,  you  will  desper- 
ci  1\  need  to  know: 

i  Squeaky  floors.  Would  you  believe 
t  ■nni  powder?  All  you  do  is  sprinkle  it 
'  tlie  noisy  area  and  sweep  back  and 
(I I  till  it  seeps  down  to  silence  the 
L  tion  that's  causing  the  fuss. 

Peeling  wallpaper.  Back  to  the  mix- 
bowl  to  stir  up  a  small  amount  of 
Upaper  paste.  Or  better:  look  ahead 
I  save  a  bit  in  a  small  covered  jar 
en  you  put  up  the  paper.  Use  a  brush 
lab  it  under  the  offending  seams  and 
seams  flat.  White  household  glue 
y  do  the  trick,  too.  For  vinyl  that 
't  stick  to  an  overlap,  get  special 
yl-to-vinyl  paste  and  proceed  as 
ve. 

Recalcitrant  window  shade.  Won't 
down?  Spring's  too  tight.  Take 
vn  the  pin  end  and  unroll  shade  about 
way.  Won't  roll  up?  Spring's  too 
ie.  Pull  shade  about  half-way  down, 
lOve  pin  end  and  roll  by  hand.  Keep 
ng  till  you  get  the  tension  just  right. 

Qandle  wax  on  furniture.  The  answer 
waiTn  iron.  Gently  scrape  off  all  the 
:  you  can,  then  lay  a  thick  blotter  over 
mark  and  press  with  the  iron  till  the 
•kdi,sappears. 

alcohol  spots.  Wipe  it  up,  fast!  If 
ih  has  dissolved,  get  a  small  box  of 
dered  rottenstone  from  your  paint 
lardware  store  and  mix  it  with  a  few 
ps  of  salad  oil.  Rub  into  spot  with 
oth. 

water  marks.  Use  a  mild  abrasive 
ar  ashes,  tooth  powder,  silver  polish ) 
a  few  drops  of  salad  oil  or  petroleum 
'.  Give  the  spot  a  good  circular  rub- 
;  with  a  soft  cloth.  When  the  spot's 
e,  remove  oily  remains  with  a  clean 
h.  Now  polish  or  rewax  entire  sur- 


iuin  in  carpet.  If  the  bum  goes  only 
way  through,  you  may  be  able  to 
most  of  it  away  with  manicure  scis- 
,  Who'll  notice  that  one  little  low 
?  If  the  bum  goes  to  the  backing, 
away  all  the  black  stuff  and  try  glu- 
on  a  few  strands  cut  from  a  remnant. 
Uy  bad  bums  require  a  patch.  Cut 
damaged  section  out  with  a  carpet 
e  and  plug  the  hole  with  a  piece  cut 
n  a  remnant.  Make  sure  the  nap  of 
patch  lies  in  the  same  direction  as  the 
around  it,  then  secure  with  carpet 


WALLS: 

New  ways  with  the 
old  stand-bys 

Your  walls  are  the  background  for  your 
rooms.  What  you  do  with  them  sets  the 
mood  and  the  color  scheme  for  all  the 
other  furnishings  therein.  So  don't  just 
leave  them  standing  there  marking  off 
space. 

WALLPAPER  SQUARES  OFF 

Wallpaper  now  comes  in  sheets  like 
writing  paper  as  packages  of  prepasted, 
easy-to-handle  1.5?i-inch  squares.  Simply 
dip  in  water  and  smooth  to  the  wall. 
Scrubbable  and  strippable,  the  squares 
are  especially  good  for  small  areas,  say, 
around  cabinets,  on  kitchen  .splashbacks, 
in  baths  above  the  tile  area. 

Each  package  covers  approximately 
31  square  feet,  and  there  are  some  three 
dozen  different  styles  to  choose  among. 

SLIVERS  OFF  THE  OLD  BLOCK 

New  to  the  do-it-yom'self  decorating 
scene  are  wafer-thin  sheets  of  rough-tex- 
tured red  cedar  strips  a  bit  over  3  inches 
wide  and  from  1  to  4  feet  long.  Literally 
leftovers  from  standard  plywood  panels, 
the  once-unused  planks  have  been 
planed  to  a  mere  1/9-inch  thick  for  a 
naturally  handsome  wall  covering. 

Glue  these  featherweight  planks  up  in 
any  pattern  you  fancy:  vertical,  hori- 
zontal, diagonal  or  herringbone.  Or,  try 
a  random  pattern  installation  for  more 
variety.  They  come  in  packages  that 
weigh  less  than  7  pounds,  each  package 
covers  33  square  feet  and  costs  approxi- 
mately $16-to-$  19. 

THERE'S  MORE  TO  WALLPAPER 

.  .  .  than  just  choosing  one  great  pattern. 
Wallcoverings  these  days  are  made  to 
mix  and  match,  and  in  most  cases,  the 
manufacturer  has  done  the  work  for  you. 
One  happy  example:  there's  a  gingham 
print  partnered  by  a  floral  pattern  on  a 
matching  gingham  background.  You  can 
flower  the  walls  and  put  plain  gingham 
on  the  ceiling  for  an  ever-fresh  breakfast 
area. 

Into  mural  sports 

Scenic  wallcoverings  can  trace  their 
lineage  back  to  the  great  houses  of  Eu- 
rope. Now  they  can  find  their  way  to 
great  American  houses  like  yours  since 
they  come  prepasted,  pretrimmed  and 
easy  for  the  hang-it-yourselfer  to  cope 
with. 

There's  still  one  trick:  determining 
the  right  placement  for  the  mural.  While 
it  depends  on  the  wall  size  and  the  size 
of  the  total  scene,  you  generally  start 
with  the  major  motif  in  the  center  of  the 
wall  and  work  out  to  the  sides.  If  your 
wall  is  too  small,  leave  off  repeating  side 
panels.  If  the  mural  doesn't  cover  all  the 
way,  ask  your  dealer  for  its  companion 
background  paper  so  the  whole  wall 
looks  pulled  together.  (continued) 
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Home  Improvement 

continued 
Bravo  for  borders 

Back  when  wallpapers  were  imported 
and  cosdy,  cle\er  American  colonists 
used  only  the  narrow  borders  around  the 
ceiling,  windows  and  doors  to  give  their 
rooms  a  rich,  well-dressed  look. 

Two  hundred  years  later,  it's  still  a 
good  look  and  budget-minded.  Especial- 
ly in  our  architecturally  poor  modern 
rooms,  a  bright  wallpaper  border  adds 
both  color  and  a  "built-in"  effect.  Bor- 
ders are  sold  by  the  yard  and  vary  in 
w  idtli.  Measure  the  area  you've  covering 
and  add  at  least  2  extra  yards  to  allow 
for  mitered  corners  at  windows  and 
doors. 

You,  the  architect 

Not  only  does  space  seem  to  be  shrink- 
ing in  today's  homes,  but  what  there  is 
of  it  is  often  plain  dull  .  .  .  none  of  the 
carxed  moldings  and  interesting  angles 
that  added  eye-appeal  to  yesteryear's 
homes. 

Be  your  own  interior  architect.  It's  as 
easy  as  rolling  off  two  wallcoverings  to 
create  a  dado  and  chair  rail  in  a  dining 
room,  for  example.  Choose  two  compat- 
ible, but  contrasting,  papers,  one  for  the 
dado  area  (the  space  between  floor 
molding  and  rail  to  about  30-32  inches 
above  the  floor)  and  the  other  for  the 
wall  above.  Good  comI)inations  would 
l^e  a  bold  trellis  pattern  below,  twining 
flowers  above.  Or  a  strong  stripe  below 
with  a  small  geometric  abo\'e.  Keep  the 
lower  portion  architectural'y  strong  and 
be  sure  the  two  patterns  have  at  least 
one  common  color  denominator. 

For  the  chair  rail  that  tra:lit'onally 
comes  between  dado  and  wall,  think  un- 
traditionally.  Why  not  wide  grosgrain 
ribbon  in  the  right  color  glued  over  the 
seam  where  the  wallcoverings  join?  Or 
stay  traditional  and  add  a  wood  chair 
rail  (you  can  buy  stock  millwoik  by  the 
foot  at  any  good  lumberyard). 

Molding  character 

If  the  walls  in  today's  stripped-down 
interiors  lack  the  character  you  like,  buy 
some  by  the  linear  foot  from  your  nearest 
lumber-supply  yard.  Stock  millwork 
moldings  are  an  easy  way  to  add  inter- 
est: around  ceilings,  at  chair  rail  height, 
OH  flush  doo.s,  plain  unfinished  furni- 
ture, anywhere  your  eye  craves  visual 
interest. 

Shop  creatively:  moldings  come  in 
dozens  of  styles  and  thicknesses.  And 
they  can  be  coml^ined  to  create  the  cus- 
tom-look. 

Ideas  fo  get  you  going:  Use  half-round 
molding  to  frame  a  series  of  wallpaper 
panels  on  a  wall  .  .  .  Wide  bolection 
molding  can  edge  a  modem  fireplace 
opening  .  .  .  Add  bamboo-carved  mold- 
ing to  a  wood  cornice  over  roll-up  bam- 


boo blinds  .  .  .  Combine  narrow  moldings 
to  simulate  traditional  panels  on  a  plain 
wood  door. 

PAINT  POWER  ALL  ABOUT 

APPLICATORS 

A  good  paintbrush  is  a  real  investment 
in  good  decorating,  now  and  and  in 
future  paint- projects.  Here's  how  to  buy 
wisely: 

BRISTLES:  Both  natural  and  nylon 
will  give  good  wear,  pro\ided  bristles 
taper  to  split  (or  "flagged")  ends  that 
hold  more  paint,  distribute  it  evenlv. 

THICKNESS:  Fat  is  beautiful.  Thick- 
ly set  bristles  speed  the  job.  Check  to 
make  sure  there's  no  hollow  space  in  the 
interior  of  the  bristle  laver. 

SPECIAL  TASKS:  Tell  your  dealer 
what  you're  going  to  paint:  he'll  recom- 
mend the  right  width  brush,  e.g.,  for 
window  frames  and  moldings,  look  for  a 
small  sash  brush  with  Iiristles  cut  on  an 
angle. 

ROLLER  IT  RIGHT:  There's  a  right 
size  and  shape  roller  to  make  short  work 
of  every  painting  \oh.  This  primer  will 
get  you  rolling  r'ght  along. 

Nap  facts:  Rollers  may  be  co\'ered 
with  wool  (don't  use  with  enamels), 
with  mohair  (especially  good  for  enam- 
els ) ,  or  with  synthetics  ( rayon  or  nylon ) , 
good  all-purpose  choices. 

For  smooth  surfaces,  choose  a  roller 
with  short  (/4-inch)  nap;  the  long-hairs 
are  best  for  stucco,  cinder  blocks  and 
such. 

Additives:  An  extension  handle  takes 
the  crick  out  of  ceiling  painting.  (It  can 
be  a  mop  handle  for  many  rollers. ) 

Buy  a  roller  tray  with  a  metal  or  plas- 
tic grid  to  help  load  tl^e  roller  evenly. 

Don't  overlook  the  latest  in  paint  ap- 
plicators: flat  pads,  edgcrs,  etc.,  are  con- 
stantly cropping  up  on  your  dealer's 
shelves. 

Clean-tip  tip:  Line  the  ro'ler  tray  with 
STAPLE  LEG 

LENGTH  BEST  FOR: 

1/4  inch  Screens,  shelf  paper, 

window.-hides 
^ieinch  Lighl  uphjistery,  webbing, 

leatherette,  cornices 
Ys  inch  Insulation,  weatherstrip- 

plng,  wire  mesh, 
roofing  paper 
V2  inch  Carpet  underlayment,  heavy 

screening,  carpating,  felt 
weatherstripping,  canvas 
^'16  inch  Ceiling  tile  (use  special 

staples),  wire  fencing, 
insulation  board,  chicken 
wire,  plastic  sheeting 
Note:  Buy  staples  by  the  same  manu- 
facturer who  made  the  gun— others 
might   jam.    Follow  manufacturer's 
recommendations  for  staple  size  and 
number  on  the  products  vou  will  be 
stapling.  For  outside  work,  use  spe- 
cial rust-resistant  staples. 


a  plastic  bag  (under  the  grid)  so  yoi 
can  simply  toss  it  out  when  the  job' 
done. 

PANEL  DISCUSSION 

Time  was  when  "knotty  pine"  was  syn 
onymous  with  "paneling."  Now  knott) 
pine  is  just  part  of  a  variety  of  choices 
The  latest  is  real  cork  applied  to  stand 
ard  4x8-foot  wall  panels.  A  natural  fo 
dens  and  family  rooms,  the  cork  panel 
are  also  natural  sound-absorbers. 

Another  new  panel  product  has  ar 
ri\'ed  just  in  the  nick  of  these  nois) 
times:  sound-deadening  paneling  de 
signed  to  be  built  into  walls,  ceilings  o 
floors,  behind  decorati\e  surfaces  fo 
a  significant  drop  in  noise  levels.  It's  ; 
good  product  to  keep  in  mind  if  you'n 
finishing  an  attic  or  adding  a  room. 

Still  other  new  decorative  panels  com( 
with  burlap-covered  surfaces  to  add  in 
formal  texture  to  your  walls.  Or,  if  youi 
room's  more  dressy,  look  for  panelint 
finished  to  look  like  brocade,  leather 
marble  .  .  .  the  decorative  effects  are  al 
most  limitless. 

SHEET  LIGHTNING  FOR  WALLS 

Some  of  the  new  looks  in  your  liner 
closet  are  too  good  to  keep  under  covers 
Use  sheets  to  make  up  your  walls,  as  wel 
as  your  bed.  It's  sheet  lightning-fast  dec 
orating,  especially  if  you  arm  yoursel 
with  one  of  the  new  electric  staple  gum 
now  on  the  market. 

First,  figure  fahrit:  A  flat  king-sizec 
sheet  will  co\'er  about  9  square  feet  o| 
wall  space.  Buy  all  sheets  you'll  neec 
at  the  same  time  so  dye  lots  match. 

Get  walls  ready:  Test  to  see  if  youi 
wall  will  accept  staples.  If  not,  nail  %■ 
inch  wide  woocl  stripping  around  toi 
and  bottom  of  walls,  and  around  win 
dows  and  doors. 

Trim  sheets:  Open  hems,  press  anc 
cut  sheets  enough  longer  than  wall  ii 
high  to  allow  for  matching  patterns— a 
least  6  inches. 

Start  in  a  corner:  Weight  a  piece  ol 
chalked  string  with  a  hammer  so  it  hang; 
plumb.  Hold  hammer  against  wall  ana 
snap  the  string  to  ma^e  a  chalk  mark  on 
the  wall  /2  inch  from  comer.  Position  thfi 
edge  of  the  sheet  along  line,  turn  undei 
top  allowance  3  inches  and  staple  acres! 
to  lipid.  Pull  tautly  to  bottom,  turn  un- 
der and  staple.  Now  staple  down  sides 
Go  back  and  staple  firmly  across  top  and 
bottom. 

Hidden  seams:  Chances  are  the  sta^ 
pies  will  practically  disappear  into  the 
sheet  pattern.  For  a  little  extra  work, 
you  can  hide  them  completely.  Buy  a 
roll  of  upholster's  tape  (la-inch-wide 
cardboard  stripping)  from  an  upholstery 
supplier.  Place  the  second  sheet  facei 
down  along  the  edge  of  the  first  and 
staple  just  to  hold.  Now  staple  cardl)oard 
tape  clown  length  of  overlapped  sheet 
edges.  Pull  second  sheet  over  hidden 
seam  and  staple  to  wall.  End 


160 


face  that's  easier  to  keep  clean.  And  seam-  for  over  90  years.  Look  at  Congoleum  (Complete  maintenance  and  warranty 

less  installations  are  easier  to  do  yourself.  first:  for  colorful,  seam/ess  beauty.  information  available  througfi  your  local 

Only  Congoleum  offers  this,  in  w/idths  that        A  no-wax  floor  stays  fresher  looking  Congoleum  retailer,  in  the  Yellow  Pages 

range  from  6  to  15  feet.  High  quality,  high  longer,  usually  with  just  sponge  mop-  under  "Floor  Materials",  or  by  writing 

fashion,  seamless  flooring— in  a  spectacu-  ping.  In  time  a  reduction  in  gloss  will  Congoleum  Consumer  Affairs,  195  Bel- 

lar  variety  of  no-wax  colors  and  patterns.  occur  in  areas  of  heavier  use.  We  rec-  grove  Drive,  Kearny,  N.J.  07032.) 

Only  Congoleum®gives  you  seamless  flooring  in  rooms  as  wide  as  15  feet. 
Seamless  flooring  that  looks  prettier,  cleaner,  newer  longer. 


READ  THE  FACTS  ABOUT  CONSERVING 

IN  OUR  BOOKLETS. 
OR  IN  THIS  MAGAZINE. 


The  electric  companies  have  published  millions  of 
booklets  on  how  to  conserve  energy— enough  for  every 
man,  woman,  and  child  in  the  U.S. 

And  we're  happy  that  similar  information  is  printed  in 
these  pages— because  it's  important  that  the  facts  be  seen 
and  read  as  often  as  possible. 

While  we  ask  you  to  conserve,  we're  conserving  too. 
That's  why  almost  every  electric  company  has  switched  to 


building  plants  based  on  noncritical  fuels— coal  and 
uranium— instead  of  oil  and  natural  gas. 

If  you'd  like  more  information  on  how  to  conserve 
contact  your  local  electric  company.  Or  write  the  Edison 
Electric  Institute. 

But  don't  wait.  Read  Edison  Electnc  Institute 
these  pages.  Put  the  ideas  for  the  electric  companies 

to  work,  Please,  90  Park  Avenue,  NewYork.  N.Y.  10016 
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"You're  on  your  feet,  dear,  would  you  hand  me  that  book 
over  there?"  Or,  "It's  the  phone,  darhng,  and  you're  on  your 
feet-" 

My  father  adored  her,  which  was  undoubtedly  the  reason 
I  went  around  crossing  my  eyes  all  the  time.  She  didn't  have 
to  cross  her  eyes  to  be  noticed;  she  had  only  to  gaze  out  of 
those  large,  sapphire  blue  orbs,  under  those  long,  black  lashes, 
to  melt  the  hearts  of  men. 

There's  a  picture  of  the  four  earliest-bom  Russell  children, 
at  a  time  when  I  was  the  baby,  a  two-year-old  in  a  long,  chris- 
tening-style dress.  Brother  James  sits  soberly  in  a  wicker  arm- 
chair, brother  John  stands  behind  my  chair,  fair  and  sturdy, 
but  it's  the  Duchess,  stage  center,  who  commands  one's  at- 
tention. An  enormous  ribbon  bow  sits,  like  the  propeller  on 
a  biplane,  on  top  of  her  short,  blond  hair,  her  face,  heart- 
.shaped,  serene,  elegant  in  its  bones,  even  at  the  age  of  six, 
is  a  face  out  of  time;  you  could  have  set  the  Duchess  down 
anywhere,  in  any  span  of  this  world,  and  she  would  have 
made  her  audience  laugh  and  feel  better.  (When  the  type- 
written manuscript  of  Auntie  Mame  was  first  sent  to  me  by 
ts  author,  Patrick  Dennis,  I  was  bemused  as  I  read  through 
"Somebody  has  written  my  sister,"  I  said.  "Somebody  has 
written  the  Duchess."  I  knew  immediately  I  could  haxe 
played  Mame  with  one  hand  tied  behind  me:  I'd  been  living 
.vith  her  all  my  life. ) 

My  father  had  mixed  emotions  about  Clara's  popularity; 
tie  loved  the  fact  of  it,  but  he  didn't  want  the  same  fellows 
langing  around  every  Saturday.  "Wasn't  that  young  man  here 
ast  week?"  he  would  demand  if  he  spotted  a  familiar  pres- 
?nce  among  the  boys  who  swaiTned  down  from  New  Ha\en 
o  buzz  around  the  Duchess. 

She  called  them  all  "Darling"  and,  like  an  accomplished 
u'ggler  tossing  plates,  kept  them  passing  one  another  in  mid- 
ur  and  gravitating  back  towards  her. 

One  of  her  Yale  admirers  was  Rudy  Vallee;  I  can  see  him 
low,  wearing  that  raccoon  coat. 

I  argued  with  her,  and  I  learned  from  her.  When  we  were 
^rown  and  she  was  fashion  editor  at  Town  and  Country  mag- 
izine,  she  introduced  me  to  career  women,  to  the  merchan- 
lising  ladies  who  were  a  -special  breed.  Some  were  married, 
ome  supported  drunken  husbands.  They  were  always  going 
o  quit  after  the  fall  collection.  They  were  rough  ladies  in  a 
ough  business.  Some  of  them  were  brutes  to  work  for,  never 
etting  the  salesgirls  sit  down;  some  of  them  were  tragic, 
ghting  hard  in  what  they  thought  was  a  man's  world.  But 
hey  all  had  taste.  And  you  can't  buy  taste,  and  you  can't 
end  away  for  it  out  of  a  catalog.  The  Duchess  had  instinctive 
aste. 

Older-sister-bossy 

I  remember  one  trip  down  Madison  Avenue  with  her— it 
imst  have  been  in  the  40's,  and  she  owned  Madison  Avenue, 
a  lew  everybody— during  which  she  was  being  older-sister- 
)(>ssy.  She  was  waving  to  a  girl  who  passed,  and  crying, 
Margie,  dear,  call  me,  don't  forget,"  and  shaking  hands  with 
mother  woman,  and  saying,  "I'll  see  you  Thursday, '  and  in 
x  tween  these  greetings,  she  was  trying  to  correct  my  taste. 
Now,  darling,  you  can't  wear  those  Hollywood  hats;  in  New 
I  Il  k  we're  more  conservative."  The  Duchess  was  going  on 
ilxnit  my  Hollywood  hat  and  my  shabby  handbag— "Is  that 
III  old  one  of  mine?"— when  a  man  came  by.  She  hailed  him 
n  great  glee.  "How  have  you  been?  You  don't  need  to  tell 
lie.  I  can  see  just  by  looking  at  you,  you're  in  the  best  con- 
lition  of  your  life.  And  how's  your  mother?  Gi\e  her  my 
()\e,  she's  one  of  my  favorite  people,  always  has  been,  al 
\ays  will  be.  Still  going  away  weekends  to  the  (co:if''ii'.(\: 
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zMEMOIRSOFA 
GALIANTIADT 

continued 

countryside?  Well,  it's  wonderful  to  see 
you.  Goodbye,  dear." 

The  man  had  nodded  to  me,  asked, 
"How  are  you,  Roz?"  We'd  shaken 
hands,  and  now  Clara  and  I  were  walk- 
ing on  down  the  street.  "Darling,"  she 
said,  "I  know  just  as  well  as  I  know  I'm 
walking  here  who  that  man  is,  but  I  can't 
think.  Who  was  he?" 

I  stopped  dead  and  looked  her  right  in 
the  face.  She's  not  going  to  pull  both  my 
legs,  I  thought,  one  at  a  time  is  enough. 
Then  I  realized  she  was  in  earnest. 

"Now,  Duchess,"  I  began,  but  she  was 
nattering  on  again:  "I  know  him,  I  know 
I  do,  can't  you  give  me  a  clue?" 

"That  was  your  first  husband,"  I  said. 

"Oh,  my  God!"  she  screamed.  "Don't 
tell  anybody.  Tm  going  to  stand  right 
here  until  you  promise.  Raise  your  right 
hand  and  say,  'I  will  not  tell  anybody 
this  story.'  " 

"I'm  gonna  tell  everybody  this  story," 
I  said. 

"Now,  that's  mean,"  she  said.  "They'll 
think  I'm  senile  or  something." 

I've  heard  this  same  tale  with  other 
casts  of  characters— Truman  Capote 
wrote  about  Gloria  Vanderbilt  not  recog- 
nizing her  first  husband— but  I  know  it 


happened  to  the  Duchess;  I  was  there. 

The  first  dance  I  ever  went  to— at  Can- 
terbury, a  boys'  Catholic  prep  school  in 
New  Milford— Clara  wore  a  white  satin 
sheath  with  a  red  satin  insert,  while  I 
was  gussied  up  in  a  frilly  peach  number. 
Peach  was  my  most  unfavorite  color,  the 
scallops  of  the  skirt  hit  me  right  in  the 
wrong  place  on  my  long,  skinny  legs, 
and  because  the  dress  was  sashed  with 
silver,  my  mother  had  a  little  silver  ban- 
deau made  for  my  hair,  and  bought  me 
silver  slippers  with  baby  Louis  heels— 
those  heels  that  look  as  though  they're 
being  crushed  by  your  body  weight. 

I  was  too  tall,  too  gangly,  I  had  too 
many  curls  and  a  million  freckles,  and  I 
sat  on  the  sidelines  tiying  to  look  world- 
weary,  rather  than  abandoned.  I'll  never 
forget  it.  Ellen  Mackey  was  a  chaperone, 
though  she  was  only  19.  She  had  a  broth- 
er at  Canterbury.  She  wore  black  velvet, 
cut  quite  low,  and  grew  up  to  marry 
Irving  Berlin. 

A  glutton  for  punishment,  I  now  em- 
barked on  a  feverish  social  life,  all  en- 
gineered by  Clara.  She  would  shop 
around  among  her  beaux,  and  set  up 
dates  for  me,  but  I  was  the  one  who  had 
to  lie  myself  out  of  the  house.  First  I'd 
approach  my  mother  in  her  sewing  room. 
"Dad  says  I  can  go  to  the  prom  at  New 
Haven  with  Clara  and  two  boys,"  I 
would  say.  My  mother  would  gaze  at  me 
thoughtfully.  "If  your  father  has  lost  his 
mind,  he  will  have  to  take  the  entire  re- 


sponsibility for  such  an  enterprise."  Then 
I'd  tear  downstairs  and  into  the  library. 
"Dad,  Mother  says  I  can  go  to  the  prom 
at  New  Haven  with  Clara  and  two  boys." 

He'd  look  surprised.  "At  your  age? 
Your  mother  agrees  to  a  thing  like  this 
at  your  age?  Well,  your  mother's  a  very 
sensible  woman,  and  if  she  feels  your 
sister  will  look  after  you,  you  may  go." 

The  year  I  was  16,  Clara  got  us  in- 
vited for  a  weekend  at  Princeton,  and 
the  only  gown  I  owned  was  still  that 
damn  peach-colored  affair.  I'd  been  so 
miserable  wearing  it  that  my  parents 
said  I  could  have  a  new  dress.  Not  only 
was  I  given  the  money  with  which  to 
buy  it,  I  was  also  permitted  to  go  to  New 
York  to  shop.  Clara  came  with  me;  she 
was  supposed  to  help  me  select  some- 
thing suitable.  Then  we'd  carry  our  suit- 
cases and  our  purchases  to  Pennsylvania 
Station,  and  take  the  train  down  to 
Princeton. 

Somehow,  I  talked  the  Duchess  into 
letting  me  shop  by  myself.  I  promised  to 
meet  her  at  the  information  desk  in  the 
station  at  an  agreed-upon  time,  and  off  I 
went,  my  ears  ringing  with  instructions. 
Clara  was  a  fountain  of  instructions. 
"Don't  talk  so  much,  wipe  off  that  lip- 
stick, they  don't  do  this  at  New  Haven, 
they  do  this  at  Princeton—" 

She  had  a  green  chiffon  dress,  so  I 
went  and  bought  a  white  one.  It  was  a 
humdinger.  I  cheated  a  little  on  the 
price,  and  used  the  moijey  I'd  held  back 
to  buy  a  black  satin  coat  and  a  black 
satin  hat  that  sat  way  over  on  one  side 
of  my  head,  and  I  wore,  them  to  the  sta- 
tion. Oh,  I  was  pleased  with  myself. 
Clara  took  one  look  at  my  new  vamp 
suit,  and  started  bawliri!g  me  out. 

"Whatever  have  you  got  on?  Does 
Mother  know  you've  bought  a  coat  like 
that?" 

We  boarded  the^  next  train  headed  for 
Princeton,  and  all  the  way  down,  Clara 
rained  instructions.  "There  are  no  fra- 
ternities at  Princeton.  There  are  eating 
clubs  at  Princeton.  Take  off  that  rouge. 
We're  going  to  Tiger  Inn  tonight,  and 
then  tomorrow  there  are^  the  boat  races"^ 
—it  was  a  spring  weekehd,  as  I  recall— 
"and  Saturday  night .  .,." 

Make  big  impression 

But  I  wasn't  listening  about  Saturday 
night.  It  seemed  too  far  away.  I  had  it  in 
my  mind  that  I  had  to  get  in  there  fast 
and  make  a  big  impression  on  Friday 
night,  or  the  whole  weekend  would  be  a 
bust.  I'm  going  to  wear  the  new  white 
chiffon  Friday  night,  I  thought,  and  then 
if  I  can  meet  up  with  something  that 
takes  to  me,  he  won't  mind  the  peach 
job  on  Saturday. 

So  we  traveled,  my  sister's  voice  an 
obbligato  to  the  fantasies  being  woven 
under  a  black  satin  hat  clinging  perilous- 
ly to  a  clump  of  wiry  curls. 

We  arrived  at  the  house  where  we 
(continued  on  page  168) 
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.  Sometimes  you  must  wonder  how  you  manage  to 
do  all  you  do.  And  how  you  could  possibly  do  any 
more— even  though  (in  this  case)  it's  something  for 
yourself. 

But  millions  of  women  do.  Busy  housewives  and 
:  mothers  and  working  women  .  volunteers  in  the 
I  community,  active  in  politics,  involved  in  the  arts- 
all  of  them  with  schedules  like  yours  that  defy  the 
24-hour  day.  They  keep  busy,  but  they  also  keep 
up-to-date. 

They  keep  up  with  the  whole  world  of  news  and 
ideas,  with  everything  and  everyone.  Not  only  with 
Rosalynn,  Jimmy  and  Amy.  Talk  to  them  about  the 
pros  and  cons  of  genetic  engineering,  Lily  Tomlin's 
public  and  private  life,  illegal  immigrants,  the 
home-buying  boom.  Woody  Allen's  new 
I  movie,  the  energy  crisis— you  name  it, 
!  and  they  re  right  on  top  of  things.  How 
'  are  they  able  to  keep  so  admirably  well- 
'  informed? 

There  is  a  way  and  it's  this:  TIME 
Magazine.  About  half  of  our  readers  are 
busy  women  like  you.  Somewhere  in 
their  hectic  week,  they're  managing  to 


TIME 


find  a  relaxing  hour  alone,  to  catch  up  with  what  s 
happening  everywhere  in  the  world.  Music,  the 
theater,  cinema,  politics,  medicine,  education, 
books,  the  arts  and  sciences— it's  all  there  in  one 
place. .  stimulating,  entertaining  and  informative. 

It's  the  most  relaxing  (and  least  time-consuming) 
way  for  them  — and  for  you—\o  get  into  the  world 
And  the  more  you  get  into  the  world,  the  more 
you're  going  to  get  out  of  it. 

Why  not  start  by  subscribing  to  TIME  now.  You 
can  give  TIME  a  try  at  our  subscription  rate  of  50C 
an  issue  That's  half  the  newsstand  price,  and  you 
can  have  it  for  as  long  as  you  want,  from  25  to  100 
issues. 

It's  not  going  to  make  your  life  less  busy.  But  it  is 
going  to  make  it  a  lot  more  interesting— 
and  more  fun 

Why  not  take  a  minute  for  yourself 
right  now,  and  fill  in  and  mail  the 
attached  postpaid  card 

If  the  card  is  missing,  write  TIME 
Magazine,  541  North  Fairbanks  Court, 
Chicago,  IL.  60611,  or  call  toll-free  800- 
621-8200 (in  Illinois:  800-972-8300). 


''Hfy  Orville  Rederibacherfe' 
Gourmet  Popping  Com 
will  blow  your  top!'' 


It's  true.  My  Gourmet  Popping  Com  will  give  you 
a  heap  more  popped  com  than  you'll  get  from 
ordinary  kinds.  In  fact,  it  pops  so  light  and  fluffy, 
I  suggest  you  start  with  fewer  kernels.  (Or  you  could 
"blow  the  top"  right  off  your  popper!) 

You  won't  find  a  bunch  of  unpopped  kemels  in 
the  bottom  of  your  bowl  either.  ., 
We  harvest  and  select  only 
my  special  Number  One  Quality 
kernels... so  every  one  should 
pop  up  perfectly. 

But  the  best  part  is  how 
good  it  tastes.  So  tender, 
crisp  and  light,  you'll  say  it's 
the  best  popped  corn  you 
ever  put  in  your  mouth.  Try 
my  Gourmet  Popping  Corn. 


You'll  like  it  better... or  my  name  isn't  Orville  Redenbacher 
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were  to  stay  in  Princeton  with  ji 
enough  time  to  dump  our  bags  and  cor 
down  for  tea.  The  tea  was  so  we  cou 
meet  and  mingle  with  the  boys.  On  tl 
way  to  our  room,  I  spied  a  pool  tab! 
and  by  the  time  Clara  had  powdered  h 
nose  and  come  looking  for  me,  I  was 
ready  in  action,  cue  in  hand,  one  leg  \ 
on  the  table,  threatening  to  sink  tv 
balls  in  separate  pockets  as  part  of  i 
I'm-a-better-man-than-you-are  act  tl 
so  endeared  me  to  the  male  sex. 

Thick  is  the  only  word  for  it.  Despi 
my  studying  Clara  faithfully,  I  was 
slow  leanier.  If  I  went  out  in  a  car  wi 
a  boy,  and  that  car  sputtered  ai 
stopped,  the  boy  would  say,  "I  think  i 
tlie  carliuretor,"  and  I'd  say,  "Oh,  g 
away  from  there,  it's  dirt  on  the  pom 
I'll  take  care  of  it."  And  I'd  take  care 
it,  and  I'd  never  see  that  boy  again.  li 
u  ent  to  a  football  game  with  a  boy,  ar 
lie  said,  "The  next  play  is  going  to  be 
forward  pass,"  I'd  say,  "You're  crazy,  i 
gonna  be  an  end  run."  And  they'd  n 
an  end,  and  I'd  never  see  that  boy  agai 
If  a  boy  tried  to  kiss  me,  I'd  say,  "A 
\'ou  kidding?"  and  make  a  repulsi\  e  fac 
Of  course  I  was  sorry  after  I  did  it,  ar 
I'd  spend  the  next  few  days  waiting  1 
the  phone,  but  the  boy  wouldn't  a 
again.  Years  later,  my  experiences 
came  the  basis  for  Betty  Comden  ar 
Adolph  Green's  wonderful  song.  "Or 
Hundred  Easy  Ways  To  Lose  a  Man.' 

"What's  that?" 

That  Friday  night  at  Princeton,  Clai 
hauled  me  away  from  the  pool  table,  an 
we  how-do'd  the  young  men.  She  kne 
them  all.  Then  she  and  I  went  bac  k 
our  room  to  lay  out  our  dresses  and  tal 
our  baths.  I  spread  the  white  chifion  o 
the  bed.  The  Duchess'  eyes  narrowe 
"What's  that?  Does,  Mother  know  yo 
ha\  e  that?"  , 

"Well,  Dad  gave  me  the  money.  W] 
did  you  think  I  was  .shopping  for?" 

She  studied  the  dress,  then  she  stncliei 
me.,  "You're  not  wearing  yoin^  peach  tf 
night?" 

"No,  I'm  wearing  this  tonight— " 
"Hmm,"  she  said.  She  lights  a  cig 
rette,  and  she  never  stops  to  take 
breath,  making  me  a  gift  of  her  endles 
instructions.  "First  we  go  to  such-anc 
such  a  club,  but  don't  eat  too  much,  he 
cause  later,  we'll  have  scrambled  egfi 
at  such-and-such  a  place—"  And  all  tl 
time  I'm  saying  to  myself,  that's  wli 
she  thinks.  I'm  going  to  dump  her 
fast  as  I  can;  I'm  going  off  on  my  own 
a  blaze  of  white  chiffon. 

Blaze,  indeed.  Call  it  an  unfortunat 
l)urst  of  intuition.  Clara  leaned  over  tli 
bed  to  put  her  shoes  on,  (continued 
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cigarette  still  in  hand,  and  the  next  thing 
I  saw  was  my  chifton  dress  in  flames. 

My  heart  broke.  All  I  could  think  was, 
that  means  the  peach  for  both  nights. 

My  sister  was  stomping  out  the  fire. 
When  she  liad  finished,  there  was  a  fine 
hole  clear  through  the  front  of  the  bod- 
ice, over  the  l)()S()m  and  out  the  back. 
Of  course  I  had  the  kind  of  bosom  you 
could  expose  and  not  know  whether  it 
was  front  or  back,  but  still  .  .  . 

I  couldn't  help  it,  I  started  \.o  cry. 
"Look  what  you've  done!"  I  sni\eled, 
and  the  Duchess  genuinely  felt  bad. 
"Now,  now,  don't  give  up,  wait  a  min- 
ute, let  me  think,"  she  commanded,  and 
grabbed  up  our  cloche  hats.  Each  of  us 
ow  ned  a  rhinestone  pin,  one  was  shaped 
like  an  elephant  and  one  like  a  rabl^it; 
they'd  been  fastened  on  our  cloches  to 
perk  them  up.  The  Duchess  tore  the  pins 
from  the  hats,  gathered  my  chiffon  and, 
pulling  together  the  edges  of  the  hole  in 
front,  stabbed  the  elephant  pin  through 
the  mess.  Then  she  pulled  the  edges  of 
the  hole  in  back  into  a  tiny  bimch,  and 
skewered  them  with  the  rabbit.  "There," 
she  said,  proudly  displaying  her  liandi- 
work.  "It's  just  decorated,  and  you'll  be 
all  right." 

I  wore  it.  A  glittering  clump  on  my 
chest,  a  glittering  clump  between  my 
shoulder  blades,  and  a  little  evening  bag 
held  up  to  my  collar  bone,  with  the  \  ain 
idea  that  it— and  my  two  arms— might 
disguise  the  improvements  the  Duchess 
had  wrought  in  my  costume. 

I  never  saw  her  again  that  night.  She 
was  going  to  be  punished.  Let  her  worry 
about  where  I  was.  Let  her  think  there 
had  been  rape  in  the  bushes,  and  wonder 
how  she  was  going  to  break  the  news  to 
m\  lather.  I  wasn't  going  anw'here  with 
}ict\  and  I  had  a  wonderful  time. 

Next  day,  the  boat  races— and  another 
dust-up.  "You're  not  wearing  that  satin 
coat,"  she  said.  I  realize  now  she  saved 
me  from  horrible  embarrassment,  but 
while  she  was  dragging  out  my  traveling 
outfit— the  sweater  and  skirt  I'd  been 
wearing  when  I'd  got  on  the  train  in 
W'aterbury— and  pushing  my  reluctant 
body  into  it,  I  was  sulking. 

Once  before,  I  tried  to  write  about  the 
Duchess.  I  made  some  notes,  but  she's 
Iiard  to  captiiic.  liccause  she  was  at  once 
totally  sophisticated  and  absolutely  na- 
i\  e.  My  darling  l^uchess,  I  still  miss  her. 

Though  we  lost  my  sister  Clara,  and 
we  lost  my  brother  John,  these  blows 
were  dealt  to  us  as  adults:  our  cliildliood 
was  uninterrupted  by  ti  agt  cK .  .\lostl\\ 
we  little  Russells  had  fun.  I  tried  ne\er 
to  let  school  interfere  with  my  serious 
education  (like  studying  the  leading 
lady's  blue  eye  shadow  from  way  up  in 


the  third  tier),  no  matter  how  man 
nuns  might  telephone  complaining  tliuil 
Rosalind  had  not  been  to  St.  Margaretl 
Grammar  School  today.  But  by  the  tim 
I  got  to  Mar>'mount  College,  at  Tarn 
tovvn-on-Hudson,  where  I  boarded, 
was  necessary  to  evolve  more  elaboral 
schemes  for  achie\'ing  freedom.  Yo 
couldn't  just  not  show  up,  because  yo 
lived  there.  And  because  I  was  rebe 
lious,  I  was  always  being  confined  to  tfi 
school  grounds  for  some  misdemeanor  ( 
other;  I'd  never  ha\'e  got  a  weekend  ; 
home  if  I'd  had  to  earn  one,  so  I  took  t 
killing  off  my  Aunt  Mary  Jane.  And  th 
is  how  dopey  I  was:  I  had  her  die  aboi 
three  times  my  first  year.  She  alway 
met  her  Maker  on  a  Friday  morniiiL 
I  don't  know  why  I  could  ne\er  thin 
of  another  excuse.  I'd  ha\e  one  of  m 
sisters  send  a  telegram.  "Mary  Jane  die 
today,  come  home  for  funeral." 

I  was  expelled  from  Marymount  foii 
or  five  times  my  freshman  \  ear.  Once,  i 
almost  took.  I'd  got  clear  into  tlu'  taxi 
cab,  when  the  Re\'erend  Mother  cam 
down  the  front  steps,  opened  the  ta^ 
door  and,  without  saying  a  single  word 
hooked  her  thumb  ox  er  her  right  shou) 
der  and  gestured  me  back  upstairs. 

The  trouble  was,  I  had  to  bust  ant 
rule  I  thought  was  silly.  Make  a  ruin 
and  I'd  push  against  it.  HeaviK'.  Manj 
of  the  rules  were  silly.  When  you  thini 
of  putting  college  xvomen  18  years  of  agj 
to  bed  at  nine  or  9:»3(),  it  seems  insane 
We  xveren't  supposed  to  have  food  ii 
our  rooms,  either,  and  I  ran  a  xvhole  deli 
catessen  out  of  my  liathroom.  As  a  result 
I  had  a  few  mice,  but  mice  have  neve 
bothered  me.  I'd  jyave  at  them  an( 
throw  them  a  little  cheese. 

Russell's  Deli 

I  stocked  all  the  cheeses  under  tin 
sun,  and  I  xva.s^  always  caught,  becausi 
Russell's  Deli  was  open  seven  days  ; 
xveek  and  the  traffic  gave  me  away, 
didn't  mind  too  much  xvhen  the  shop  \\  a 
finally  shut  up  for  good;  it  was  too  tougl 
to  collect  my  money^  xvhat  xvith  every 
body  yelling  "Chargp  it,"  as  they  fled 
mouths  full,  down  the  halls. 

At  Marymount, 'I' was  a  demon  ath 
lete.  Our  basketball  team'  had  beater 
Manhattanville  and  another  Catholic 
girls'  school,  so  xve  considered  ourselve; 
great  Olympic  material.  Our  prowe.s: 
came  to  the  attention  of  xMarymount'; 
benefactor,  a  Mr.  Butler,  xvho  oxvned  tlifj 
Buder  Stores  (they  were  like  the  A  &  P) 
and  a  famous  racetrack  up  in  the  Bronx 

Mr.  Butler  had  lost  his  son  in  Work 
War  I,  and  on  the  annixersary  oi  tlie 
son  s  death,  I  took  my  bugle  to  the  chap 
el  and  played  taps  for  him.  Mr.  Budel 
was  kindly  disposed  toward  us  girls,  esj 
pecially  toward  us  bugle-blowing  basket^ 
ball  players,  and  he  said  if  we  could  wir 
an  upcoming  game  against  a  certair 
physical  education  school,  he'd  treat  oui 
team  to  a  trip  to  Europe,  (confiniied 
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The  team  was  elated.  We  went  to  the 
beauty  parlor  before  the  game.  Then  we 
dressed  in  white  blouses,  put  our  Mary- 
mount  blue  jumpers  over  them,  added 
clean  white  socks  and  clean  white 
sneakers. 

When  we  took 
the  court  against 
the  players  from 
the  physical  edu- 
cation school,  we 
were  amazed. 
\\'e'd  nexer  seen 
anything  like 
those  girls.  They 
were  wearing 
short  shorts  and 
sweat  shirts, 
pared  down  for 
action. 

Even  so,  we 
held  our  own. 
At  the  half,  the 
score  was  24-24. 
We  rushed  to  a 
telephone  and 
called  Mr.  Butler. 
"We're  going  to 
win,  get  ready  for 
Paris,  you  can 
count  on  us—" 

Then  we  went 
back  for  the  sec- 
ond half,  and  I 
noticed  that  I 
had  a  different 
guard.  I  was  play- 
ing forward,  be- 
cause I  was  tall, 
but  this  guard 
was  about  6'- 
6".  Clearly,  we'd 
been  up  against 
the  physical  edu- 
cation school's 
fourth  team,  and 
now  they'd  got 
tired  of  toying 
with  us,  and  had 
sent  in  their  sec- 
ond team.  The 
final  score  was 
something  like 

112  to  24.  I  never  

forgot  that  game. 

We  were  such  ninnies,  thinking  we 
could  beat  those  big  apes. 

Life  was  pretty  much  all  games  for  me 
until  I  was  19.  Then  my  father  died.  He 
stood  up  to  open  a  window  in  his  office, 
dropped  to  the  floor  and  was  gone.  Ev- 
erything about  death  is  so  complicated; 
in  the  middle  of  the  grief  and  the  drama, 
something  will  strike  you  funny.  We  held 
a  wake  for  my  father,  and  since  he'd 
been  a  friend  to  evervone  for  miles 


around,  all  these  people  witli  sliau'ls 
over  their  heads  came  to  the  house.  And 
when  my  sisters  and  brothers  and  I.  in 
our  black  suits  and  dresses,  opened  the 
front  door— we  were  trying  to  keep  my 
mother  upstairs  because  she  had  an  eye 
infection,  and  crying  was  bad  for  her— 
the  shawled  mourners  would  walk  right 
past  us,  and  keep  marching  through  the 
whole  downstairs  until  they  got  clear  to 
the  kitchen.  There  was  Dad,  laid  out  in 


Whatif 
you  don't  take 
the  Pill? 

Some  straight  talk  about  three  alternate  methods  of  birth  control. 


Ortho— a  leading  manufacturer  of 
the  Pill— offers  a  number  of  alternatives 
to  the  Pill.  Some  are  available  only 
through  doctors.  But  three  that  are 
available  without  prescription  are  de- 
scribed below. 

Conceptrol*  Birth  Control  Cream 
This  is  a  gentle  cream  formu 
lated  with  one  of  the  most  ef- 
fective spermicides  used  today 
Its  easy-to-use  disposable 
applicator  is  prefilled  with  the 
correct  amount  for  a 
single  application. 

Delfen*  Contra- 
ceptive Foam  Delfen 
contains  the  same 


DELFEN 


spermicide  found  in  Conceptrol. 
its  applicator,  however,  is  reusable. 

Both  Conceptrol  and  Delfen  have 
been  tested  and  proven  highly  effective 
under  clinical  conditions. 

Conceptrol  Shields*  This  is  a  male 
contraceptive,  a  modern  condom  de- 
signed for  sensitivity  and  comfort. 
Available  in  non-lubricated  and  spe- 
cial dry  lubricant  versions. 

Remember,  no  method  of  birth  con- 
trol can  absolutely  guarantee  against 
pregnancy.  For  maximum  protection, 
all  methods— including  these— must 
be  used  according 
1  to  directions. 


p  Ortho  gives  you  other  choices. 

'Trademark  '^'1977  Ortho  Pharmaceutical  Corporation 


the  music  room,  surrounded  by  piano, 
record  player,  little  gold  chairs,  and  ev- 
erybody who'd  come  to  see  him  was  go- 
ing right  past  him  in  tlie  wrong  direction. 
So  we  Russells  would  start  to  say,  "Ex- 
cuse me,  wait  a  moment,  this  way 
please,"  and  find  ourselves  doubled  over 
with  unseemly,  uncontrollable  hysterics. 

My  father's  will  made  the  law  jour- 
nals. It  said  that  his  children  could  have 
as  much  cdncatioii  as  thev  wanted— and 


could  he  supported  while  they  were  gcj 
ting  it— but  once  they  were  out  of  schoJ 
no  more  money  until  they'd  worked  fi 
three  years. 

The  baby  of  the  family,  Josephii 
(we  call  her  Phine),  had  no  intention 
going  to  work— and  she  didn't.  For  yea: 
Phine  signed  up  for  any  kind  of  lessi 
that  came  down  the  pike— Dad's  w 
wasn't  restrictive— and  there  we 
months  when  she  studied  crewel  woi 
and  other  mont 
when  she  turn 
to  embroidery  ai 
painting  on  p( 
celain  and  stan 
collecting.  Onc( 
asked  I^hine  wf 
slie  was  up  i 
aiid  she  beanie 
"I'm  takiiifi;  sm 
ing  lessons." 

I  figured  it  \\| 
prolial)ly  tni 
"Til  at  "s  goo 
tliat's  fine,"  I  sai 
"How  are  y( 
getting    on?  I 
you   til  ink  yoi 
get  your  degree 
Unlike  her 
was  eager  to 
employed,  b 
what    1  want 
was  the  theati 
and  1  didn't  knc 
quite  how 
broach  that  to  r 
mother.  I'd  do 
some  acting  in  r 
first  year  at  Mai 
mount  and  lov 
it.    1  wanted 
quit  college 
go  to  the  Ame 
can  Academy 
Dramatic  Xrts 
Neu-   York  CA\ 
But   reared  as 
had  lieeii,  I  did) 
dare  to  think 
becoming  an 
tress.  1  knew  wli 
the   nuns  wou 
say'.  "A  nice  Cat 
olic    girl  doesi 
do  that."  Becau 
actresses  we 
known  to  be, 

  the  least,  hea' 

drinkers. 

I  finally  had  an  inspiration.  1  told  n 
mother  1  wanted  to  teach  speech.  We 
knew  about  my  good,  loud  voice.  Si 
thought  that  was  a  good  idea.  "You 
have  nice,  long  vacations,"  she  .said. 

More  important,  the  Depression  hi 
begun,  and  teachers'  work  seemed  saf 
than  most.  For  once  1  was  going  to  brei 
out  of  a  school  with  permission.  So  Ion 
Marymount;  hello,  God  know-s  what. 

I   came  ci'ashing  down  (c<>)itimie 
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Beautiful.  The  things  you  do  to  your  family's 
clothes  when  you  use  Downyf  Like  rinsing  in  an  April 
Fresh  smell.  And  Downy  softness.  And  helping  to  rinse 
out  that  annoying  static  cling. 

No  wonder  Downy-rinsed  clothes  have  earned  a  lot 
of  mothers  beautiful  compliments. 


e  April  Eresh  smeU  of  Downy, 
It's  a  notice^le  improvement. 
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$1.(10.    (Refundable).   Lange-Ui,   6031   N.   7th  St.. 


I'hoenU.  Ariz.  8.'i()14. 


HOMEWORKERSI  Earn  Christmas  Money  Now  I  Stuff  1000 

Envelaptis,  Make  $500.00.  Free  Supplies.  Rush  Stamped  Ad- 
JressCTl  Envelope:  KCW.  Box  3127.  Cherry  HUl.  N.J.  08034 


★ PUBLISH  YOUR  BOOK!  Join  our  successful  authors  In 
a  wniplete.  reliable  publishing  program:  publicity,  ad- 
vertising, promotion,  beautiful  books.  AU  subjects  invited. 
Send  for  fact-fiUeU  Ixx.klet  and  free  manuscript  report. 
ra,rlton  Press.  Dept.  lAlV .  xi  Fifth  Avenue.  N.Y.  10011. 
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★ HOMEWORKERS  NEEDED  PAINTING  NOVELTIES. 
 Koland,  l!(ix  .'.fi-LH.  Ilaiiimonton.  X.J.  08037.  


S800  MONTHLY  POSSIBLE  addressing-stuffing  envelopes 
( longhand-tj'ping)  your  home.  Experience  unnecessary.  De- 
tAlLs,  send  stamped  addressed  envelope.  American.  Excelsior 
Springs.  .MO  64024 


HOMEWORKERS!  $250  WEEKLY  ADDRESSING.  Send 
stamped  self-addressed  envelope.  Suntes.  B60825.  Okla. 
City  73106. 
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★ POEMS  SET  TO  MUSIC.  Songs  Recorded.  NashvlUe 
Music  Productions.   Box  40001-LJ.  Nashville,  Tenn. 
37204.   


SONGPOEMS  WANTED.  Free  Appraisal  Monthly 
Awaj*(ls.  Free  Publishing  selected  materials.  Geo.  Liberace. 
6381  Hollywood  Blvd..  DiDt.  L-2(l.  Hr>ll>TTnod,  CA  90028. 
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S30.00  HUNDRED  stuffing  our  circulars  into  stamped  ad- 
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S175.00  WEEKLY  correcting  pupils'  lessons!  Samples. 
$1,001  Castle's.  .'.07-LJ  Fifth.  New  York  City  10017.  
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HOMEWORK!  BIG  MONEY  Addressing,  mailing  envel- 
opes. Exciting  offer  10c.  Linco,  3636-L  Peterson,  Chicago 
60650.  


S300.00  WEEKLY.  Addressing  Envelopes.  Details  siamp. 
Thomas'  Place.  30  Wedgewood  Drive.  Burlington.  N.J. 
(isnie.  


S600/THOUSAND  POSSIBLE  Addressing  Envelopes.  Pro- 
eressive.  41  Yokut.s-1/H.  Stockton.  CA  95207. 


I  MAKE  $52,000  YEARLY  Mailing  Letters.  Free  Proof. 
Sandio-V.  Ceres.  CA  95307.    


$3000.00  MONTHLY.  Imme<ilate  Income.  Stuff  envelopes 
at  home.  Information,  send  self -addressed  stamped  envel- 
npe.  Cottage.  Box  730-HDI.  Baldwin  Park.  CA  91706. 


SSOO/THOUSAND  Stuffing  Envelopes! I  Free  Supplies 
I'rovenI  Guaranteed  I!  Send  Stamped  Addressed  Envelope 
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Feminine 
Itching 


"I  really  suffered  with  vaginal 
itching,"  says  Mrs.  N.L.  of  Lexing- 
ton, Ky.  "It  seemed  like  I  tried 
everything.  Then  I  discovered 
Vagisil.  It  worked  the  minute  1 
used  it." 

If  you  suffer  from  vaginal 
itching.Vagisil™  Creme  Medication 
may  be  just  what  you  need.  Its  speci- 
fically formulated  to  bring  fast, 
temporary  relief  and  is  available 
without  a  prescription. 

Doctor-tested  Vagisil  helps 
stop  external  vaginal  itching  almost 
instantly.  Leaves  a  cooling,  pro- 
tective film  to  help  check  bacteria, 
soothe  irritated  membranes,  speed 
natural  healing.  Delicately  scented. 
Greaseless.  Non-staining.  Vagisil 
is  available  wherever  feminine  hy- 
giene products  are  X/ornioil 
sold.  A1.SO  in  Canada.  VCI9I0I I 
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on  the  American  theater  the  same  year 
as  tlie  stoclc  market.  It  was  1929  when  I 
was  graduated  from  the  American  Acad- 
emy of  Dramatic  Arts,  and  began  sitting 
in  the  Shuberts'  office,  hoping  to  be  no- 
ticed by  the  Sliuberts.  Sad  to  say,  thougli 
Lee  and  J.J.  used  to  pass  me  on  their 
way  in  and  out,  tliat  was  as  far  as  our 
relationsliip  progressed. 

After  two  years  at  tlie  Academy,  I 
had  gotten  the  lead  in  The  Last  of  Mrs. 
CJieyney,  our  graduation  play.  Next  day, 
on  the  stage  of  the  Lyceum  Theater,  Ed- 
ward G.  Robinson,  a  former  graduate  of 
the  Academy,  addressed  us  new-minted 
actors,  and  then  my  motlier  and  I  went 
hack  to  a  dressing  room  to  pick  up  our 
coats. 

A  man  was  standing  tliere  waiting. 
"Miss  liu.s.scll?"  he  said. 
I  saitl  \  (.'s. 

"I  ha\e  a  stock  company  in  Green- 
wich," he  said,  "and  I'd  like  very  much 
for  you  to  join  us  this  summer." 

Silence.  Fellow  students  who'd  been 
milling  about  stopped  dead.  My  mother 
stared.  I  was  so  startled  I  didn't  know 
what  to  say.  "How  much  do  you  pay?"  I 
heard  myself  a.sking. 

"A  hundred  and  fifty  dollars  a  week," 
said  the  man. 

I  gasped.  I'd  iu'\  er  known  a  beginner 
could  get  that  kind  of  money. 

Thiown  though  1  was,  I  thought  I'd 
better  bargain.  I'd  been  warned  that  bar- 
gaining was  one  of  the  rules  of  the  game. 
"I  don't  believe  a  hundred  and  fifty  dol- 
lars is  enough,"  I  said. 

With  that,  the  man  started  backing 
out  of  the  dressing  room.  He  kept  look- 
ing at  me  and  just  going  and  going  and 
going  till  he  backed  right  through  the 
door.  1  watched  him  with  my  mouth 
open.  I  was  sick.  I  knew  I'd  never  again 
be  offered  $150  in  my  whole  life. 

My  mother  and  I  went  to  ha\'e  tea  up 
at  the  old  Ritz  Carlton  on  Madison  Ave- 
nue. There  we  met  some  friends,  and  my 
mother  told  them  the  news.  "Rosalind 


was  offered  a  professional  job  in  a  pn 
fessional  theater.  A  hundred  and  fifl 
dollars  a  week.  Just  now.  I  was  there, 
heard  it,  the  professional  theater,  not  tli 
amateur  theater—" 

Sick  or  not,  I  felt  a  pang  of  happines 
My  mother  was  proud  of  me,  and  I  coul 
quit  worrying  about  being  a  teacher, 
knew  now  she  wasn't  going  to  be  mad 
I  tried  to  become  an  actress. 

But  she  wasn't  going  to  be  patien 
either.  As  a  graduation  present,  she  too 
me  to  Bermuda  for  a  week,  and  when  w 
got  back,  she  went  oft  to  Waterbury  ani 
left  me  in  New  York  to  find  acting  eir 
ploym.ent.  Four  days  later,  my  telephon 
rang.  It  was  my  mother.  "Now,  Rosa 
lind,"  she  said,  "it  must  be  obvious  tl 
you  by  this  time  that  you're  not  wanted 
in  the  theater,  so  come  home." 

I  begged  her  to  suspend  this  fierc 
judgment  for  a  little  bit  longer.  By  the( 
my  office-sitting  had  begun,  and  as 
watched  the  Shuberts  mushing  into  tliei 
pri\  ate  chambers  and  slamming  the  doo 
behind  them,  I  used  to  fantasize  tha 
they  spent  long,  useless  afternoons  snifi 
ing  the  delicious  .smells  that  wafted  uj 
from  Sardi's  while  going  out  of  their  wai 
to  ignore  the  brilliant  talent— me— i^ 
their  anteroom. 

Here  I  was,  willing  to  serve  my  ap 
pienticeship,  and  nobody  cared.  Then 
met  Ed  Casey. 

For  some  reason— an  appointment?  ai 
audition?— I  had  fViund  myself  in  an  ol( 
rehearsal  hall  on  44th  or  45th  Street, 
building  cut  up  into  dozens  of  studio 
furnished  with  practice  banes,  mirror 
and  camp  chairs.  Plaster  cracked  and  fel 
from  the  ceilings  like  the  gentle  rail 
from  heaven,  paint  peeled  down  th^ 
sides  of  the  rackety  radiators,  half  thfl 
i\ory  facings  had  been  knocked  off  the 
white  keys  of  the  xenerable  upright  pi 
anos,  the  \'ocalizing  of  unseen  soprano-l 
came  through  the  walls  to  quarrel  witl 
the  sharp  counts  of  chorus  dancers,  anc 
sometimes  you  could  pick  up  a  casting 
tip  in  the  halls. 

This  day,  I  heard  ar  fellow  talking  to  i 
friend.  "No,"  he  was  Saying,  "he  doesn'i 
cast  till  the  end  of  May."  I  butted  in 
"Excuse  me,  may  I  ask  whom  you're 
speaking  about?"  (contimied, 
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fi  looked  suspicious.  "A  guy  named 
isey,"  he  said  reluctantly.  "He  has 
l)any  in  Saranac  Lake."  Pressed  for 
ti  s,  he  offered  one  further  fact.  Mr. 
s  '  lived  someplace  on  Long  Island. 
I  ire  down  to  tlie  lobby.  Under  the 
i  on  the  ground  floor  was  a  phone  on 
all,  and  nearby,  woni,  torn  phone 
I  attacked  the  Queens  directory. 
1  Mind  the  right  Ed  Casey  in  Forest 
L  and  told  him  my  name.  "I  under- 
r  you  ha\"e  a  company  in  Saranac 
!•  "  I  said. 

I  cl  been  around  the  track  before.  "I 
I  cast  for  another  month,"  he  said 
,  ly. 

I  sked  when  he  was  coming  to  town. 
" ^ell,"  he  said,  "I'm  coming  to  town 
nrrow.  To  go  to  the  dentist,  if  any- 
;  c  ares.  But  I  won't  be  casting—" 

til  ink  you  ought  to  see  me,"  I  said. 
:  uise  I  have  to  go  on  a  trip."  The 

w  as  only  to  Waterbury,  but  he 

t  need  to  know  that. 

kr  a  bit  of  an  argument,  he  agreed 

Lt  t  me  in  the  Astor  Hotel.  In  the 

'.  He'd  be  finished  at  the  dentist's 

ont  four  o'clock. 

■\t  afternoon,  I  was  skulking  behind 
Milted  plants  in  tlie  Astor  lobby, 
dating  on  Ed  Casey— would  he  be 
g?  old?  fat?  thin?— when  a  voice 
led  in  my  ear.  "Miss  Russell?" 
ha\  e  to  go  away,"  I  said  hoarsely, 
ould  you  sign  me  now  if  you  think 
ight  for  anything  in  youf  company?" 
^'ell,  what  do  you  play?"  said  he, 
ly  fascinated. 

play  anything,"  I  said.  "I  mean,  I 
:  I'm  right  for  the  second  woman.  " 
don't  need  a  second  woman,"  he 
"I  need  a  leading  woman—" 
rhat's  really  what  I  am,"  I  said,  "but 
In't  want  to  start  by  telling  you  that 
bar  you'd  think  I  was  conceited." 
e  asked  me  what  I'd  done,  and  I  said 
vorked  in  Hartford,  at  the  Parsons 
Iter.  I  thought  maybe  I  could  get 
brother  John  to  phone  somebod\' 
3  who'd  cover  for  me.  "Also,"  I  said, 
orked  in  a  stock  company  you  ne\  er 
d  of.  In  Pennsylvania." 
like  you,"  said  Ed  Casey.  I  was  so 
at  the  game  I  didn't  even  realize  it 
a  miracle.  Two  weeks  out  of  school, 
a  producer  liked  me.  Wouldn't  ev- 
ody?  "But  I  want  my  wife  to  see 
"  Mr.  Casey  was  saying.  "She's  go- 
o  meet  me  here." 

'hen  Mrs.  Casey  came  along,  he  and 
did  a  good  deal  of  whispering— I 
V  they  were  intrigued  because,  from 
re  I  was  watching,  I  could  see  Mrs. 
iy's  head  nodding  up  and  down— and 
he  came  back  to  me  and  said  I  had 
ob.  "What's  your  salary?" 


I  was  a  quick  learner.  "A  hundred  and 
fifty  dollars  a  week,"  I  said  brazenly. 

"Whew!"  he  said.  "My  partner's  going 
to  have  a  fit.  He  has  in  mind  a  girl  who'd 
never  cost  what  you  cost.  He  thinks  we 
could  get  her  for  thirty  dollars  a  week, 
but  I'm  going  to  take  the  gamble." 

The  minute  I'd  left  the  Academy,  I'd 
rushed  to  join  Actors'  Equity  (these  days 
somebody  has  to  want  you  and  hire  you 
before  the  union  will  let  you  in;  in  those 
days  if  you  could  stand  up,  you  could 
sign  up),  so  I  told  Mr.  Casey  I  had  to 
have  my  contiact.  Now.  I  don't  know 
how  I  convinced  him  of  the  necessity  for 
speed,  but  I  wasn't  going  to  turn  back 
into  a  pumpkin  if  I  could  avoid  it.  At 
5:30  on  that  still  wintry  April  afternoon 
I  dragged  the  amiable  Mr.  Casey  to  the 
Equity  office,  where  we  signed  a  con- 
tract. I  carried  my  copy  around  in  my 
fist  for  days. 

Scream  greeting 

DissoKe  to  June.  Rosalind  Russell, 
leading  lady,  steps  off  the  train  at  Sara- 
nac Lake.  The  rest  of  the  acting  com- 
pany is  there  to  meet  her.  Her  appear- 
ance is  greeted  by  an  unearthly  scream. 

What  is  it?  she  wonders.  What  is  it? 

"It"  was  Casey's  partner,  a  man 
named  Dick  Bartel.  "That's  the  one,"  he 
howled.  "That's  the  one  I  saw  at  the 
school  in  The  Last  of  Mrs.  Cheynetj. 
That's  the  one  I  told  you  we  could  get 
lor  thirty  dollars  a  week.  She's  ne\er 
worked  anyplace  in  her  life!" 

Lesson  Numb(!r  Two:  Ne\er  lie,  be- 
cause you  alwa\'s  get  caught.  (Lesson 
Number  One  is:  Never  haggle  o\'er  sal- 
ary unless  you  can  afford  to  watch  the 
guy  back  out  the  door. )  Actually,  I'm 
not  so  sure  about  Lesson  Number  Two, 
because  lying  sometimes  pays  off.  Ob- 
N'iously. 

Luckily,  Mr.  Bartel  decided  it  was 
funny  that  one  dumb  kid  had  outsmart- 
ed two  seasoned  entrepreneurs,  and  dur- 
ing the  whole  summer  season  that  I 
played  for  him  and  Casey— 26  plays  in 
13  weeks— he  brought  me  $30  every  Fri- 
day night.  I'd  get  the  other  $120  later, 
but  first  Mr.  Bartel  would  have  his  joke. 

A  bad  year  1929?  What  were  they 
talking  about?  My  fortunes  held.  In- 
credibly, I  went  straight  from  summer 
stock  in  Saranac  Lake  to  winter  stock  in 
Boston.  An  agent  named  Chamberlain 
Brown  had  sent  me  to  see  a  man  named 
E.E.  Cli\e,  who  ran  a  company  at  the 
Copley  Theatre.  Mr.  Clive  (called 
Clivey  by  those  who  ktiew  him)  pro- 
duced .shows  featuring  English  casts: 
Leslie  Howard  and  quite  a  number  of 
other  well-known  actors  had  played  for 
him,  and  in  1929,  John  Emery  was  his 
leading  man.  When  he  interviewed  me, 
I  was  so  teddibly  British  I  could  hahdly 
understahnd  myself.  I  think  he  got  wise 
to  me  before  the  fourth  line  was  out  of 
my  mouth,  but  I  was  hired  anyway. 

(At  some  future  date,  I  (continued) 


There  Are  3  ways 

to  deal  with 
advertising  mail: 

1.  You  can  just 
throw  it  out,  the 
good  with  the 
bad,  without 
reading  it. 
But  when  you  do, 
you  could  be  miss- 
ing out  on  some 
pleasant  surprises. . . 
like  discount  cou- 
pons, money-saving  subscription  offers, 
sweepstakes  offers,  or  valuable  free  gifts. 
And  chances  are  that  most  of  your  adver- 
tising comes  directly  fr'om  manufacturers, 
publishers,  or  retailers  you've  long  trusted, 
who  offer  you  top-brand  products,  many 
times  with  free-trial  offers  and  money-back 
guarantees  that  you  don't  often  get  in 
stores. 

2.  Or  you  can  mall  the  coupon 
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many  mailing  lists. 

You  can  stop  most  ad- 
vertising mail  ftom  ever 
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cooking  and  gardening  to  books,  travel, 
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strongest  anti-itch 
drug  you  can  buy 
witliout  prescription 


The  itching  of  external  vaginal, 
rectal,  and  other  skin  conditions 
can  worsen,  lead  to  infection. 

Doctors  find  even  severe  itching 
can  be  treated  with  a  special  anti- 
itch  drug.  This  same  drug  is  now 
available  without  prescription  as 
an  ingredient  in  BiCOZENE,  the 
modern  stainless,  greaseless  itch- 
relief  creme.  Use  only  as  directed. 

No  other  advertised  product  has 
this  same  exclusive  BiCOZENE® 
formula.  For  sample,  send  25C  to 
Dept.  LHJ9,  423  Atlantic  Avenue, 
Brooklyn, 
N.Y.  11217 


BiCOZENE 


How  do  doctors 
remove  corns 
without  surgery? 


Doctors  find  many  corns  and  cal- 
luses can  be  removed  medically 
without  surgery.  The  same  medical 
ingredient  doctors  find  so  effective 
is  now  available  without  prescrip- 
tion in  DERMA"SOFT'5  Creme.  No 
wonder  this  unique,  stainless  pen- 
etrating creme  softens  and  removes 
corns  and  calluses  so  easily  and 
comfortably.  Use  as  directed.  Show 
ad  to  druggist.  For  your  free  booklet 
on  corns,  write  Box  4321  LHJ9, 
Greenwich, 

Conn.  06830.  DERMA-SOFT 


■  Rings  won't 
twist  with  new 
Finger-Fit! 

■  Rings  slip  on 
and  off  easily 
even  over  swol- 
len knuckles. 

Jeweler  can 
attach  to  any 
woman's  ring,  old 
or  new.  Opens  3 
sizes,  snaps  closed  for 
snug  fit.  14K  yellow 
or  white  gold  or 
platinum. 


Mail  coupon  for  name  of  FInger-FIt  jeweler  near  you. 
Thousands  of  satisfied  customers  coast  to  coast! 

FINGER-FIT  ...  for  o  Cuaronteed  Fill 
DEPT.  L-9,  BOX  366,  ROYAL  OAK,  MICH.  48068 


CfTY.  STATE.  ZIP 
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asked  Mary  Jane,  my  younger  sister,  to 
spend  a  weekend,  but  I  was  so  worried 
that  her  Waterbury  accent  might  give 
me  away  that  I  never  let  her  say  a  word. 
"You  can  talk  to  me,"  I  said,  "when  we're 
alone,  but  when  you're  introduced  to 
any  of  them,  just  smile,  and  say,  'Hmm.' 
Don't  open  your  mouth."  John  Emery 
came  with  me  to  the  train  station  to  meet 
Mary  Jane,  and  he  must  have  thought 
she  was  simple  minded.  She  kept  going, 
"Hmm,  hmm,"  and  grinning,  for  two 
days  straight. ) 

It  was  a  nice  job.  Positively  restful, 
after  Saranac  Lake.  Downstairs  in  the 
theater  basement,  where  the  dressing 
rooms  were,  the  kettle  was  always  boil- 
ing with  water  for  tea,  and  my  fellow 
British  actors  sipped  and  sniped.  We 
had  tea,  tea,  tea,  tea— which  I  loved— 
and  they  roasted  America,  which  I  didn't 
love.  Those  English  actors  could  think 
of  more  ways  to  pan  the  colonies  than  I 
could  stand  to  listen  to.  Because  I  was 
the  flag-waving  type,  they  di'ove  me 
crazy,  and  one  day  I  blew  my  cover. 

"Listen,"  I  burst  out,  "I  want  to  tell 
you  I'm  a  member  of  one  of  the  colonies, 
and  I'm  sick  of  listening  to  you  people. 
If  you  don't  like  this  country,  go  back  to 
England—" 

None  of  them  left,  but  I  was  rewarded 
for  my  patriotic  fervor.  Clivey  was  about 
to  put  on  a  play  that  featured  an  Ameri- 
can girl  in  England— the  story  had  some- 
thing to  do  with  show  business— and  I 
got  a  nice,  new  part. 

I'd  been  working  a  year,  and  wanted 
more  money,  but  I  didn't  know  how  to 
approach  Clivey.  So  I  turned  in  my  two 
weeks'  notice,  in  writing.  "It'll  kill  'em," 
I  thought.  "They'll  fall  apart,  the  theater 
will  have  to  close." 

And  I  waited.  The  first  week  went  by. 
Nothing  happened.  I  started  gibbering 


to  myself.  Soon  we  were  into  the  sec 
week,  at  the  end  of  which  I  would  1 
to  leave.  Miss  Smarty-Pants,  hoist  by 
own  presumption. 

It  came  down  to  the  matinee  of 
last  performance.  My  two  weeks  v 
up.  I  knew  I'd  have  to  go  to  the  h 
and  pack.  After  the  curtain  fell,  CI 
finally  spoke  to  me.  "Come  into 
dressing  room  for  a  minute,  will  you! 

In  his  dressing  room,  he  was  a  kii 
uncle.  For  two  weeks  he'd  been  teas 
now  he  really  wanted  to  know.  "\ 
have  you  clone  this?"  he  said.  "Has  so 
body  been  rude  to  you? " 

"No,  no,"  I  said.  "I  just  feel  I  she 
have  some  more  money." 

"How  much  more  money  do  \'ou  tl 
you  should  have?"  he  said.  My  orig 
plan  had  been  to  ask  for  a  bundle,  b 
settled  on  $50.  "Fifty  dollars  a  week 

"I'll  give  you  twenty-five, "  he  s 
"Now  go  back  to  work." 

To  begin  with,  I  didn't  want  to  gi 
Hollywood.  At  least  I  thought  I  di 
want  to  go  to  Hollywood.  I  wantec 
become  a  Broadway  star.  An  instai 
recognizable,  very  important,  Broadi 
star.  And  I'd  been  told  that  imporl 
Broadway  stars  looked  down  on  fi 
Katherine  Cornell  looked  down  on  fi 
Helen  Hayes  looked  down  on  film.  I 
prepared  to  look  clown  on  film,  too. 

But  a  job  was  a  job.  Which  was  \vl 
reported  to  a  room  in  the  same  builc 
that  housed  Raclio  City  Music  flail  i 
talked  to  a  man  from  Universal  Pictu 
It  developed  that -I  wasn't  the  only 
nius  who'd  been  spotted  in  the  envirc 
Universal  had  also  sent  for  15  or  20  ot 
actors.  And  what  they  were  preparei 
offer  me  was  a  really  rotten  contrai 
seven  years  of  nothing. 

Gazing  at  the  man  from  Universa 
told  myself  to  act  large.  "You  have  to 
large  with  these  people  or  you're  dea 
I  silently  advised  Rosalind.  Ther 
spoke.  "I  want  $750  a  week." 

The  Universal  man  wasn't  offer 
half  that,  so  I  went  home. 

Bv  the  time  I  reached  the  (continw 


'If  you're  mine,  get  into  the  bathtub.  If  you're 
someone  else's,  go  home." 
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Box  or  menthol: 


Carlton 


See  how  Ciu  lton  staeks  down  in  tar. 
Look  at  tlie  kitest  U.S.  Go\'eninient  figures  for: 
riic  10  top  selling  cigarettes 


tar  mg./ 
cigarette 
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and  P  Non-Filter 
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Otlier  eigarettes  tliat  call 
themselves  low  in  ''tar" 
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arlton  Soft  Pack  1 
arlton  Menthol  less  than  1 
arlton  Box  less  than  '1 

.  :.    cigarette  by  FTC  method 


0.1 
0.1 
*0.1 


Soft  pack-1  mg. 
Menthol-less  than  1  mg. 
Box*-less  than  1  mg. 


Less  than  1  mg.  tar. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


Of  all  brands,  lowest  .  .Carlton  70:  less  than  0.5  mg  tar, 
05  mg  nicotine  av  per  cigarette,  FTC  Report  DEC.  '76. 

Soft  Pack  and  Menthol:  1  mg.  "tar",  0.1  mg.  nicotine  av.  per  cigarette,  FTC  Report  DEC.  76. 
Box-.  1  mg.  "tar",  0.1  mg.  nicotine  av.  per  cigarette  by  FTC  method. 
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Relieves  Tormenting  Rectal  Pain 
And  Itch,  Helps  Shrink  Swelling 
Of  Hemorrhoidal  Tissues 

...Due  to  inflammation.  Gives  prompt,  temporary  relief 
from  such  burning  itch  and  pain  in  many  cases. 


The  burning  itch  and  pain  caused  by 
inflammation  in  hemorrhoidal  tissues 
can  cause  much  suffering.  But  there  is 
an  exclusive  formulation  that  in  many 
cases  gives  prompt  relief  from  this  itch 
and  pain.  It  helps  shrink  swelling  of 
such  tissues  caused  by  inflammation. 


Tests  by  doctors  on  hundreds  of  pa- 
tients reported  similar  successful  re- 
sults in  many  cases.  This  medication  is 
available  at  drug  counters  everywhere, 
under  the  name  Prcixiration  H' . 

There's  no  other  formula  like  Prepa- 
ration H.  Ointment  or  suppositories. 


Don't  be 

surprised  if 

your  sicin  looks 
younger. 

You  buy  make -lip  to  make  your- 
self look  younger.  But  when  was  the 
last  time  you  bought  a  bar  of 
Cuticura  Medicated  Soap? 

It  really  does  beautiful  things  for 
your  skin.  Its  rich,  medicated  lather 
doesn't  just  stop  at  top  dirt.  It  gets 
down  into  pore  openings  to  rout  out 
impurities  that  can  cause  trouble. 
Washes  away  flaky,  dry  skin  that  con- 
stantly collects  on  the  surface. 

Daily  use  of  Cuticura  Soap  is  the 
best  kind  of  "diet"  your  skin  can  have 
—if  you  want  to  make  it  younger 
looking. 


Cuticura 
—specialist  in 
skin  care. 


CORNS 

alio  Catlu9«s.  Quick,  easy,  eco-    f  ^fHOVCCl  \llf^ 


nomical.  Just  rub  on.  Regular 
and  large  economy  jars.  At  drug 
counters.  Money  rctunded  if  not 
mmtisM.  Moss  Chem.  Co.  Inc., 
Rochester,  N.Y. 


MOSCO 


Support 

the 
American 
Red  Cross 
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apartment,  the  phone  was  ringing.  "Let's 
talk  some  more,"  said  Mr.  Universal. 
I  knew  I  had  him. 

"You  don't  know  anything  about  me," 
I  said,  "and  I  don't  know  whether  I  can 
act  in  film.  I  don't  even  know  whether  I 
want  to.  But  I'll  tell  you  what  I'll  do.  I'll 
go  to  Hollywood,  and  you  can  test  me. 
You  can  test  me  every  day  for  two  weeks. 
You'll  pay  my  fare  both  ways,  my  hotel 
expenses  and  $100  a  test.  If  you  think 
I'm  worth  it  after  you  see  the  tests,  you'll 
sign  me  at  $750  a  week.  If  you  don't  like 
me  after  you  see  the  tests,  I'll  come 
home." 

He  agreed. 

I  went  west  on  the  train,  and  was  met 
at  Union  Station  by  a  man  who  took  me 
directly  to  the  studio.  Bags  and  all. 

At  Universal,  I  was  wheeled  into  the 
office  of  a  guy  named  Kelly,  head  of  cast- 
ing, and  abandoned  there.  I'll  never  for- 
get Mr.  Kelly  and  I'll  never  forgive  him. 
I  stood  against  the  door  in  his  oflBce,  and 
he  never  looked  up.  He  was  too  busy 
playing  Big  Executive.  First  Kelly 
phoned  everyone  he  knew,  along  with  a 
few  people  he  didn't  know  but  thought 
he'd  like  to  meet.  I  didn't  move,  and  I 
didn't  say  a  word.  I  would  have  stood 
there  till  Kingdom  come,  he  was  going 
to  have  to  speak  first. 

He  clicked  away  at  his  telephone.  It 
was  pathetic.  He  was  putting  on  this 
great  show,  and  I  couldn't  even  get  him 
a  nomination  for  an  Academy  Award. 
Eventually  he  deigned  to  glance  in  my 
direction.  "Who  are  you?"  he  said.  By 
now,  I  didn't  care  about  charming  any- 
body. Especially  him.  "Let's  start  with, 
who  are  you?"  I  said. 

"My  name's  Kelly,"  he  said. 

"My  name's  Russell,"  I  said.  "And  I 
have  just  gotten  off  a  ti"ain.  I'm  hot,  I'm 
dirty,  I'm  tired  and  I  want  to  be  taken  to 
my  hotel—" 

"Oh,"  he  said.  "You're  that  actress 
from  New  York." 
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"That's  right,"  I  said.  "I'm  that  actn 
from  New  York." 

1  didn't  like  that  man  at  all.  -Sighii 
Kelly  got  up.  "Well,  come  with  me," 
said,  "I  hear  we  gotta  make  some  test 

He  showed  me  around  the  makeup  ( 
partment,  and  he  showed  me  arou 
hairdressing  and  then  Kelly  went 
lunch  and  I  took  a  taxi  to  my  hotel 
had  no  idea  when  my  screen  test  woi 
take  place. 

Brooding,  I  sat  in  the  hotel  for  thi 
days,  until  the  call  came.  I'd  be  maki 
the  test  with  John  Stahl,  a  very  imp 
tant  director,  and  the  studio  was  sendi 
a  script  so  I  could  learn  my  lines. 

The  morning  of  the  test,  I  got  to  U 
versal  at  the  crack  of  dawn.  It  was  6  a. 
when  I  went  into  makeup.  The  make 
man  was  reading  The  Hollywood  1 
porter,  a  trade  paper  I'd  ne\'er  seen  1 
fore,  and  he  said  he  couldn't  take  me. 
got  a  big  day  ahead  of  me,  honey." 

I  walked  on  do\\>n  to  hairdressing,  a 
there  was  this  dame  teasing  her  o' 
hair  in  front  of  the  mirror,  and 
couldn't  take  me  either.  "I  gotta 
Gloria  Stuart,"  she  said.  (That's  i 
Jimmy  Stewart's  wife,  there  was  an  ; 
tress  named  Gloria  Stuart. ) 

I  went  over  to  Stage  19,  where  I 
test  was  to  take  place.  It  was  caverno 
empty,  dark.  I  sat  there  in  the  dark 
most  of  that  day.  Toward  evening, 
couple  of  men  wandered  in  and  hit  soi 
lights.  Then  on  caifle  Mr.  Stahl,  the  gr( 
white  father,  with  a  shock  of  snowy  hi 
He  looked  around,  tapped  the  came 
and  called  out,  "Where  is  this  actr 
who's  supposed  to  work  with  me?" 

When  I  emerged  from  the  shado\ 
he  gaped.  "Where's  your  maker 
Where's  your  hairdo?  Are  you  the  j 
who's  supposed  to  test  for  me?  Dq 
you  know  that  I  can't  use  you  like  thi 

More  guts  than  brains 

On  certain  days,  I  have  more  guts  tli 
brains.  "Now  let  me  tell  you  somethii 
Mr.  Stahl,"  I  said.  "Nobody  would  m;i 
me  up,  and  nobody  would  do  my  h^ 
but  I  know  these  lilies,  and  I'm  going 
say  these  lines,  because  I  get  a  hundi 
dollars  for  sayingthem!" 

Mr.  Stalil  yelled  a  little  bit  more,  s 
then  he  solved  his  problem.  He  put 
under  the  camera,  where  I  sat  and 
cues  to  an  actor  who  was  hoping  to  p 
opposite  Claudette  Colbert  in  Imitat 
of  Life.  Talk  about  insults— I  wasn't  eN 
getting  a  test  of  my  own,  I  was  do: 
Claudette  Colbert's  lines  because  i 
was  shooting  the  movie  and  Stahl  \ 
desperate  to  find  her  a  leading  man. 

After  that  first  bout  of  work,  I  ran  1 
a  deer  to  the  cashier's  office  and  demai 
ed  my  hrmdred  dollars.  Insulted  or  r 
I  wasn't  leaving  without  the  money. 

Now  a  friend  from  the  East,  an  acti 
named  Charlotte  Wynters,  whom 
met  in  stock,  came  to  my  rescue.  O 
(continued  on  page  1 


THE  MOST  ASTOUNDING  waist  and  Tummy  Reducer  of  all  time! 

Astro-Trtmrnen 

^  '       IS  PRODUCING  FANTASTIC  TRANSFORMATIONS'  LIKE  THESE 
..IN  JUST  3  DAYS... WITHOUT  DIETING... IN  JUST  MINUTES  A  DAY! 


GUARANTEED  TO  REDUCE  YOUR  WAIST  AND 
ABDOMEN  4  TO  8  INCHES  IN  JUST  3  DAYS 


OR  YOUR  MONEY  BACK! 


Fred  Masters— "A/o  matter  what  I  tried— dieting,  exercise  — I  was  never  able 
to  get  rid  of  the  roll  of  excess  inches  around  my  midsection.  Then  Astro- 
Trimmer  came  along  and  reduced  my  waistline  6  full  inches  — from  3872  to 
f  J,     32/2  inches— in  just  3  days  without  dieting.  The  inches  have  never  come 
back!  This  has  to  be,  without  a  doubt,  the  world's  greatest  inch  reducer!  " 

Laurie  Jensen— 'Trte  Astro-Trimmer  totally  solved  my  figure  problem  in  just 
3  days.  That's  all  the  time  it  took  to  reduce  my  waist  over  inches  — from  28% 
to  241/2;  my  tummy  5  inches— from  33%  to  287^.  I  loved  the  program,  it  was  fun,  it 
was  easy,  I  didn't  have  to  diet— and  the  inches  stayed  off!" 

  HERE  IS  HOW  IT  WORKS:   


Laurie  wraps  the  Aslfo-Belt  com- 
pletely around  tier  waistline, 
before  hooking  the  Astro-Bands 
to  a  convenient  doorway  She  is 
then  ready  to  perlorm  one  of  the 
pleasant,  marvelously  effec- 
tive Astro-Trimmer  movements— 
jusi  about  10  minutes. 


Now  Laurie  simply  relaxes  a  few 
moments  with  her  Astro-Belt  in 
place  Her  Astro-Tnmmer  move- 
ments have  triggered  the  Astro- 
Belts  incredible  inch-re- 
ducing effect  which  goes  on 
working  even  as  she  relaxes. 


After  her  brief  peno-J  jl  "M'-.i 
tion.  Laurie  removes  her  Astfu- 
Belt  Already  her  figure  has  taken 
on  a  new  loo^<— already  her  waist 
and  tummy  are  tighter  and  inches 
trimmer  Laurie  lost  over  3'/? 
inches  from  her  waist  and  5  full 
inches  from  her  tummy  in  just  3 
brief  ten  minute  sessions. 


Startling  discovery  — thousantjs  of  users  are  finding  the  Astro-Trimmer  to  be  the  most 
sensationally  effective  and  the  most  fun  to  use  slenderizer  of  all  time.  It  is  a  marvel  of  ease, 
comfort  and  efficiency— and  a  pure  joy  to  use.  The  Astro-Trimmer  s  totally  unique  design 
consists  of  a  double  layered  belt:  a  soft  nonporous  Inner  thermal  liner  which  wraps  com- 
pletely around  your  mid-section  producing  a  marvelous  feeling  of  warmth  and  support— 
■  and  a  sturdy  outer  belt  that  attaches  you  to  the  super  duo-stretch  Astro-Bands  which  you 
hook  to  any  convenient  doorway.  These  duo-stretch  bands  enhance  your  slightest  move- 
ments and  transmit  their  effect  — greatly  magnified— directly  to  the  inner  thermal  liner  of 
the  belt  to  produce  an  absolutely  unequaled  inch-reducing  effect.  In  fact,  for  sheer  inch 
loss,  the  Astro-Trimmer  is  supreme.  Try  it  for  yourself —  at  our  risk— just  slip  on  the  belt, 
hook  it  up.  stretch  and  perform  one  of  the  easy-to-do  movements  in  the  instruction  lx)oklet 
and  watch  the  inches  roll  off.  f\^en  and  women  from  17  to  70  are  achieving  sensational 
results  from  this  ultimate  inch-reducer.  Results  like  these: 

Cheryl  Long  — "Unbelievable!  Totally  fantastic,  yet  it  really  nappened-in  just  3  days  the 
Astro-Trimmer  trimmed  Sy^inches  from  my  waist  and  6%  inches  from  my  tummy.  I  just  love 
my  slim,  new  shape!' 

Jim  Morgan— "VVff/7  the  Astro-Trimmer  I  actually  reduced,  firmed  and  tightened  my  waist- 
line 5  inches— from  3314  to  28yi—in  just  3  days— without  dieting.  Remarkable  results  from 
a  remarkable  product." 

DebbI  Brandon  — Th/s  is  truly  instant  reducing.  What  a  thrill  to  see  3  inches  disappear 
from  my  waist  and  4  inches  from  my  tummy  in  just  3  short  days!  " 

)w  many  excess  inches  can  I  lose  with  the  Astro-Trimmer?  How  many  excess  inches  do  you  have?  Look  what  Fred  and 
urie  did  in  just  3  days.  Many  users  lose  2  or  more  inches  from  their  waists  and  2  or  more  inches  from  their  abdomens 
3  very  first  day  Not  everyone  will  do  this.  The  degree  of  inch  loss  will  vary  with  individual  body  response.  However,  ^ 
s  matchless  body  shaper  melts  excess  inches  off  the  waist,  abdomen,  hips  and  thighs  with  such  amazing  speed  ^ 
at  if  your  waist  and  abdomen  aren't  a  total  of  4  to  8  inches  trimmer  after  using  your  Astro-Trimmer  for  lust  3 
vs  and  if  you  don't  lose  these  Inches  without  dieting  and  in  only  5  to  10  minutes  a  day,  you  may  simply 
turn  your  Astro-Trimmer  and  your  money  will  be  refunded. 


AFTER 

Fred  Masters 
..6"  off  waistline  in 
just  3  days. 


AFTER 


Laurie  Jensen... her 
incredible  results  ^ 
in  just  3  days. 


>  risk  — no  obligation  — money  back  guarantee.  So-called  "waist  trimmers"  and  reducers  are 
w  being  nationally  advertised  for  from  $19.95  to  $49.95.  Yet  the  sensational  new  Astro- 
mmer  which  trims  and  slims  excess  inches  far  faster,  far  more  effectively  than  any- 
ng  we  have  ever  seen  —  is  being  offered  for  only  $9.95  with  a  complete  money  back 
arantee  If  you  are  not  satisfied  that  the  Astro-Trimmer  is  the  fastest,  the  most 
ective  waist  reducer  you  have  ever  used,  it  will  not  cost  you  a  penny.  So       ^ 4llf\^*?^o<^^ 

/ou  want  a  trimmer,  more  ideally  proportioned  body —  right  now  — send   4^°  •b^^'" 

•your  Astro-Trimmer  today,  ^  cl^^^^ 


ORDER  NOW  FOR  A  SLIMMER, 
TRIMMER  WAISTLINE  THIS  WEEK! 


T,  PEND         ©Copyright  Aslro-Trimmer  1977, 
Ihway  1  and  Callentlar  Road.  Arroyo  Grande.  CA  93420 
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READ -EAT -WATCH  TV 


A  joy  for  bed  readers,  a  must  tor  convalescents  and 
a  welcome  gift  tor  all.  This  elegantly  grained  mahog- 
any plywood  Folding  Back  Rest  is  super  size.  16  x 
24'  high.  A  full  4  to  6"  higher  than  other  back  rests. 
It  drives  full  pillow  support  to  head  and  back  for  firm 
sitting-up  comfort.  5-adjustable  positions.  Vertical 
elastic  cords  hold  your  own  pillow  securely  in  place. 
Non-skid  base.  Conveniently  light,  it  folds  wafer- 
thin— no  storage  problem  $12.98.  Order  from  this 
ad.  we'll  pay  postage,  ship  promptly.  NJ  residents 
add  5  %  tax. 

Send  Check  or  Money  Order  to  —  i  MONEY  BACK 
T)    X*-  I         II  GUARANTEE 

Box  LV,  New  Providence,  NJ  07974  <^^^  SINCE  1951 


WOMEN 

on 
STAMPS 


inspiring  collection  of  beautiful,  genuine  post- 
age stamps  honoring  women,  past  and  present 
—  queens,  princesses,  heroines.  First  Ladies, 
etc.  Yours  for  only  10<!  Includes  first  wo- 
man astronaut,  Olympics  gold  medal  winner, 
Florence  Nightingale,  Joan  of  Arc,  Jacqueline 
Kennedy  Onassis,  many  others!  Also,  other 
exciting  stamps  to  examine  free  —  buy  any  or 
none,  return  balance,  cancel  service  anytime. 
Plus  40-page  illustrated  catalog  of  stamp  bar- 
gains. Send  10?  TODAY!  H.  E.  Harris,  Dept. 
F-52,  Boston.  Massachusetts  02117. 


BORDERLESS  COLOR  PHOTO  SPECIALS 

YOUR  CHOICE 
ALL  BORDERLESS 

«2 

FULL  COLOR 

16  WALLET  SIZE 
WITH  FREE 
5x7  IN  COLOR 

3-5x7°' ENLS. 

or 

1-8x10  ENL. 
or 

20  WALLET  SIZE 

Matchless  color  copies  on  matte  finish  paper  without  bor- 
ders. Brighter  than  original.  Send  any  photo  (8x10  or 
smailer)  .  Returned.  Add  35c  per  selection  for  postage  and 
handling,  and  50c  extra  for  First  Class  service.  Satis- 
faction guaranteed  or  money  back. 

Reliance  Color  Labs  Inc. 
Studio  52.P,  Box  150,  Port  Chester,  N.Y.  10573 


PRICES  SLASHED  ON 

DEVELOPING 

KODAKrrrh 
FILM?s^irLi!>^ 

w/ier?  you  enc/ose  (/l/s  ad  126  or  no  Inslant  toad 
w/f/i  your  W/m  Kodacolor  film,  12  exp. 


110  Instant-Load,  20  exp. 

$2.00 

126  Instant-Load,  20  exp. 

$2.00 

35  mm,  20  exp. 
36  exp. 

$2.50 
$4.00 

Highest  quality  JUMBO-SIZE  prints:  you  get 
special  silk-textured  paper  •  rounded  corners 
•  bigger  borderless  picture  area  •  highest 
quality  Kodak  paper  •  p 
tree  film  mailers.  Limit!  L 
3  rolls  to  a  family. 


DEPT.  1056 


Cla,rlK 


CREDIT  GIVEN 
FOR  tLL 
UNPRINIAeiE 
NECtriVES 


PO  Box  991,  lOSTON,  Mass  02123 
PO  Box  839.  PHILtDELPHIl,  Pa.  19105 
PO  Box  1018,  WASHINGTON,  D.C.  20013 
PO  Box  100085,  ATLANTA,  Ga.  31348 
PO  Box  4831.  CHICAGO,  III.  80680 
PO  Box  2287,  S.  SAN  FRANCISCO,  Cal.  94080 
PO  Box  92926.  LOS  ANCELES,  Cal.  90009 


REMOVE  HAIR  FOREVER 

Perma  Tweez  electrolysis  safely  and  permanently  re- 
moves all  unwanted  hair  from  face,  arms,  legs  and 
body.  No-puncture  safety  feature — clinicaMy  tested^  and 
recommended  by  dermatologists. 
14  DAY  MONEY  BACK  GUAR. 
$19.95— send  check/ll/I.O. 
Ca/.  resWen/s  add  6%  safes  fax 

□  I   enclose  $4.00  deposit  and  will  pay  balance 
COD  plus  extra  COD  charges. 

□  I  enclose  $19.95  in  full  payment. 

O  BankAmericard/Moster  Charge  #/Exp.  date 
GENERAL  MEDICAL  CO.,  Dept.  LJ-74 
1935  Armacost  Ave.,  W.  Los  Angeles,  CA  90025 

©1977  GENEKAL  MEDICAL  CO 
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BUCK 

AND 

WHITE 

Send  any  photo  or  negative. 
Picture-perfect  wallet  size 
photos.  2y2"x3'/2': 


20  .*r 


FULL 
COLOR  I 

32roRS2.9S 

Send  color  negative, 
photo  or  slide. 


Money  Back  Guarantee.  Add  40c  postage  and  handling 

Dept.  91    Elmsford,  N.Y.  10523 


PHILIPS  FOTO  CO. 


NOW!  GET  4  REAL  OLD 
BUFFALO  NICKELS  — Only  $1 

Send  $1  for  4  old  Buffalo  nickels 
issued  before  1938.  (One  set  to  a 
customer.)  Plus  the  most  wonderful 
price  lists  of  U.S.  and  foreign  coins 
and  paper  money.  ADULTS  ONLY. 

Littleton  Coin  Co.,  Dept.  F  37 
Littleton,  New  Hampshire  03561 


English  cottage  sachets 

Fragrant,  genuine  English  lavender  per- 
meates these  charming  sachets  in 
quaint  English  cottage  print  fabric.  Rib- 
bon-topped to  tie  anywhere.  Set  of  3, 
each  about  2V2-3".  Gift  boxed.  Ador- 
able as  door  prizes,  too.  Set,  $4.98;  2 
sets,  $9.50.  Add  500  p&h.  Lillian  Ver- 
non, L9JE,  510  So.  Fulton  Ave.,  Mt. 
Vernon,  NY  10550. 


Worth  your  support 

Arch  sandal  gives  full  support  from 
heel  to  ball.  Napa  calfskin  uppers. 
Sueded  pigskin  linings.  Taupe,  black, 
navy,  white,  rose,  light  green  or  blue. 
Whole  &  1/2  sizes:  7-12  AAAA,  AAA;  512 
AA,  3-12  B;  4-11  C,D;  6-10  E.  $19.99. 
Free  catalog.  Marcia  Hill,  Lawson  Hill 
Leather  &  Shoe,  Lawson  Hill  Way,  Dept. 
2442,  Waltham,  MA  02154. 


Between  the  covers 

In  this  new  stitchery  catalog,  there's  < 
great  collection  of  quilt-top  kits— plui 
crewel,  needlepoint,  cross-stitch,  patch' 
work,  stuffed  toys,  holiday  craft  kits 
hard-to-find  supplies  and  "how-to"  book 
lets.  Includes  coupon  worth  $1.  Senc 
250  to  Saddle  Valley  Stitchery,  Dept 
LH,  Box  144,  Saddle  River,  NJ  07458, 


"Money  Master'^ 

This  neat  record  keeper  organizes  an 
entire  year's  financial  records  in  a  12' 
xl5"  space— cancelled  checks,  banH 
statements,  medical  receipts,  etc 
Mighty  convenient  at  tax  time,  tooi 
Folds  thin.  Vinyl.  -$5.95  plus  750  p&h 
American  Consunner,  Dept.  MMA-54 
Caroline  Rd.,  Philadelphia,  PA  19176 


New  slant  on  sleep! 

Now,  you  can  throw  away  extra  pillow! 
because  Foam-Slant  gives  an  even 
gradual  slope  for  more  restful,  health 
ful  sleep.  Light,  buoyant  foam  wedgi 
is  27"  long.  Washable  zipper  cover 
Order  4"  high  for  2-pillow  users,  $15 
71/2"  high  for  3  pillow  users.  $17;  10 
is  $20,  or  121/2"  at  $23.  Better  Sleep 
Dept.  LH9,  New  Providence,  NJ  07974 
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Mjs.  Frederick  D.  lobnson 
4510  Edbon  Avenue 
Weil  Highland  Park 
Xnyiowa.  (.  iiltirado  8U940 


Return  address  labels 

It's  convenient,  quick  and  easy  to  put 
your  name  and  return  address  on  let- 
ters, books,  records,  etc.  Any  name, 
address  and  zip  code;  up  to  4  lines 
beautifully  printed  in  black  on  the  finest 
white  gummed  label  paper.  13^"  long. 
1000  labels,  $1  plus  200  p&h.  Walter 
Drake,  3038  Drake  BIdg.,  Colorado 
Sj>rings,  CO  80940. 


28  color  wallet  photos 

Fine  quality  borderless,  textured  and 
smudgeproof  photos  make  welcome 
gifts  for  friends  and  family.  Send  Pola- 
roid color  print,  photo  (up  to  5x7"), 
negative  or  slide.  28  color  photos, 
$2.35;  or,  40  black  and  white,  $1.50. 
Free  photo  in  plastic.  Add  500  per 
order  p&h.  Roxanne  Studios,  LH-62, 
Box  1012,  Long  Island  City,  NY  11101. 


Play  it  safe 

"Ever-Safe"  is  a  fine  product  for  any 
who  experience  embarrassing  "lack  of 
control."  Go  anywhere,  sit  any  place, 
and  be  assured  of  protection.  Of  soft 
vinyl.  7  oz.  State  waist  size.  With  liner, 
$8.95.  Extra  liner,  $3.95.  50  disposable 
liners,  $8.95.  Raico,  Dept.  514,  1537  E. 
McFadden,  Santa  Ana,  CA  92705. 


Harried  with  hair? 

Unsightly  and  unwanted  hair  on  arms, 
legs  and  face  is  downright  embarrass- 
ing. Perma  Tweez,  a  do-it-yourself 
electrolysis  device,  permanently  removes 
unwanted  hair  without  puncturing  the 
skin.  Clinically  tested  and  recommended 
by  many  dermatologists.  $19.95.  Gen- 
eral Medical  Co.,  Dept.  UE-32,  1935 
Armacost  Ave.,  Los  Angeles  CA  90025. 


$5  OFF! 


Just  send  for  Aldens  new 
704- page  Fall  and  Winter 
Catalog  and  we'll  include  a 
$5  Merchandise  Discount 
Certificate. 

Clip  coupon,  and  see  our 
large  selection  of  brand-name 
items  ...  the  latest  Fall 
fashions  , . .  exciting  home 
furnishings  and  more!  You'll 
also  get  a  $5  Merchandise 
Discount  Certificate  (good 
with  your  first  order  of  $20  or 
more).  Enclose  $2  for  postage 
and  handling  costs. 


SI  SCZ    KJICD^UI  AlvirtIC 


*5  MERCHANDISE  *5 
DISCOUNT  CERTIFICATE 


1^ 


ACT  NOW! 
Quantities  are  limited.  Offer 
good  for  new  customers  only. 
Offer  ends  October  15,  1977. 


Aldens,  Box  6167,  Chicago,  III.  60680  V^^ff. 
I've  enclosed  $2  to  cover  postage  and  handling  costs. 


Name 


i 


RLDEnS 


Address 


City 


State 


Zip 


A  Gift  of  Love  For  Any  Child 


Watch  your  child 
bubble  with  delight 


THE  PANDA'S  EYES 
TELL  THE  TIME  so  that 
the  child  can  easily  read  the 
hours,  minutes,  seconds, 
months,  date  and  day  of 
week.  Quality,  accuracy, 
dependability,  all  in  this 
adorable  child's  PANDA 
watch  .  The  watch  is  water 


resistant,  shock  proof  and 
anti-magnetic.  Stainless 
steel  case  comes  with  light 
blue  denim  band.  Guaran- 
teed by  the  manufacturer 
for  one  full  year.  No  moving 
parts  to  wear  out  or  break 
down.  Our  guarantee  -  Try 
it  for  ten  days,  if  not  com- 
pletely satisfied  -  Return  for 
full  purchase  price  with  no 
questions  asked. 


Pa  residents  add  6%  sales  tax 

$19.95 

plus  $2  shipping  &  handling 

□  Bank  Americard 

□  Master  Charge 


Exp.  Date  

Absolutely  No  C.O.D.'s 
Cameo  Systems,  Inc. 

P.O.  Box  69 
Langhorne,  Pa.  19047 


Give 
the 
United 
Way 


Exciting  Collection  ot  Real 
Foreign  Money  tor  only  100 

Only  lO^for  liard-to-get  bank  notes  fronn  Aus- 
tria, Hong  Kong,  Taiwan,  Japan  and  Bulgaria. 
You'll  receive  other  exciting  bank  notes  on  ap- 
proval to  examine.  Buy  any  or  none,  return  bal- 
ance, cancel  service  anytime;  but  this  valuable 
collection  is  yours  to  keep  for  only  1 0<?.  Harris 
Bank  Notes,  Dept.  BO-52,  Boston,  Mass.  02117 


MAIL  A  CHRISTMAS  GIFT 

toGREAT  BRITAIN 


pr^g^W  CALIFORNIA  WINE,  FRUITS, 
FOOD  HAMPERS,  FLOWERS 
PLUS  MUCH  MORE:  DELIVERED  DUTY  FREE 
FOR  CATALOG  WRITE:  ACCENT  GIFTS 
BOX  344A,  CHESTER,  N.J.  07930 

Billie  Jean  King 
ison  our  team. 


Athletes  vs.  MS 


Memoirs  OF  A 

GALIANTIADT 

continued  from  page  li8 

the  next  several  days,  I  did  tests  for  the 
Colbert  picture  with  nine  different  men, 
and  I  was  never  seen  on  the  film.  Some- 
times I'd  sit  under  the  camera,  some- 
times right  next  to  the  camera. 

Before  my  two  weeks'  testing  period 
was  up,  I'd  collected  $900,  and  Char- 
lotte had  plotted  out  my  future.  There 
was  a  movie  that  was  going  to  be  made 
at  MGM.  Charlotte  had  tested  for  a  part 
in  it,  but  felt  she  was  all  wrong.  "The 
girl  who's  staying  with  me,  though,  is 
absolutely  right,"  she  told  the  flabber- 
gasted casting  director  at  Metro.  ( It  was 
no  more  usual  then  than  now  for  one 
ambitious  actress  to  push  another. )  She 
got  the  casting  dii-ector,  a  man  named 
Ben  Piazza,  to  agree  that  I  should  test, 
and  I  sneaked  over.  Technically,  I  wasn't 
free;  I  still  had  a  couple  of  days  to  go  on 
this  half-baked  contract  with  Universal— 
and  Metro  did  a  test  of  me  in  a  great  big 
head;  the  whole  thing  was  a  closeup.  It 
turned  out  fabulous.  I  never  acted  so 
well  in  my  life,  before  or  since,  and  I  was 
offered  a  contract,  which  went  a  long 
way  toward  soothing  my  damaged  pride. 

Then  I  got  word  that  Universal  was 
going  to  pick  up  my  option  and  sign  me 
for  seven  years.  (To  this  day  I  don't 
know  why.)  The  news  made  me  miser- 
able. "I  won't  do  it,"  I  said  to  Charlotte. 
"I  won't  go  there!  I'm  going  to  tell  them 
to  take  their  contract  and—" 

"Stop!"  Charlotte  said.  "If  you  walk 
out,  they  can  keep  you  from  making  a 
movie  any  place  for  seven  years." 

"So  what?"  I  said.  "I'll  go  back  to  the 
stage." 

Moonstruck  by  Hollywood 

But  I  wasn't  being  quite  straight  with 
her— or  with  myself.  The  big  stage  ac- 
ti'ess,  Rosalind  Russell,  the  one  who 
hadn't  wanted  to  come  to  Hollywood, 
was  more  than  half  moonstruck  with  the 
idea  of  working  at  Metro,  where  Greta 
Carbo,  Joan  Crawford,  Jean  Harlow, 
Myrna  Loy,  Norma  Shearer  and  Jeanette 
MacDonald  shone. 

New  developments  followed  hard  up- 
on this  discussion.  Carl  Laemmle,  Jr.,  the 
boss  at  Universal,  had  been  in  Europe 
during  my  two  weeks  under  the  camera. 
Now  he  wanted  to  meet  me.  Tomorrow 
morning. 

Charlotte  and  I  sat  up  all  night  hatch- 
ing and  discarding  ideas.  There  had  to 
be  a  way  to  get  out  of  the  Universal 
contract  without  being  punished  by  sev- 
en lean  years.  We  phoned  everybody  we 
knew,  trying  to  find  out  about  Carl 
Laemmle,  Jr.  Nobody  could  help  us 
much.  Finally,  one  informant  said,  "I 
know  he  likes  beautiful  women;  he  has 
a  lot  of  girls." 


It  ga\'e  us  the  inspiration  we'd  needed. 

When  I  went  off  to  meet  Junior 
Laemmle,  I  was  a  work  of  art.  I  was 
wearing  a  cast-oft  dress,  compliments  of 
the  Duchess,  a  red  and  white  print  with 
a  boat  neckline,  bought  on  sale  at  Berg- 
dorf  Goodrnan.  I  was  too  skinny  for  it; 
my  collarbones  stuck  out.  I  had  added 
to  this  a  white  linen  hat  dug  out  of  the 
bottom  of  my  trunk,  a  good  hat,  Init 
quite  creased,  and  white  shoes,  not  per- 
fectly clean.  Charlotte  and  I  realized 
we  had  to  be  careful,  choose  stuff  of 
decent  quality,  because  Laemmle  was 
no  dope,  and  if  I'd  gone  too  far,  tried 
a  fright  wig  and  rhinestone  bracelets, 
he'd  have  known  something  was  up.  We 
trod  a  fine  line.  I  had  shoulder  length 
hair,  and  we  put  \'aseline  on  it  and  let 
it  hang  down  in  strips  around  m\'  neck. 
Bad,  but  not  too  bad.  We  smeared  a 
trace  of  mascara  under  my  eyes,  my  lip- 
stick was  runny  and  we  painted  a  little 
of  it  on  my  front  teeth.  Even  my  white 
gloves  were  weary.  And  I  wore  a  tight 
bra  which  flattened  down  what  little 
shape  I  had. 

In  Laemmle's  outer  office,  I  was  ner\'- 
ous  as  a  cricket.  An  agent  who  knew  me 
from  New  York  was  waiting  there  too. 
He  said,  "Hi,  Roz,"  and  kept  studying 
me.  I  could  feel  his  eyes  on  me,  where\  er 
I  turned. 

When  I  was  called  into  Mr.  Laemmle's 
presence,  I  slumped  on  a  couch.  Mr. 
Laemmle  tried  not  to  stare.  He  failed. 
But  he  was  a  gentleman,  and  he  .spoke 
politely.  "Miss  Russell,  I  hear  you 
haven't  really  made  a  test  for  us,  and 
I'm  sorry  about  that.  We're  going  to 
start  your  buildup—" 

"Well,"  I  said,  "I'm  just  very  unhapp\ 
here."  I  kept  it  nasal,  barely  opening  m\' 
mouth,  the  words  came  out  between 


clenched  jaws,  sort  of,  "Oym  just  vaii' 
unhairpy  here— " 

"Pardon  me?"  said  Mr.  Laemmle. 

"Oym  vairy  unhairpy  here,"  I  sai< 
again.  "Oy  want  to  go  to  New  York,  o 
miss  moy  family—" 

He  kept  questioning  me,  because  h 
couldn't  belie\  e  that  some  idiot  in  Nev 
York  had  signed  this  creature  with  th 
dirty  hair  and  the  runover  heels. 

A  few  more  lonesomes  and  unhappy 
and  references  to  my  mother,  an 
Laemmle  breathed  what  had  to  be  a  sigl 
of  relief.  "Well,"  he  said,  "if  you  feel  tha 
w  ay,  I  guess  we  can  let  you  go." 

My  adenoids  came  into  play  agaii 
"Oy  waant  moy  papers  so  oy  can  go— 

"Don't  worry,"  said  Laemmle.  "Jus 
go  sit  in  the  outer  office,  and  I'll  hav- 
somebody  bring  you  your  papers." 

As  soon  as  the  release  was  sent  up 
took  about  ten  miiuites— I  was  off  an( 
away.  I  got  to  Charlotte's  place,  show 
ered,  washed  my  hair,  changed  clothe 
and  raced  straight  over  to  Metro,  wher 
I  signed  my  first  real  mo\  ie  contract. 

It  was  loveK .  It  was  the  beginning  o 
a  different  life. 

In  September  of  1974.  "A  Tribute  i 
Rosalind  Russell"  was  held  at  Town  Hoi 
in  Xew  York  City  to  honor  a  uomi 
u  Jiose  popuhiritij  and  fame  had  ah-ead 
endured  45  years.  The  entire  hotise  tc(t 
sold  out,  and  at  fite  end  of  tlie  errnin 
Rosalind  Russell  received  a  stand  ng  ov, 
lion.  She  once  said.  " Talent  is  wonderfu 
but  Tee  played  with  actors  tcho  Jiav 
nu)rc  talent  than  I.  a)id  you  can't  lu'f 
them  in  the  fourth  row.  they  just  don 
have  the  energfj.  notliing  in  tJie  beW 
nothing  in  the  guts  tluil  brings  it  all  ni 
and  sells  it  across  the  orchestra  pits  an 
into  the  twenty-third  row."  Rosalin 
Russell  had  what  it  takes  and  more.  En; 


"We  can  afford  Monday  through  Thursday.  We're  going  to 
have  to  skip  Friday,  Saturday  and  Sunday." 
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138  Dazzling  Colors  and  Patterns! 
Inlaid-Color  Floors!  No-UJox  Floors! 
Cushioned  Floors! 
Outstanding  Values  to  Fit  flnv  Budget! 

NOliU  THROUGH  OCTOB€R  31 


Armstrong's  finest .  .  .  the  only  no-wax  floor  with  the  Mirabond'^  surface,  Designer  Solarian  keeps  its  sunny 

richness  of  Inlaid  Color.  Color  that's  made  up  of  shine  without  waxing  or  buffing  far  longer  than  an 

thousands  of  varicolored  granules.  Deep-down  color;  ordinary  vinyl  floor.  In  a  dazzling  choice  of  over  50 

thick  hefty  construction.  And  thanks  to  its  special  colors  and  patterns.  About  $280  for  Q  12'Xl5'  roofll.* 


rs  styled  for  the  natural  look  ...  in  flagstone, itilie,  or     i  ^^jy 
<.  With  Inlaid  Color,  inlaid  heft,  and  the  realism  of  a 
:7loss  surface.  Over  20  colors  and  textures  to  choos,e  .  . 
I  beautiful  look  for  the  family  room,  foyer,  bath,  ar^S^'^* 
About  $250  for  o  12  x15' room.* 


A  no-wax  Mirabond  surface  for  beauty.  A  thick 
step-supporting  cushion  for  comfort,  quiet,  and  warmth  to 
the  touch.  Flexible  like  carpet  for  easy  installation  directly 
over  most  existing  floors.  In  a  12-foot  width  for  seamless 
beauty  in  most  rooms.  About  $260  for  O  12'  X 15'  room.* 


;ic  floors  for  any  decor.  Soft  in  color.  Small-scaled  in 
rn.  And  they  all  feature  the  sunny  shine  of  the  special 
wax  Mirabond  surface.  Choose  from  20  colors  and 
patterns.  About  $250  foro  12'Xl5'  room.* 


The  economical  cushioned  floor  with  the  shining  no- wax. 
Mirabond  surface.  More  than  30  exciting  colors  and 
patterns.  12-foot  width  for  seamless  installation  in  most-^ 
rooms.  About $180 foro  12' X 15'  room.* 


.tch  your  newspaper  now  through  October  31  for  outstanding  Fall  Floor  Show  values  being  offered  by  many 
pariidpating  Armstrong  retailers.  Or,  for  the  names  of  your  nearby  participating  Armstrong  Fall  Floor  Show  retailers, 

call  this  toll-free  number  now,  and  ask  for  Operator  No.  99. 
800-447-4700  (in  111. ,  call  1-800-322-4400) 


Armstrong 


CREATORS  OF  ^^t-n'i  THE  INDOOR  WORLD 


A  touch  of  Courtly  Fronce.  Thomosville  Comille. 


That  Thomasville  Look  gives  the  majestic  grace 
of  Louis  XV  a  new  significance  for  today.  Notice  the 
authentic  cane  inserts  and  the  elegant  cabriole  legs  of 
the  courtly  canopy  bed.  The  armoire  has  a  gracefully 
flowing  bonnet,  like  a  crown  over  its  full-length  doors. 
And  just  as  in  the  days  of  Louis  XV,  this  armoire  is  vast 
enough  to  hide  an  abundance  of  riches. 

That  Thomasville  Touch  recreates 
the  past  with  the  craftsmanship  of  today. 
Every  piece  is  accurately  detailed  and  O 
richly  embellished  with  touches  of  his- 
tory. A  collection  fit  for  a  kingly  manor 


FURN 


FPOM  THE  INDOOR  WORLD  ' 


or  a  home  with  country  manners.  Camille  is  aval 
able  in  a  hand-rubbed  fruitwood  tone  or  brushe 
antique  white  with  hand-striped  green-and-gold  trir 
For  the  name  of  the  Camille  dealer  nearest  yoi 
call  this  special  toll-free  number  anytime:  1-800-24: 
6061  (in  Conn.,  1-800-882-6500). 

And  for  the  wealth  of  decorating  idea 
in  our  230-page  "Homemaker's  Guidei 
send  $3  to  Thomasville  Furniture,  Dep 
LH-377,  Thomasville,  N.C.  27360.  Th 
ITU  RE  luxurious  Dreamspun  carpet  is  also  froi 

.     ^       The  Indoor  World®  of  Armstrong. 
OF  (Armstrong 


ouisa  Cowan,  A.S.I  D.  Creative  Director, 
Armstrong  Interior  Design  Staff 

slow,  the  decorating 
secrets  behind  the 
)eQutiful  Arnnstrang 
Dnns  con  be  yours!" 

y're  ali  here,  100  pages  of  pro- 
;ional  ideas  in  a  magazine  that 
)s  you  create  rooms  as  exciting 
he  ones  on  these  pages. 


h  issue  is  spilling  over  with  the 
je  tricks  that  professional  deco- 
rs know.  Now,  step  by  step,  you 
learn: 

low  to  meet  the  challenges  of 
ood  planning 

low  to  create  really  personal 
Doms 

low  to  give  your  home  designer 
Duches 

low  to  budget  before  you  spend 
low  to  paint  like  a  pro 
iow  to  find  decorating  ideas  in 
inusual  places 

Dod  Ideas"  gives  you  lots  of  rooms 
jII  color,  lots  of  diagrams,  lots  of 
lanations,  lots  of  answers  to 
istions,  and  lots  and  lots  of  ways 
save  money.  Start  today.  Get  a 
ly  at  your  newsstand  or  mail  this 
ipon,  along  with  $5,  for  a  year's 
iscription. 


nristrong  Good  Ideas  Dept.  10L 
D.  Box  630 
litinsville,  tvlassachusetts  01588 

iase  start  my  subscription  to  "Good  Ideas  for 
corating""  (four  issues  a  year)  right  away, 
closed  IS  $5  I  save  $1  over  the  newsstand 
ce 

leck  or  money  order  only.  Please  do  not  mail 
sh  or  stamps. 


eet- 


(PLEASE  PRINT  CLEARLY) 

 Apt, 


ate  

/year  outside  u  s  a  ) 


-Zip. 
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Armstrong  Di^ui  i  wf->ui  i  ^ui^-zei. 
Deoutifui  todoy.  Beautiful  tonnorrows. 


Beautiful  today.  Colorful 
and  classic.  Deep  and  dra- 
matic. That  is  the  magic  of 
Armstrong  Dreamspun,  the 
luxurious  Saxony  plush 
carpet  shown  above. 

Beautiful  tomorrows. 

Dreamspun  is  specially 
constructed  to  provide  our 
best  combination  of  per- 
formance features  for  the 
style  and  price.  Just  look 
at  some  of  the  quality 
checks  Dreamspun  under- 


went during  develop- 
ment These  quality 
checks  ensure  that,  with 
proper  care,  your 
Armstrong  carpel  will 
enjoy  many  beautiful 
tomorrows. 

For  a  look  at  all  the  new- 
est Armstrong  carpets  and 
a  free  booklet  on  how  to 
keep  your  carpet  looking 
its  best,  write  Armstrong, 
7710  Paul  St.,  Lancaster, 
Pa.  17604. 


Dreamspun 

Quality  Checks 

el 

Colorfastness 

Flammabillty 

[Zl 

Matting 

el 

Crushing 

[Zl 

Fraying 

el 

Fuzzing 

[Zl 

Soiling 

[Zl 

Cleanability 

[Zl 

Vacuuming 

^^mstrong 


CREATORS  OF 


THE  INDOOR  WORLD  ' 


CALIFORNIA 
ALMONDS 

Blue  Ribbon  Idea 

FISHERMAN'S  WHARF 
ALMONDINE 

A  fresh  and  lively  California 
sauce.  Pour  it  over  your  own  catch. 
Simple,  and  simply  elegant. 

Melt  Vi  cup  butter  or  margarine. 
Add  /3  cup  BLUE  RIBBON  Sliced 
Natural  California  Almonds.  Stir 
over  medium  heattill  golden.  Blend 
in  tsp.  salt  and  3  tbsp.  lemon 
juice.  Spoon  over  (about)  2  pounds 
cooked  fish  for  6  servings. 


Continental  Nut  Company 
The  BLUE  RIBBON 
Almond  Family 
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Hellmani^" 
also  BAKES! 

(The  Real  Mayonnaise 
is  the  shortening.) 


BUBBLE  BUNS 

(Quick  and  easy  pull-apart  buns) 

1 12  cup  finely  chopped  walnuts  1  package  (10)  refrigerated  biscuits 

1/3  cup  sugar  1 /3  cup  HELLMANN'S 

1/2  teaspoon  ground  cinnamon  Real  Mayonnaise 

Grease  ten  2  1/2-inch  muffin  pan  cups.  In  small  bowl  combine  first 
3  ingredients.  Separate  biscuits.  Cut  into  quarters;  shape  into  balls. 
Coat  each  with  Real  Mayonnaise,  then  roll  in  walnut  mixture.  Place 
4  in  each  muffin  pan  cup.  Bake  In  400°F  oven  15  to  17  minutes  or 
until  browned.  Serve  warm.  Makes  10. 


PECAN  JUMBLES 

(Crispy  drop  cookies  with  a  nutty  taste) 

1  1/2  cups  firmly  packed  dark  brown  sugar    1/2  teaspoon  baking  soda 

1  cup  HELLMANN'S  Real  Mayonnaise 

2  eggs 

1  teaspoon  vanilla 

2  3/4  cups  unsifted  flour 

In  large  bowl  beat  first  4  ingredients  until  smooth.  Stir  in  next  4  ingredi- 
ents. Drop  by  level  tablespoonfuls  2  inches  apart  on  greased  cookie 
sheets.  Top  each  with  pecan  half.  Bake  in  375°F  oven  8  to  10  minutes 
or  until  lightly  browned.  Immediately  transfer  cookies  to  wire  racks. 
Makes  about  4  dozen. 


1 1 A  teaspoon  salt 

1  cup  chopped  pecans 
1  cup  pecan  halves, 
optional 


CHOCOLATE  MUNCHIN'  CAKE 

(The  lacy  look  makes  this  moist  cake  beautiful) 

1 12  cups  unsifted  flour  1  /3  cup  chocolate 

3/4  cup  sugar  flavored  syrup 

1  teaspoon  baking  soda  1  tablespoon  vinegar 

2/3  cup  strong  coffee  or  water  1  teaspoon  vanilla 

1 /2  cup  HELLMANN'S  1 /4  teaspoon  salt 

Real  Mayonnaise  Confectioners  sugar 

n  8  X  8  X  2-inch  baking  pan  stir  together  first  3  ingredients.  Add 
next  6  ingredients.  Stir  with  fork,  scraping  corners  and  sides  of 
pan,  until  mixture  is  uniform.  Bake  in  350°F  oven  30  to  35  minutes 
or  until  top  springs  back  when  touched  lightly.  Cool  on  wire  rack. 
Place  paper  doily  on  top;  sprinkle  with  confectioners  sugar.  Re- 
move carefully. 


Inlfoducing 

THE  NEW-FACE  HYGIENE 

A  beouHFul  life  For  your  skin. 

After  five  years  of  research,  the  Revlon  Research 
Group  brings  you  The  New-Face  Hygiene.  Two  remark- 
able new  products  that  work  on  the  principle  of  the 
natural  electricity  in  your  own  skin.  Revlon  Formula  2 
Cleanser  and  Revlon  Formula  2  Moisturizer. 

The  Formula  2  Cleanser  Instead  of  just  scrubbing, 
it  gently  attracts  and  lifts  dirt  and  oil  away  from  your 
skin.  It  cleans  thoroughly  yet  so  gently  your  skin  actu- 
ally feels  softer  than  before.  Your  face  feels  gloriously 
clean,  never  dry  or  taut. 

The  Formula  2  Moisturizer.  It  actually  creates  a 
bond  with  your  skin  to  soften,  smooth  and  protect  for 
hours.  Putting  real  moisture  inside  surface  skin  cells, 
where  moisture  is  needed  most. 

Revlon  Formula  2.  Two  new  products  that  make 
smooth,  soft,  fresh  skin  simple.  Both  are  non-fragranced, 
with  separate  formulations  for  each  skin  type.  Regimen 
A  is  for  oily  to  partially  oily  skin.  Regimen  B,  for  normal 
to  dry  skin. 

Start  a  beautiful  life  for  your  skin.  With  The  New- 
Face  Hygiene. 


Revlon  Fofmub  2  Moislurizer.  Revlon  Formulo  2  Cleanser. 
New  from  Ihe  Revlon  Research  Group. 


love  Mary's 

Cheese 
Hashlmrgers. 

Mary  Kitchen  Hash  from  Honnel 
has  a  rich,  beefy  flavor  that  makes  any  meal 

delicious.  And  Mary's  hash  has  firm 
diced  potatoes  and  Hormel's  carefully  selected 
meat.  No  wonder  it's  America's  favorite. 


CHEESE 
HASHBUR6ERS 

1-15  oz.  can  Mary  Kitchen  Roast  Beef  or 

Corned  Beef  Hash  (chilled  and  cut  into  four 

equal  servings) 
^-Medium-sized  hamburger  buns 
4-Cheese  single  slices  (Swiss  for  corned  beef, 

Cheddar  for  roast  beef) 

Mustard 

Flatten  patties  on  pan.  Broil  for  about 

5  minutes  until  browned  or  heated  through. 

Spread  buns  with  mustard  and  toast 

slightly.  Remove  and  lay  cheese  slices  on  top 

and  reheat  until  cheese  melts.  Place 

broiled  patties  on  cheese.  Garnish  with  ketchup. 


Editor's  dior 


By  Lenore  Hershey 


GETTING  THE  STORY:  HOW  EDITING  KEEPS  US 
FLEET  OF  FOOT  AND  SHARP  OF  EYE 

That's  me  on  the  right,  waving  to  the  winners  of  the 
LHJ  Arnold  Pahner  golf  weekend  at  the  Bay  Hill  Club  in 
Orlando,  Fla.  (see  page  78).  It's  been  quite  a  month  for 
our  whole  staff-on  tlie  go,  on  the  job,  for  YOU.  Your 
editor  also  went  to  Houston,  Tex.,  to  prepare  for  the  first 
government  National  Women's  Conference  in  late  No- 
vember, and  at  this  writing,  she's  also  packing  to  leave 
for  County  Kerry,  Ireland,  to  help  judge  the  Rose  of 
Tralee  contest.  (Sort  of  Women  of  the  Year,  with  a  brogue!)  Here,  a 
view  of  editors  doing  their  thing,  for  a  big,  beautiful  October  issue. 

Woman  Power:  left: 
Fashion  editor  Trudy 
Oivett  and  Art  Director 
Don  Adamec  pose  IWY 
Commissioner  Connie 
Plunkett  and  husband  at 
the  Kennedij  Center  in 
Washington.  Right  panel, 
top:  photographer  Joel 
Baldivin  in  the  Blue  Room 
of  the  White  House  with 
Carol  Benefield;  bottom, 
Trudy  intet  views  Barbara 
Blum  in  her  office  at  the 
EPA.  (See  our  energy- 
saving  fasluon  story,  page 
114). 


Barbara  Walters  in  Central  Park:  Taking  our  cover  shots  for  the  story  on 
page  84,  Don  and  photographer  Paecione  created  a  stir  in  Central  Park. 
("Hey,  kids  .  .  .  that  dame  is  Barbara!")  Walters  ivas  calm  and  collected— 
and  yes.  she  does  ride  a  bike  for  fun  and  fitness  .  .  .  and  stamina. 


Tailgate  Picnic:  Food  editor  Sue  Huffman  and 
Don  discu.ss  details  on  a  95-degree  day  in  an 
empty  parking  lot  behind  Giants  Stadiu7n  in 
New  Jersey.  (Football  days  are  easier!) 
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What  could  delight  a 
little  one  more  than  his 
or  her  very  own  set  of 
dinnerware  —  especially 
if  it  tells  a  story!  Oneida 
crafted  our  charming 
Peter  Rabbit  Dinnerware  of 
ble  Melamine  to  enchant  lucky 
ones  for  years  to  come. 
)ch  piece  from  the  tip-proof  plate 
e  thermo  plastic  mug  is  both  stain- 
'f  and  dishwasher  safe  and  is  de- 
id  to  fit  little  hands  comfortably, 
id  now  you  can  get  matching 
f  Rabbit  design  in  child-size  stain- 
steel  flatware.  Start  baby  on  the 
oiece  educator  set  and  have  child- 
knife,  fork  and  spoon  set  handy 
T  baby  is  ready  for  change. 


These  unique  child  items  make 
delightful  gifts.  Why  not  order  extra 

gift'occa!ions°'  'Bsttq  ChOCkVi 

You  would  expect  to  pay  substan- 
tially more  for  dinnerware  and  flatware 
of  this  quality  in  stores.  But  right  now, 
you  can  enjoy  very  special  savings  not 
only  on  Peter  Rabbit  but  on  Holly 
Hobbie™  and  Raggedy  Ann  and 
Andy™  Melamine  dinnerware  sets  as 
well.  The  4-pc.  Storybook  Dinnerware 
Set  is  just  $4.95,  the  3-pc.  child-size 
stainless  steel  set:  $2.75  and  the  2-pc. 
Baby  Educator  Set:  $1.75.  Order  both 
child  and  baby  flatware  and  get  infant 
spoon  FREE.  Orders  received  by 
November  21  will  be  sent  in  time  for 
Christmas. 


General  Mills,  Inc., 

Box  854,  Minneapolis,  Minnesota  55460 

1  enclose  $  (check  or  money  order).  Please  send  me 

the  item(s)  checked  below.  If  not  entirely  satisfied  with  my  order  I 
may  return  it  within  10  days  and  my  money  will  be  refunded. 
4-pc.  Storybook  Dinnerware  Sets  ($4  95  each) 

 Peter  Rabbit  set(s)   Holly  Hobbie  set(s) 

 Raggedy  Ann  'n  Andy  set(s) 

 3-pc.  Child's  Stainless  (knife,  fork,  spoon)  set(s) 

($2.75  each) 

 2  pc,  Stainless  Baby  Educator  spoon,  fork  set(s) 

($175  each) 

 FREE  infant  spoon(s).  One  for  each  combination  of 

baby  and  child  stainless  settings  ordered. 

Name  


Address . 
City  


State - 


.Zip_ 


To  assure  delivery,  give  zip  code  Offer  good  only  within  USA.  Please  allov. 
up  to  six  weeks  for  shipment.  Offer  expires  December  15,  1977. 
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What's 
happening 


That's  a  Muppet  up  there.  Let's  see 
now,  either  on  the  right  or  on  the  left. 
It's  so  confusing.  Muppets  come  in 
swarms  of  sizes  and  sidesphtting 
styles.  On  television,  they're  not  only 
steadily  seen  scene-stealing  on  Sesa- 
me Street,  but  their  very  own  Mup- 
pets Show  lightens  163  stations  across 
America  and  they're  a  small-screen 
scream  in  103  countries.  A  Muppet 
was  once  considered  solely  a  child's 
delight.  Now  big-name  stars  clamor 
to  appear  with  them.  On  this  season's 
Muppet  shows  you'll  see  popular  non- 
puppet  people.  Like  Zero  Mostel, 
singing  as  Henry  VIII  with  the  Mup- 
pet Choristers.  Like  Don  Knotts, 
fiddling  his  bass  with  the  Muppet 
Electric  Mayhem  Band.  Like  Dom 
DeLuise,  Madeline  Kahn,  Cloris 
Leachman,  Judy  Collins,  Peter  Sell- 
ers. Question:  From  whence  sprang 
the  Muppets?  Answer:  They  spring- 
eth  from  the  imagination  of  Jim  Hen- 
son,  the  Mississippi-bom  bright-mind- 
ed lad  who  mixed  "marionette"  and 
"puppet"  and  came  up  with  Muppet. 
That  was  in  1954,  when  he  was  just 
out  of  high  school.  Muppets  first  came 
to  national  attention  on  NBC's  Today 
show  (I  couldn't  resist  mentioning 
that,  could  I?),  and  I  first  met  Hen- 
son  when  his  Critic  Muppet  debuted 
on  the  show  (although  he  was  hard 
to  hear  because  I  was  laughing  so 
much) .  What's  the  reason  for  the  sud- 
den surge  of  urge  to  appear  with 
Muppets?  I  talked  to  Henson  about  it. 
GS:  "Why  do  stars  beg  to  appear 
with  the  Muppets?" 
JH:  Maybe  because  they're  so  warm. 


And  there's  something  special  about 
being  the  only  human  on  a  show. 
Also,  we  always  manage  to  show  sides 
of  the  guests  the  public  rarely  sees. 
We  let  them  do  evei'Vthing.  Take  Rita 
Moreno.  With  us,  she  acted,  she 
danced,  she  sang,  and  she  showed  us 
what  a  terrific  comedienne  she  is. 

I  could  only  respond  with  the  mem- 
ory of  Ethel  Merman  in  her  dressing 
room  before  a  Muppet  appearance. 
Let  her  tell  it:  "I'm  putting  on  my 
makeup  and  I  turn  and  see  the  Cookie 
Monster  next  to  me  and  he  says  do 
you  think  I  have  on  too  much  make- 
up?, and  I  say  I  don't  Ihink  so,  and  he 
says  if  only  I  had  just  a  little  powder 
over  here  and  I  say  well,  maybe,  but 
you  look  okay  to  me  and  he  says  I  like 
to  look  my  best  on  tl]e  show  and  sud- 
denly I  yell  'What  am  I  doing?  I'm 
talking  to  a  puppet:  "  And  she  vol- 
canoed  into  laughter,  mixed  with  the 
other  laughter  rising  frorh  the  floor 
where  Frank  Oz  was  lying,  his  arm 
straight  up,  enveloped  by  the  Cookie 
Monster.  Oz,  with  his  instant  wit,  his 
warmth,  his  (in  the  finest  tradition  of 
the  word)  craziness,  is  a  reason  for 
the  Muppets'  endearing  success.  Eth- 
el was  perfectly  rational  in  talking  to 
the  Muppet,  because  she  was  really 
talking  to  that  wise,  young  wizard, 
Oz.  It  is  he  and  Henson  and  their 
superhuman  colleagues  who  give  the 
Muppets  life,  by  giving  them  a  hand. 
Henson  calls  Oz  "the  greatest  pup- 
peteer in  the  world."  I'm  not  prone 
to  argue.  I'm  prone  from  laughter. 

Movie  reviews  begin  next  page. 
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"Color  me  soft." 


Cover  Girl  creates 

IVSDFieBB' 


n't  just  color  your  lips.  Soften  them,  too. 

yer  Girl's  special  1ip  softening'  formula 
kes  taking  care  of  your  lips  a  super,  soft  job. 
jes  on  nice  and  easy  Soft  and  creamy 
or  is  drenched  with  lip  smoothing  condi- 
tioners that  moisturize  and 
protect,  too.  Go  ahead.  Treat 
your  lips  to  some  super  softness. 
(You've  got  22  sumptuous 
shades  to  do  it  in!) 

GOVER  siRr  LIP  softeners: 


LIPSTICKS  THAT  SOFTEN  LIPS  AS  THEY  COLOR 


Whcrt^s 
happening 

contimicd 

THE  NEW  MOVIES 

The  latest  James  Bond  movie  is  a 
heat.  It  is  called  The  Spy  Who  Loved 
Me,  one  of  the  most  amusing  and  light- 
hearted  shows  in  the  series.  This  time 
Bond,  who  is  always  right,  turns  left  to 
embrace  a  Soviet  agent,  and  they  center 
their  attention  on  a  wicked  mastermind 
who  wants  to  wipe  out  the  earth  and  rule 
an  underwater  civilization.  It  begins 
with  the  disappearance  of  American  and 
Russian  atomic  submarines.  WTio  done 
it?  Tlie  Russians  assign  their  beautiful 
woman  undercover  agent,  "Triple  X," 
and  the  British  assign  their  ace  under- 
cover agent,  "007."  They  spring  to  ac- 
tion as  Bond  bounds  boundaries  trying 
to  track  the  trafficker  of  stolen  subs. 
To  begin,  he  runs  into  the  Russian 
spy  in  Egypt  (isn't  that  where  you'd 
look  first?).  Then  their  governments 
inform  them  that  they  are  to  work 
together.  And  so  forth  they  set  to  flush 
out  the  sinister  undersea  sinner,  and  they 
get  along  swimmingly.  Along  the  way 
they  use  all  sorts  of  grinning  gadgets:  a 
watch  with  printout  strips,  cigarettes 
that  puff  sleeping  potion,  ski  poles  that 
fire  bullets,  a  decapitating  tea  service, 
and  a  nifty  combination  sports  car  and 
underwater  boat.  The  cast  strikes  me  as 
being  just  right:  Barbara  Bach  is  gor- 
geous as  the  Russian  (we  know  this  is 
fiction;  she's  Russian  and  all  of  her 
clothes  fit);  Curt  Jurgens  is  relaxed  as 
the  wicked  mastermind;  and,  as  our  un- 
flappable hero,  Roger  Moore  seems  Brit- 
ish born  and  Bond  bred.  What  a  pleasure 
to  go  to  a  merry  movie  just  for  fun. 

A  BEAU  JESTER 

Marty  Feldman  has  gone  off  without  his 
usual  associates  in  zaniness— Mel  Brooks, 
Madeline  Kahn,  Gene  Wilder— to  write, 
direct  and  star  in  his  own  movie  called 
The  Last  Remake  of  Beau  Geste.  It's  a 
crazy  send-up  of  that  romantic  adven- 
ture with  the  French  foreign  legion  in 
the  African  desert.  Feldman  plays  the 
identical  twin  of  Michael  York  (dream 
on,  Marty).  Their  father,  Trevor  How- 
ard, marries  Ann-Margret  (dream  on, 
Trevor).  Feldman's  sadistic  German  ser- 
geant is  Peter  Ustinov,  who  has  an  entire 
ensemble  of  wooden  legs,  including  one 
with  rhinestones  for  formal  occasions. 
The  movie  is  a  manic  mixture  of  slap- 
stick, satire  and  spoofs  of  all  sorts  of 
Hollywood  cliches.  There  are  running 
gags  and  walking  gags  and  some  that 
just  lie  there  and  giggle.  But  it  is  so  filled 
with  antic,  frantic  face  that  I  cheer  on 
Marty  Feldman,  and  urge  that  wild- 
eyed  wonder  to  keep  being  outrageous. 
To  mix  French  with  American,  Maity 
Feldman  is  a  beau  jester. 


DISNEY  FOR  CHILDREN 

What  the  children  of  America  can  al- 
ways use  is  a  good  old-time  Disney 
mo\  ie,  and  tln.t  fanciful  film  factory  has 
deli\ered  just  what  we  need:  The  Res- 
cuers, a  dandy  Disney  feature-length, 
animated-  movie  based  on  books  by 
Margery  Sharp.  Here's  the  story  of  a 
little  orphan  (no,  not  Annie;  her  name  is 
Penny)  who  is  kidnapped  by  a  greedy 
crone  named  Madame  Medusa  with  th  ^ 
voice  of  Geraldine  Page.  Madame  kid- 
naps Penny,  who's  plunged  into  a  pit  to 
find  a  priceless  diamond.  Her  note-in-a- 
bottle  cry  for  help  is  discovered  by  do- 
good  mice  who  rush  off  to  saxe  her. 
They're  unusual  mice:  I  mean  how  many 
mice  do  you  know  who  sound  like  Eva 
Gabor  and  Bob  Newhart?  The  Rescuers 
has  two  endearing  characters:  a  bulbous- 
nosed  dragonfly  named  Evinrude  and  a 
goggled  albatross  named  Orville  who's  a 
one-bird  airline  with  the  voice  of  Jim 
(Fibber  McGee)  Jordan.  This  $6-million 
movie  runs  76  minutes,  which  is  just 
right.  If  you've  got  some  children  under 
ten  who  are  begging  for  a  movie,  here's 
Disney  to  the  rescue  with  The  Rescuers. 
It  will  delight  them,  and  not  so  by-the- 
way,  you  too. 

MOST  SATISFYING 

It's  been  a  long  time  since  I've  seen 
another  film  with  the  glorious  look  of  La 
Grande  Bourgeoise.  It's  based  on  an  ac- 
tual case  of  murder,  set  at  the  turn  of  the 
century  in  Bologna  and  \'enice.  It's 
splendidly  acted  by  the  Italian  Giancarlo 
Giannini  and  the  Spaniard  Fernando 
Rey  (most  recently  together  in  Seven 
Beauties),  and  the  French  actress  Cath- 
erine Deneuve.  This  film  is  based  on  an 
1897  patrician  murder  that  had  every- 
thing: high  society,  a  swarm  of  sex, 
the  law,  medicine,  politics  and  religion. 
This  is  the  story  of  the  Murri  family, 
whose  patriarch  (Fernando  Rey)  is  one 
of  the  nation's  leading  physicians  and 
free-thinkers.  His  doted-on  daughter 
(Catherine  Deneuve)  is  married  to  a 
man  who  terrifies  her— an  incompetent 
and  tyrannical  doctor  loathed  by  her 
family.  Since  divorce  is  illegal,  she  is  dis- 
traught. Her  brother  (Giannini),  who 
adores  her  perhaps  too  passionately,  con- 
spires to  murder  her  husband.  The  movie 
moves  with  languorous  ease  to  its  intri- 
cate, perplexing  and  sorrowful  conclu- 
sion—the destruction  of  a  noble  family. 
It  is  for  me  one  of  the  year's  most  satis- 
fying films. 

STRONG  ADVENTURE 

The  American-made  Sorcerer  (direct- 
ed by  Wiiham  Friedkin  who  made  The 
Exorcist),  i^  not  about  magic  or  devils  or 
demons.  What  we  do  have  here  are  fugi- 
tives hiding  in  South  America:  a  young 
Middle  East  terrorist,  an  elegant  French 
stock-market  crook,  and  a  gangster  from 
New  Jersey.  The  gangster  is  Roy  Schei- 


der,  hiding  from  gangland  retribution  j 
squalid,  muddy,  stinking  jungle  villai 
The  men  are  building  an  oil  pipe  li 
and  when  the  principal  oil  well  catcl 
fire,  it  is  vital  that  explosives  be  truci 
through  the  jungle.  The  pay  is  er! 
mous  so  the  outcasts  volunteer.  A 
thing  to  escape  this  hellhole.  Sorce 
(the  name  is  painted  on  a  truck)  is 
story  of  that  trip,  climaxed  by  the 
tempted  crossing  of  a  dilapidated  s 
pension  bridge  held  up  by  fraying  ro] 
—one  of  the  most  visually  exciting  see: 
of  suspense  I  have  seen  in  a  movie.  So 
may  find  the  film  disgusting.  There  h 
much  violence  and  sorrow,  so  much  c 
bolical  death,  that  the  PG  rating  see 
too  mild.  But,  for  adult  escape,  Sorcc 
is  well-made  strong  adventure. 

INFLATED  WHALE 

The  world's  whales  have  an  outs 
chance  of  surviving  the  Russian  u 
Japanese  determination  to  slaugh 
them,  but  they  may  not  survive  Dino 
Laurentiis,  the  producer,  who  has  c< 
cocted  a  demented  movie  called  Or 
This  is  part  lecture  by  Charlotte  Ran 
ling,  and  part  living  statues  with  Richs 
Harris  portraying  a  dunce-cap  fishenr 
in  Canada.  Harris,  who  brags  about 
stupidity,  kills  a  pregnant  whale.  This 
enrages  her  mate  that  he  goes  on  a  bir 
of  revenge  to  get  even  with  Harris  a 
all  who  sail  with  him.  This  whale  is  Or 
and  he  is  talented!  He  is  also  about 
fearsome  as  a  water  balloon  children 
flate  at  the  beach!  I  wonder  if  De  Li 
rentiis  intended  to  make  a  comedy?  E' 

GENE  SHALIT  RE-VIEWS  ~ 

Annie  Hall,  Woody  Allen's  new  movie, 
more  than  his  best  film;  it  is  an  event.  W' 
a  treat!  Diane  Keaton  is  marvelous;  AUei 
genius. 

Black  Sunday  is  a  political  thriller  turn 
on  an  Arab  plot  to  slaughter  80.000  peoi 
attending  the  Super  Bowl.  Strong  acting 
frenetic  plot.  Chilling. 
Black  and  White  in  Color,  a  French  film 
in  West  Africa,  is  well-acted  comic  opi 
stuS  .  .  .  but  hardly  worthy  of  its  Best  F 
eign  Film  Oscar. 

A  Bridge  Too  Far  is^  an  enormous  WW 
pageant  that  moves  (over  the  course  of  th 
hours)  to  a  clamorous  doom. 
The  Deep  is  a  soggy  drama  that  takes  pi; 
underwater  off  Bermuda.  Robert  Shaw 
most  saves  things. 

Freaky  Friday,  squeaky-clean  fun  from  E 
ney,  takes  a  madcap  look  at  a  moth 
daughter  relationship.  What  a  pleasi 
good  Disney  can  be. 

MacArthur  stars   Gregory   Peck  as  yt 

know-who.  The  great  general  was  reflect 

and  olympian,  in  love  with  prose  and  po 

The  movie  is  all  of  these. 

The  Other  Side  of  Midnight  .  .  .  even  < 

sanitation  department  wouldn't  pick  up  t 

trash. 

Star  Wars  is  a  sup>er  picture  filled  with  im; 
ination,  humor  and  joy,  with  stunning  eSe 
that  use  the  visual  power  of  pictures  to  p 
vide  pleasure.  The  whole  family  will  havf 
holiday. 

Three  Women  is  a  beautiful  and  profou 
movie  from  Robert  Altman.  Extraordine 
performances,  dialogue  and  photography, 
stunning  film  to  see,  to  be  enveloped  by  a 
to  remember. 


12 


Brand  Loyalties 

Shaken  By 
laste  Impact  Of 
Low  Tar  Merit 


^ERir  taste  delivery  switching  high  tar 
mokers  away  from  age-old  favorites. 


There  is  a  taste  alternative 
I  high  tar  cigarettes. 
Modem  technology  created  it. 
Tests  proved  it. 
And  smokers  are  confirming  it. 
Today  most  MERIT  smokers 
e  coming  from  high  tar 
garettes  — many  from  brands 
ley  had  been  loyal  to  for  years. 
Yet  they're  switching  to- 
ld sticking  with  —  MERIT 
The  reason  is  a  real  advance 
tobacco  technology  that 
suited  in  a  way  to  boost 
itural  tobacco  flavor  without 
le  usual  corresponding 
icrease  in  tar. 

Philip  Morris  Inc.  1977 


It's  called  'Enriched 
Flavor',  tobacco. 

MERIT  and  MERIT  lOO's 
were  both  packed  with  this 
special  tobacco.  And  taste- 
tested  against  a  number  of 
higher  tar  cigarettes. 

Overall,  smokers  reported 
they  liked  the  taste  of  both 
MERIT  and  MERIT  lOO's  as 
much  as  the  taste  of  the  higher 
tar  cigarettes  tested. 

Cigarettes  having  up  to 
60%  more  tar! 

Only  one  cigarette  has 
'Enriched  Havor'  tobacco. 

And  you  can  taste  it. 


LOWTAR-'ENRICHED  FLAVOR' 


gs:  8  mg'.'tar! '  0.5  mg.  nicotine  av.  per  cigarette,  FTC  Report  Dec!76 
)'s:12mg:'tar,"0.9  mg.  nicotine  av.  per  cigarette  by  FTC  Method. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  lo  Your  Health. 


MERIT 

Kings  &KX)'s 


The 

makeup  that  helps 
skin  over  25 
look  younger. 


Cover  Girl 

IMoistureWear* 


COVER  QlRli 


When  you're  under  25,  a  smooth,  natural  look  may  be  all  you 
want  from  makeup.  But  over  25,  your  makeup  should  do  more. 
Smooth  out  tiny  dry  skin  lines.  Add  a  warmer  depth  of  color  to 
put  a  few  more  roses  in  your  cheeks.  That's  why  Cover  Girl"' 
created  MoistureWear™  Makeup.  Makeup 
with  a  balanced  blend  of  special  moisturizers, 
and  fresh,  fresh  color  to  instantly  improve  the 
look  of  skin  over  25.  And  help  you  look  better 
than  you  have  in  years.  'MoistureWear'  is  pre- 
moisturized.  So  dewy  you  need  no  moisturizer 
underneath.  Wear  it  and  you  can  look  the  way 
^  you  want  to  look— younger,  fresher,  prettier! 


THE  MOISTUREWEAR' 
AAAKEUP  COLLECTION: 
CREAM  AAAKEUP.  Whipped  color 
refines  your  skin  to  perfection. 
Sheer.  Airy.  Un-artificicl. 

LIQUID  AAAKEUP.  Flows  on  a  flaw- 
less foundation  with  edgeless 
smoothness.  Never  greasy,  never 
heavy. 

CREAM  BLUSH.  Radiant  color  for  a 
glow  so  alive,  so  fresh,  it  looks 
like  it  comes  from  within. 

MOISTURE  ENCAPSULATED 
POWDER.  Pressed  powder  with 
sealed-in  beads  of  moisture— 
freshly  releosed  every  time 
you  make  up  or  touchup. 


Also  available;  Nighttime  Moisturizer,  Moisturizing  Under  Eye  Cover  Stick,  Moisturizing  Wrinkle  Stick. 


Spending  your  money 

An  energy-saver^  quiz 


By  Sylvia  Porter 


How  and  where  are  you  frittering  away 
home-heating  dollars?  This  special  quiz  will  help  you  find  out. 

TEST  YOUR  ENERGY  QUOTIENT 


1.  What  is  your  thermostat  setting? 

If  your  thermostat  is  set  at  68°F.  or  less  dur- 
ing daytime  in  winter,  score  6  points;  5 
points  for  69°;  4  points  for  70°.  If  your 
thermostat  is  set  above  70°,  score  0. 

If  you  have  whole-house  air  conditioning 
and  you  keep  your  temperature  at  78  °F, 
in  the  summer,  score  5  points;  4  points  for 
77°;  3  points  for  76°.  If  you  have  no  air 
conditioning,  score  7  points.  If  your  thermo- 
stat is  set  below  76°,  score  0. 

In  winter,  if  you  set  your  thermostat  back 
to  60°F.  or  less  at  night,  score  10  points;  9 
points  for  61°;  8  points  for  62°;  7  points  for 
63°;  6  points  for  64°;  5  points  for  65°.  If 
your  thermostat  is  set  above  65°  at  night, 
score  0. 

2.  Is  your  house  drafty? 

To  check  for  drafts,  hold  a  flame  (candle  or 
match)  about  1  inch  from  where  windows 
and  doors  meet  their  frames.  If  the  flame 
doesn't  move,  there  is  no  draft  around  your 
windows,  and  you  score  10  points.  If  the 
flame  moves,  score  0. 

If  there  is  no  draft  around  your  doors,  add 
5  points.  If  there  is  a  draft,  score  0. 


Score 


If  you  leave  the  damper  open  when  the  fire- 
place is  not  being  used,  score  0. 

3.  How  well  is  your  attic  insulated? 

Check  to  determine  the  inches  of  ceiling  in- 
sulation recommended  for  your  zone. 
If  you  already  have  the  recommended  thick- 
ness of  insulation,  score  30  points. 

If  you  have  2  inches  less  insulation  than  you 
should,  score  25  points. 

If  you  have  4  inches  less  insulation  than'  you 
should,  score  15  points. 

If  you  have  6  inches  less  than  you  should, 
score  5  points. 

If  you  have  less  than  2  inches  of  insulation 
in  your  attic,  score  0. 

4.  Is  your  floor  insulated? 

If  you  have  unheated  space  under  youi" 
house  and  there  is  insulation  under  your 
floor,  add  10  points;  if  there  is  no  insulation, 
score  0. 

If  you  have  a  heated  or  air-conditioned 
basement,  or  if  there  is  no  space  under  yo6r 
house,  score  10. 


Score 


If  you  have  a  fireplace  and  keep  the  damper 
closed  or  block  the  air  flow  when  it  is  not  in 
use,  add  4  points. 

If  you  do  not  have  a  fireplace,  add  4  points. 


5.  Do  you  have  storm  windows? 

If  you  live  in  an  area  where  the  temperature 
frequently  falls  below  30 °F,  in  winter  and 
you  use  storm  windows,  score  20  points.  If 
you  do  not  have  storm  windows,  score  0. 

Your  Energy  Quotient:  Total 


SOURCES:  Federal  Energy  Administration;  Edison  Electric  Institute:  Alabama  Power;  Arkansas  Power  &  Light;  National  Association 
of  Realtors;  Potomac  Edison;  San  Diego  Gas  &  Electric 


How  well  did  you  score? 


If  you  scored  90  or  above,  you  already  are  an  ener- 
gy saver  and  are  using  energy  more  efficiently  on  av- 
erage than  80  percent  of  Americans.  If  you  scored 
under  90,  you  arc  spending  more  money  on  energy 
than  you  need  to.  Check  the  ([uiz  again  to  see  where 


you  lost  the  most  points,  for  those  are  the  areas  in 
which  you  can  make  the  greatest  savings  in  your  an- 
nual fuel  bill  while  improving  the  comfort,  appear- 
ance and  resale  value  of  your  home  as  well. 
For  more  energy-saving  tips,  see  page  231. 
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Jooillier  Beverly  Hills 


Thefje's  more  to  being  rich 
than  meets  the  eye. 


At  Redken,  beautiful  promises  are 
based  in  scientific  fact.  So  when 
we  say  our  new  colors  for  lips  and 
nails  are  rich,  we  mean  rich. 

pH  Plus™  Conditioning  Lipstick 
gives  you  more  than  a  pretty 
mouth.  Loaded  with  hard-working 
emollients,  protein  and  vitamins, 
it  pampers  and  protects  your  lips. 
Its  long-lasting  color  glides  on  as 
effortlessly  as  sheer  chiffon.  With- 
out caking.  Without  drying  out. 

pH  Plus  Conditioning  Nail 
Colour  leaves  more  than  a  jewel- 
bright  finish.  It's  packed  with 
polymers  that  act  like  another, 
stronger  nail  layer  to  help  your 
nails  resist  breaking  and  softening 
in  water.  pH  Plus  Nail  Colour  is 


quick-drying,  too. 

We  even  put  thought  into  the 
bottle. The  application  is  pre- 
measured.  The  bottle  is  spill-proof. 

And  our  six  new  colors  are 
elegant.  For  lips:  Privileged  Beige, 
Million  $  Mauve,  Foxy  Beige, 
Red  Sable,  Iced  Champagne  and 
Caviar  Brown.  With  six  new 
Nail  Colours  that  coordinate 
beautifully. 

We  feel  that  scientific  products 


like  iv.i  b  can  best  be  recommended 
by  a  licensed  cosmetologist. 
You'll  find  pH  Plus  Lipstick  and 
Nail  Colour  in  the  hands  of 
professionals.  Look  for  it  in  select 
beauty  salons  that  use  and  sell 
Redken  products.  If  you  don't 
already  know  such  a  salon,  check 
your  Yellow  Pages  Telephone 
Directory.  Then,  go  after  Redken's 
new  Richer-Than-Rich  Colors. 
You'll  be  that  much  richer  for  it! 

pH  PLUS 

RicherThan-Rich 
Colors 


REDKEN  At  KNOWLEDGEABLE  HAIRSTYLING  SALONS 


ffsend  25C  (no  stamps]  and  couponH 

■ for  4  trial  packettes.  « 
Allow  3  weeks  for  delivery, 

Bidette  Dept.  LH-3 
Youngs  Drug  Products 
PO.  Box  67 

Piscotawoy,  NJ.  08854 


I 
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Name 


Address 
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I 
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ART  OF 
CUTTING-UP 

continued  from  page  120 

How  to  make  a  coila^re 

A  collage  ( from  the  French  "to  paste  or 
glue" )  is  an  arrangement  of  related  ele- 
ments pasted  to  a  background  to  make  a 
picture  or  an  abstract  design. 
Moiifs  and  elements:  Once  you  begin  to 
think  of  motifs  that  would  be  suitable  in  a 
collage,  you'll  begin  to  see  them  every- 
where you  look— in  the  pages  of  magazines 
and  catalogs,  on  shopping  bags,  book  dust 
jackets,  promotion  leaflets  that  arrive  in  the 
mail,  in  maps  and  prints  being  sold  for 
small  sums  from  tables  outside  of  book 
shops  and,  obviously,  in  fabrics  and  wall- 
coverings. The  last  two  you  can  beg  from 
friends  who  have  leftover  lengths  (anyone 
who  has  a  wallpapered  room  will  have  at 
least -a  half  roll  left  over)— or  buy  at  sales 
of  remnants  and  out-of-print  patterns.  Tops 
of  attractive  bo,\es— soaps,  for  e.\ample— in- 
teresting labels,  portions  of  blueprints  and 
even  an  envelope  with  a  beautifully  hand- 
written address  and  cancelled  postage 
stamp,  can  be  incorporated.  Gather  all  to- 
gether, but  don't  start  to  cut  out  until  you're 
ready  to  assemble  your  collage. 
Mounting  hoard:  You  can  use  any  type  of 
moimting  board,  but  since  not  all  types  will 
lie  flat  when  fabric  has  been  glued  to  the 
entire  surface,  we  used  foam-core  board. 
It  is  about  /»"  thick,  very  light  in  weight 
and  available  in  several  sizes— 20"  x  30", 
30"  .\  40",  40"  X  60"  and  48"  x  96"-any 
of  which  can  be  cut  smaller  with  a  sharp, 
single-edge  razor  blade. 
Adhesives:  We  used  several.  For  stretching 
a  background  to  the  mounting  board  and 
for  gluing  down  motifs  cut  from  vinyl  or 
vinyl-coated  wall  coverings,  we  preferred 
Scotch  Brand  Spray-Ment.  For  motifs  cut 
from  fabrics,  we  used  a  white  glue— Elmer's, 
Sobo  or  Mod-Podge— applied  with  a  bru.sh. 
We  also  used  white  glue,  thinned  a  bit  with 
water,  to  outline  the  reverse  side  of  motifs 
to  be  cut  from  loosely  woven  fabrics  so  they 
would  not  ravel.  Test  any  fabric  you  think 
might  ravel  by  clipping  away  a  few  inches 
of  the  selvage,  then  pulling  along  that  cut 
edge;  if  threads  don't  ravel  easily,  there  is 
no  need  to  coat  the  outline  of  the  motif. 
Chintzes  are  already  coated  with  a  glaze, 
so  never  need  to  be  treated  in  this  way. 
Citttinfi  Old  the  motifs:  For  this  you'll  need 
sc\eral  sizes  of  scissors.  To  avoid  dulling 
the  sharp  ones  needed  to  cut  fabrics  clean- 
ly, you  may  want  to  have  a  pair  for  cutting 
paper  only.  Small  embroidery  sci.ssors  are 
needed  to  clip  out  tiny  areas  of  background 
from  between  stems,  leaves  and  flowers;  to 
do  this  cleanly,  fold  fabric  and  snip  the 
center  of  the  area  making  a  slit  just  large 
enough  to  insert  the  blade  of  your  scissors, 
then  cut  close  to  the  edge  of  the  motif.  Cut 
small  areas  from  papers  with  a  single-edge 
razor  blade.  Decide  what  motifs  you're  go- 
ing to  use.  Cut  them  away  from  the  larger 
length,  allowing  a  margin  around  the  edge, 
then  carefully  cut  out  motif.  When  cutting 
out  bouquets,  eliminate  any  flowers  or  fo- 
liage that  project  t)eyond  the  main  motif  on 
threadlike  stems— a  spray  of  maidenhair 
fern  or  a  sprig  of  lily  of  the  valley,  for  ex- 
ample. Single  blo.ssoms,  buds,  stems  and 


leaves  can  be  cut  out  separately  and  i 
to  amplify  and  enlarge  clusters  of  sin 
flowers.  If  the  tip  of  a  large  leaf  is  mis, 
—cut  oft  by  the  side  edge  of  the  fabri( 
wallpaper— trim  the  end  higher  at  the  e( 
of  the  leaf,  lower  at  the  center,  so  it 
look  as  if  the  tip  curves  or  folds  over, 
ends  of  leaves— usually  found  along  the 
posite  selvage  edges— can  be  placed  \ 
the  missing  end  just  beneath  another  1 
Stretchinfi  the  background:  If  your  col 
is  a  large  one,  this  can  be  tricky.  If  possi 
have  someone  help— but  first,  have  a 
run  so  you'll  know  exactly  how  the  b; 
groimd  should  be  positioned  on  the  mo 
ing  board.  If  it  is  to  cover  only  part,  n 
out  the  rest,  spray  adhesive  on  the  mo 
place  fabric  and  smooth  it  to  the  adhes 
covered  surface.  Remove  the  ma.sking  f 
the  other  portion  of  the  mount  so  you 
glue  motifs  to  that  area.  If  you're  worl 
alone,  apply  adhesive  to  a  three  to  five  : 
wide  strip  across  the  top,  position  the  b 
ground,  smooth  it  to  the  gluey  surface, 
back  the  unglued  portion,  spray  adhe 
on  the  next  three  to  five  inches  and  sm( 
the  background  dver  it.  Continue  gl 
down  narrow  sections  of  the  backgra 
until  it  is  all  smoothly  in  place;  any  thai 
tends  beyond  the  edges  of  the  mount 
be  glued  to  the  back  or  trimmed  even  j 
the  edges.  Fabrics  or  wallpapers  appliej 
borders  should  be  mitered  at  the  con 
When  it  is  necessary  to  join  lengths  cui 
a  border,  allow  the  added  length  to  ove 
the  end  of  the  first.  If  you  glue  down 
first  length,  then  trim  the  beginning  e 
of  the  next.  Cutting  around  the  motifs  oi 
design,  you  can  easily  place  that  end  dii 
ly  over  duplicate  iwotifs,  matching  the 
tern  and  making  a  practically  invisible  ; 
Arranging  the  collage:  Never  glue  dov 
single  motif  until  you  know  where  it  i 
be  placed.  Actually,  you're  creating  a 
sign,  and  the  outlines  of  your  compos) 
should  be  clear  irifyour  mind  so  that 
can  glue  down  the  proper  layers  of  m 
in  the  proper  order.  By  placing  smj 
scale,  lighter  color  motifs  first  and  plal 
larger  scale  and  brighter  colored  ones 
them,  you  achieve  the  eftect  of  perspec 
Areas  not  covered  wi-th  the  background 
be  filled  in  with  large  cutouts  and  si 
flowers,  entire  plants  or  clusters  of  lea 
Gluing  down  the  motifs:  This  isn't  tri 
but  it  can  get  messy  and  ruin  the  effeo 
your  collage.  If  you're  using  Spray-Nl 
use  a  light  coating  if  the  adhesive 
white  glue,  apply  a  light  coat  with  a  bil 
If  you've  applied  too  much  adhesive, 
to  scrape  it  oft  .so  it  won't  ooze  from 
neath  the  edges  when  the  motif  is  pi 
in  the  collage.  If  it  does  ooze,  use  a  d 
sponge  to  take  up  white  glue;  allow  Sp 
Ment  to  dry  and  use  a  rubber  cement  i 
up  to  remove  it.  It  is  much  better,  the 
to  take  care  in  applying  the  adhe 
When  gluing  long,  narrow  cutouts  a 
adhesive  to  the  bottom  third  or  qua 
position  that  portion  on  the  backgrc 
and  press  in  place.  Fold  the  unglued  sed 
down  over  a  sheet  of  newsprint,  apply 
to  the  next  third  or  quarter  and  press  il 
to  the  background;  continue  until  the  ii 
is  in  place.  Use  fresh  sheets  of  newsi 
as  necessary. 

The  finishing  touch:  Spray  collage  wi 
protective  coat  of  matte-finish  Krylon 
crystal-clear  Krylon  if  you  want  a  shinw 
ish. 


18 


The  secret  behind  beautiful  draper  ie< 
a  beautifully-designed  drapery  rod. 

Sears  Whisper  Glides 


3-in-one  rod,  for  traverse 
drapery,  stationary  curtain  and  valance. 


Double  traverse  rod. 


Double  traverse  with  valance  rod. 


Basic  traverse  rod 
with  stationary  curtain  rod. 


One-way  draw  traverse  rod. 


Basic  traverse  rod. 

Curtain  rod  socket  at  rear. 


Sears  Exclusive  Non-Tilt  Carriers 

Sears  non-tilt  plastic  can^iers  are  exclusively  de- 
signed with  a  long  back  to  keep  both  draperies  and 
pins  hanging  straight  down. 

Sears  Exclusive 
"Draw  From  Both  Ends"  Feature 

Ah,  the  convenience  of  being  able  to  draw  your 
draperies  from  either  side !  What's  more,  your  drap- 
eries draw  on  separate  tracks  so  they  can't  ever 
jam  or  catch  —and  still  meet  perfectly. 

Sears  Exclusive 
5-Step  Protective  Finish 

To  prevent  rusting,  chipping  and  peeling,  even  in 
the  dampest  of  climates.  Also,  both  inside  edges  of 
the  tracks  are  rolled  over  and  Teflon-S'  coated,  so 
the  carriers  always  ride  smoothly. 

Strong  Enough  to  Hold  Up  the 
Heaviest  Drapery  Treatment 

Size  for  size,  Sears  Whisper  Glides  are  built  with 
more  strong-tempered  steel  than  competitively 
priced  rods.  No  sagging.  Adjustable.  Lengths  to  26 
feet.  Now  at  most  Sears  larger  stores  and  through 
the  catalog. 


Whisper  Glide  Drapery  Rods. 
Only  at 


Sears 


'■'  Seats,  Roebuck  and  Co  1977 


Beauty  Journal 


MASK  TASKS 

How  can  we  best  describe  a  face  mask? 
It's  as  refreshing  as  frozen  yogurt.  More 
fun  than  the  trick-or-treat  kind  you  wear 
on  Halloween.  And  masks  give  a  lift/zing 
to  make  your  skin  soar.  The  mask  type  you 
choose  depends  on  your  skin  type.  To  quick- test  your  skin, 
try  this:  Before  retiring,  wash  face,  leave  it  bare.  In  the  a.m., 
rub  a  tissue  across  your  forehead.  Few  or  no  oil  spots  =  dry 
skin.  Scattering  of  tiny  oil  dots  =  normal.  Saturation  of  oil 
drops  =  oily.  Pick  the  Right  Mask.  General  categories:  cream 
(moisturizing);  gel  (astringent);  clay  (drawing-drying);  and 
active  (granules  for  cleansing).  Step-by-Step.  Clean  your 


October's  beauty  test — 
skinshine,  nailshine, 
everything  under 
the  harvest  moon. 


skin.  Apply  mask,  following  label.  Rem^ 
in  5  to  20  minutes— your  skin  feels  alj 
Masking  Types.  Drying  masks  lift  oils  (\ 
refining,  toning  skin.  One  we  recomme 
Avon's  Fresh  and  Glow  (3.5  oz.,  $2)- 
temporarily  tightening  pores.  Moistu 
ing  masks  create  a  film  to  help  hold  moisture  on  skin's  surf; 
For  instance,  Charles  of  the  Ritz  Revenescence  Revitaliz 
Masque  (4  oz.,  $15).  Some  deep-cleansing  masks  rely 
chemicals  or  granules.  Skim  Milk  Deep  Pore  Scrub  Masq| 
'Ultima'  II  Charles  Revson  (3  oz.,  $5)  has  almond  gr^ 
to  polish  the  skin,  throw  off  dead  cells.  Think  of  masks  asj 
extension  of  skin  regime— and  put  on  'a  happy  face. 


EXERCISE  OF  THE  MONTH 

Qb  Is  there  anything  I  can  start  now  that  will  improve  my 
body  but  is  also  relaxing?  My  doctor  advises  against  anything 
too  strenuous.— S.C .P.,  Seattle,  Wash. 

A»  Yoga  techniques  seem  to  be  just  what  the  doctor  or- 
dered. Breathing  correctly  induces  calmness,  gives  body  more 
oxygen  (good  for  heart,  skin,  respiratory  system).  Shown: 
Abdominal  breathing.  Lie  on  back;  pull  knees  up;  feet  on 
floor.  Place  fingers  on  abdomen.  Inhale  slowly,  pushing  abdo- 
men up;  exhale  slowly;  contracting  abdomen.  Hold  breath  7 
seconds;  repeat  8  times.  Increase  hold- 
ing breath  to  10, 15,  then  20  seconds. 


IN  THE  BUFF 


There's  nothing  more  rewarding  than  to  try  something  out  on 
a  friend  (who  needs  help)  and  it  works.  Case  in  point:  one 
of  the  editorial  staff  showed  us  her  nub-short  and  oddly  split- 
ting nails,  explaining  that  they  kept  breaking  off.  We  handed 
over  a  nail  "polishing"  kit  (polish  in  this  case  meaning  "to 
shine,"  as  in  bufiing).  She  followed  this  regime  for  a  solid 
month:  used  a  nail  smoother  once  at  the  start,  a  pad  that's 
stroked  (10  to  20  times)  lightly  across  the  nail  to  even  out 
ridges  and  cracks.  Then,  she  conditioned  with  a  cream  and 
buffed  each  nail  to  a  healthy  sheen.  All  ten  were  buffed  about 
30  strokes  each  in  the  same  direction— once  a  week.  This 
stimulates  circulation,  produces  more  oils  (to  counteract  dry- 
ing from  weather  or  detergents)  and  lessens  snags  and  breaks. 
The  high  shine  will  last  a  week  to  10  days.  You  have  the  op- 
tion of  applying  a  base  coat,  2  layers  of  polish  and  a  top  coat 
over  your  lustrous  pink  nails.  Our  convert  to  nail-buffing  an- 
nounced, "My  nails  are  harder,  stronger  and  have  stopped 
splitting.  They're  finally  growing  out  beyond  my  fingertips. 
Yippee!"  Among  the  products  available:  Jovan  Nail  Condi- 
tioning and  Polish  Kit,  $8.50;  P.  Shine  Nail  Conditioner  Kit, 
$13.50;  The  Bufl:ette,'  Nail  Buffer  by  Revlon,  $2.75;  Nail 
Wandi)v  Aiulro;,  $^3.00. 
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JUST  THE  NEWS 

Life  is  being  made  easier  for  you.  Instead  of  having  to 
through  himdreds  of  products,  someone's  doing  it  for  y 
Putting  together  total  skin,  hair  and  makeup  collections. 
The  Groups:  •  There's  a  daily  battle  being  waged  betw 
your  face  and  modem-day  pollution.  Don't  surrender.  A  si 
care  system,  aptly  called  Self-Defense,  includes  non-dr\ 
cleanser  (6  oz.,  $2.50)  and  moisturizers  (for  noiTnal  or 
skin,  6  oz.,  $3  each).  By  Max  Factor.  •  Hair,  too,  needs  i 
tection  from  the  ravages  of  nature.  Different  forms  of  an 
come  from  Leslie  Blanchard,  hair  color  expert.  His  new  she 
poo  is  ph-balanced.  Anti-ultra-violet  agents  abound  in  his  ; 
ting  lotion,  finishing  spray.  And  more.  In  department  stoi 
•  Bears  may  hibernate  in  winter,  but  good  sports  don't.  Tl 
ski,  golf,  hike,  etc.  all  year  long.  For  those  enthusiasts,  a  ri 
sun-care  line  to  stop  sun  and  windburn,  promote  tanni 
SunGer  by  Coppertone.  •  If  skin  were  fabric,  would  it  be  ; 
or  satin?  Maybe  both  if  plied  with  penetrating  moisti 
Sheer  cream  with  added  sunscreen.  Active  Day  Protect] 
Moisture-Cream  by  Elizabeth  Arden,  2  oz.  tube,  $8.50 
Everyone  knows  that  at  different  ages;  skin  has  differ] 
needs  (for  details,  see  pages  128-135).  Now  there  are  s| 
products  formulated  especially  for  women  over  50  to  cc 
pensate  for  the  loss  of  sebum.  (Without  these  oils,  skin  lo' 
dull,  dry.)  Night  Care  Cream  (2  oz.,  $6);  Day  Care  M« 
turizer  (1.7  oz.,  $5);  Gentle  Lotion  Cleanser  (6.9  oz.,  $ 
All,  Madame  Rubinstein  by  Helena  Rubinstein. 

One-of-a-Kinds.  Here,  some  new  singles  that  stand  very  v 
on  their  own.  •  To  take  dark  circles  and  skin  flaws  out  of 
public  eye— a  coverup  that  blends  in,  helps  out  (conditi 
ing).  Creme  Couvrante  by  Lancome;  ivory  or  beige,  i'l  ( 
$5.  •  Two-for-One.  A  pistol-packing  hair  dryer  that  straig 
ens  up  into  a  round-brush/styling  dryer.  Supermax  Swij 
by  Gillette,  about  $26.  •  Color  gently.  Shampoo-in  li 
color  and  conditioner  melded  into  one  fast  and  easy  si 
(20  minutes,  that's  all)  for  deluxe  color,  bouncy  body  a 
shine.  Clairesse  by  Clairol,  in  ten  shades,  $3.75.  •  If  yo 
skin  seems  to  be  like  a  thriving  plant— always  thirsty— queii 
it  with  a  maximum  moisturizer.  Deep  Mist  UltraRich  M( 
ture  Cream  (good  for  under  makeup;  2  oz.,  $5)  and  De 
Mist  UltraRich  Night  Cream  (2  oz.,  $6.50).  Both,  Almay, 


AZIZA  DEMONSTRATES 
NEW  NATURAL  LUSTRE  LIP  GLOSS. 


:'sthe  first  lip  gloss  to 
^ou  luscious  color  and  a 
le,  frosted,  tinted-to- 
1  highlight  with  each 
p  of  the  wand. 
Tie  secret  is  in  our  revo- 
lary  new  pigment  that 
s  combine  creme  color 
frosted  color  highlight 
;  sensational  gloss. 
Ip  until  now,  most  lip 
es  have  either  been 
or  frost.  Color  by  itself 
X)k  too  heavy.  While 
;d  gloss  can  look  too 
I  and  glittery. 
Jut  when  you  stroke  on 
latural  Lustre  Lip  Gloss 
let  beautiful  color  and  a 
/  frosted  highlight  with 
ind  lots  of  pretty  shine. 


Creme  color  and  frosted  highlights  in  every  stro/<e. 


Now  a  tip  on  the  best  way 
to  apply  gloss. 

1.  Apply  first  to  lower  lip. 
Use  the  tip  of  the  Aziza 
applicator  to  outline  and  shape 
from  center  of  lip  to  the 
outer  corner. 


2.  Fill  in  with  the  broad- 
side of  the  wand.  Repjeaton  the 
upper  lip. 

When  you're  done  you'll 
see  soft  creme  color  accented 
with  lustrous  highlights  that 
bring  out  the  beauty  of  your 


lips  in  a  new  way. 

And  because  this  gloss 
can't  separate  on  your  lips, 
and  isn't  sticky  or  runny,  the 
luscious  look  will  last  longer. 

New  Natural  Lustre  Lip 
Gloss.  In  Bronze  with  Tawny 
Lustre,  Bronze  with 
Bronze  Lustre,  Peach  with 
Tawny  Lustre,  Clear 
with  Natural  Lustre,  Copper 
with  Copper  Lustre,  and 
Natural  with  Tawny  Lustre. 

Also  ask  to  see  Aziza 
Natural  Glow  Blush,  worn  by 
our  model.  It's  the  first  to  give 
you  a  truly  natural 
look  with  no  tell- 
tale lines. 


Niha  by 

Prince  Matchabelli. 


Beauty  Journal  Htullii 


LITTLE  BOTHERS 

What  do  you  do  when  every  so  often  you  wake  up  in  t 
morning  feeling  rotten?  Not  sick  enough  to  stay  home  in  b 
(few  of  us  have  that  luxury)  ...  but  just  enough  out-of-soi 
that  some  help  or  understanding  is  needed  to  get  you  goir 
Here,  some  common  problems  and  our  solvers: 
On  a  food  binge  the  night  before.  Too  much;  too  fast. 
All  those  fizzy  products  do  work.  A  long  tall  glass  of  cl 
soda  (or  any  drink  where  the  bubbles  burst)  can  add  life 
your  system.  Go  light  on  any  additional  food  intake  until  t 
"I've-overdone-it"  feeling  subsides. 
Charley-horsed  or,  Ouch!  Those  awful  aches. 
Nothing  serious— just  a  pain.  The  kind  you  get  after  stretc 
ing  to  paint  a  ceiling,  stooping  in  the  garden,  horseback  r 
ing  for  the  first  time  in  years;  anything  physical  you  doi 
normally  do.  Try  running  a  fairly  hot  bath  and  lie  in  the  t 
for  a  few  minutes  until  your  muscles  start  to  relax. 
Sharp  or  dull— cramps  make  you  feel  crummy. 
The  menstrual  kind.  Resist  the  temptation  to  just  lie  therd 
get  up  and  exercise!  Leg  lifts,  sit-ups,  toe  touches  ...  a 
movement  that  will  stretch  the  torso  and  abdomen. 
On  top  of  everything  else,  you  snag  a  nail. 
Crazy  Glue  or  5  Second  Nail  Glue  are  terrific  for  cement! 
a  nail  back  together.  Caution:  handle  carefully.  They're 
effective,  they  can  bond  nail  to  skin  as  well. 


HAIRCOLORING:  ON  HOLD 

Time  and  tides  run  havoc  w 
your  hair.  DulHng  it,  fading  it.  A 
even  the  best  color  job  can't  fig 
all  the  elements.  Haircoloring  u 
ally  begins  to  pale  after  about 
weeks  time.  Still,  we  asked  Ve 
Silberman,  Clairol's  Director 
Product  Perfomance,  to  see 
there  are  an^' tricks  to  slow  thir 
down.  Her  tips:  •  Be  selecti 
with  shampoos.  Look  for  mild  ones  (too  strong  will  strip  cole 
Read  labels  to  find  if  it's  formulated  for  hair  that's  tintt 
•  Shampoo  only  when  necessary— but  since  perspiration 
also  bad  for  haircoloring,  do  it  often  enough.  •  Plan  a  go 
conditioning  program  to  keep  hair  shiny,  but  again,  che 
labels.  •  Too  much  hairspray  may  affect  blond  coloring.  •  I 
on  a  bathing  cap  for  year-round  pool  swimming.  After  a 
swimming  (salty,  fresh  or  chlorine),  rinse  immediately  . 
shampoo  soonest.  •  Arrange  pemanents'or  hair  straighteni 
(both  hard  on  hair)  a  week  or  so  beford  coloring.  Any  co 
lost  in  the  processes  can  be  renewed.  •  J'ake  care  when  char 
ing  types  of  haircoloring.  Never  mix  and  match— chemic 
may  be  incompatible.  In  doubt?  Call  Clairol's  hot  line  (t 
free  from  outside  of  H.Y.  State)  800-223-5800  (N.Y.  St£ 
residents  212-644-2990) ;  9  am  to  5  pm  New  York  time. 


FRAGRANCE  MEMO 

Some  of  the  new  scents  are  instant  tuni-ons.  Four  fast  on 
•  Fitting  together  like  a  jigsaw  puzzle— Man  and  Woman,  t1 
scents  in  two  symbolically-shaped  bottles.  By  Jovan,  Colog 
Concentrate,  $7.50  set.  •  A  story  all  of  its  own— sensuc 
Amazone  bespeaks  mythical,  free-spirited  females.  By  Herm 
Eau  de  Toilette,  4  oz.,  $18.  •  If  your  idea  of  dressing  is  s< 
chift'ons,  poet  sleeves  and  a  flower  in  your  hair,  you'll  li 
Ariane.  It's  highly  romantic.  By  Avon,  Ultra  Cologne  Spri 
1.8  fl.  oz.,  $7.50.  •  Do  it-dab  it.  Now  Cachet  Soft  To\i 
Light  Perfume  comes  with  one  of  those  sponge-tip  tops- 
freshen  up  anywhere.  By  Prince  Matchabelli,    oz.,  $3.75. 
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AZIZA  DEMONSTRATES 
NEW  NATURAL  GLOW  BLUSH. 


;the  first  blush  to  give 
ruiy  natural  look  with  no 
5  lines.  Because  it  colors 
jhlights  in  one  stroke. 
)  until  now,  most  blushes 
een  just  matte,  (which 
lighlights)  or  frost 
looks  glittery  and 

it  Aziza  Natural  Glow 
^ives  you  a  healthy, 
I  radiance  automatically 
)  noticeable  outlines, 
le  secret  is  in  our 
tionary  new  trarjslucent 
nt.  It's  special  because 
Dines  a  lovely  skin 
ith  a  natural  glowy 
lighlightthat  emerges 
/er  light  touches 
heeks. 


Soft  color  and  natural  higNights  automatically. 


1.  To  find  your  "blush  area"  bottom  of  your  nose, 
imagine  two  parallel  lines  on  2.  Smile.  Stroke  our  unique 

your  face:  one  extending  foam  wand  (it  blends  better 

outward  from  the  corner  of  your  than  any  brush)  diagonally  up- 
eye;  the  other  level  with  the       ward  over  "blush  area'.' 


For  cream  blush,  just 
dot  it  on  and  blend  it  with  your 
fingers. 

When  you're  done,  all  you'll 
see  is  a  subtle,  healthy-looking 
glow  that  will  last  and  last. 

There's  more.  Because  our 
skin  color  and  natural  blush 
highlight  are  bonded  in  the 
pigment,  they  can't  separate  on 
your  face.  So  the  color  never 
looks  artificial. 

Choosing  a  color  is  easy, 
too.  Simiply  pick  the  shade  that 
matches  your  skin  tone:  Light, 
Medium  or  Deep,  in  either  non- 
flaking  powder  or  non-oily 
cream.Try  them  wherever  Aziza 

eye  makeup   ,  — i 

is  sold. 
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In  her  new  movie, 
Jacqueline  Bisset  plays  an 
American  politician's 
widow  who  marries  a 
Greek  tycoon.  Is 
''Elizabeth  Cassidy" 
really  that  other  Jackie? 
Judge  for  yourself! 


ATALEOFTWO 


Jacqueline  Bisset,  aren't 
you  really  playing  Jacqueline  Ken- 
nedy Onassis  in  your  new  movie.  The 
Greek  Tijcoon?  Although  you've  re- 
fused to  admit  it,  the  similarities  are 
too  striking  to  ignore. 

She's  beautiful,  has  wide-set  eyes 
(just  like  yours)  and  a  kind  of  saucy, 
offljeat  nose,  too.  Her  figure  isn't  much 
different  from  yours,  and  with  your 
hair  fixed  like  hers,  you  could  pass  for 
sisters.  Even  the  clothes  you're  wear- 
ing were  designed  hy  Halston,  who 
made  Jackie  O.'s  wardrobe  the  envy  of 
New  York,  Washington  and  Paris. 

Maybe  Jackie  O.  is  15  years  older 
than  you  are  [Jackie  B.  is  33];  but  still 
there's  a  youthful  glamor  about  her. 
Even  your  first  names  are  the  same: 
Jacqueline— Jackie  to  your  friends. 

The  character  you  play  hardly  could 
be  mistaken  for  anyone  else.  How 
many  women  in  fact  or  fiction  were 
married  to  a  handsome,  young,  power- 
ful, American  politician  who  is  killed 
at  the  height  of  his  career?  And  how 
many  widows  of  national  heroes  re- 
marry Greek  shipping  magnates  who 
have  had  aOairs  with  opera  stars? 

Is  it  simply  coincidence  that  you're 
made  to  look  like  Mrs.  Onassis,  or  that 
the  character  fits  the  other  Jacqueline 
with  the  perfection  of  a  Halston  gown? 

Jacqueline  Bisset,  curled  up  on  the 
couch  of  a  friend's  office,  opened  her 
bluc-green  eyes  even  wider.  Her  soft 
mouth  was  perfectly  straight  as  she 
tried  to  smother  a  smile.  Because  since 
signing  to  star  in  Tlic  Creek  Tycoon, 
she  has  been  playing  cat-and-mouse 


with  questions  about  playing 
Jackie  O. 

"What  on  earth  are  you  try- 
ing to  imply?"  she  asked,  all 
innocence. 

"Put  it  this  way, "  she  said,  her  voice 
filled  with  mischief.  "I'm  playing  a 
very  chic,  sophisticated,  highly  intelli- 
gent and  famous  woman.  She's  also 
sensitive  and  vulnerable,  with  an  inner 
explosiveness.  Her  name  is  Elizabeth 
Cassidy  and  she  is  a  real  person." 

Could  her  emphasis  on  the  word 
"real"  mean  that  the  character  is  based 
on  a  living  person? 

"If  so,  I  certainly  don't  know  such  a 
woman,"  Jac(iueline  said.  "My  charac- 
ter is  a  well-bred  woman,  she's  from  a 
wealthy,  educated  family— and  knows 
how  to  behave.  I  think  perhaps  she's 
a  little  bit  spoiled.  When  the  movie 
opens,  she  is  married  to  a  United  States 
Senator.  He  gets  killed.  She  goes  to 
Greece  as  a  widow,  and  eventually 
marries  a  man  she  had  known  slightly 
during  her  first  marriage. 

"Anthony  Quinn  plays  the  jjart  of 
the  shipping  millionaire.  Maria  Tolo 
is  the  Italian  opera  star— fiery  and  pas- 
sionate and  interesting— who  is  in  love 
with  the  Greek  tycoon." 

Is  it  possible  that  Jacqueline  Bisset 
might  compare  her  characterization  of 
the  movie's  Elizabeth  Cassidy  with 
Jacqueline  Kennedy  Onassis? 

"I  am  very  weary  of  discussing  com- 
parisons between  Elizabeth  and  the 
woman  that  people  imagine  she  is  sup- 
posed to  be  in  real  life.  I  really  can  t 
satisfy  anyone  with  my  answers.  The 
truth  is  that  all  women  come  down  to 
being  the  same  thing.  Take  away  the 
money,  the  jewelry,  the  houses,  the 
clothes,  and  we're  all  the  same— just 


women.  We  relate  to  one  another  in 
a  rather  complicated  fashion  with 
the  impression  that  we  are  not  the 
same.  But  we  are." 

"On  that  basis  I  suppose  there  are 
similarities  to  real  people  and  events 
in  our  movie.  Most  people's  lives  are 
similar.  But  there  are  dissimilarities, 
too.  But  why  must  comparisons  be 
made  to  Jacqueline  Onassis?" 

Jacqueline  Bisset  flushed  bright 
pink  at  her  use  of  the  other  Jac- 
queline's name,  as  if  the  words 
might  confirm  a  suspicion  that  she  is 
indeed  portraying  Jackie  O. 

"Everyone  wants  to  know— is  it  or 
isn't  it  Jacqueline  Kennedy?  I  say  no, 
it  isn't.  It's  very  difficult  for  me  to  talk 
about.  I'm  a  British  sul^ject  who  lives  in 
California.  I've  been  to  New  York,  but 
I  don't  mix  with  the»  socialites  there. 
I  don't  know  that  crowd.  I  iiever  met 
Onassis.  I've  never  met  Mrs.  Onassis  or 
Maria  Callas.  I  know  people  who  knew 
them  well.  Even  .so,  I  couldn't  pattern 
my  performance  after  anyone. 

"I  have  brown  hair  and  so  does 
Jackie  Onassis.  Biit  I'm  not  doing  an 
imitation  of  her.  I  couldn't  if  I  wanted 
to.  She  never  gives  interviews.  I've 
never  seen  her  on  film  or  T\'.  I've  done 
no  research  on  her,  and -I'm  not  chang- 
ing my  English  accent. 

"It  occurs  to  me  that  Jackie  Onassis 
has  a  strangely  unreveahng  face.  She 
ne\  er  says  anything  that  could  possibly 
lie  quoted.  I  think  she'  would  be  \  ery 
hard  to  read, ;/  you  wanf  ed  to  study  her. 

"Once  the  picture  is  released,  I  don't 
think  many  people  will  make  an  auto- 
matic analogy  between  Elizabeth  and 
[ackie.  That  would  require  too  great  a 
stretch  of  the  imagination.  Elizabeth 
has  no  children,  and  she's  quite  a  bit 
younger  than  the  woman  with  whom 
she  might  be  compared  . 

"  E  1  i  z  a  b  e  t  h 
Ciissidy  is  a  bit 
like  a  caged  ani- 
mal that  needs  to 
be  exercised.  In 
truth,  I  k  n  o  w 
nothing  a  b  o  u  t 
Jackie.  By  the  end 
of  the  film,  liope- 
lully,  a  lot  will  be 
known  about 
Elizabeth."  End 
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Photograph  of  Jacqueline  Bissel  by  Eva  Sereny/Sygma;  of  Jacqueline  Kennedy  Onassis  by  Ken  Regan/Camera  5. 


jroing  gray  just  isrft  me. 

3ut  using  peroxide  isrft  either. 

3elp! 


Recently,  while  shopping  with 
friend,  I  caught  a  glimpse  of 
ne"  in  a  mirror.  EEEK!  I 
lalized  those  few  straggly  strands 
^gray  were  making  me  look  a 
:tle  bedraggled.  And  a  lot 
der  than  I  am! 

Oh  No!  "None  of  my  friends 
e  gray!  Why  me?" 

I'm  too  young  to  be  gray.  But 
hat's  the  solution?  How  can  I 
;e  a  hair  coloring?  I'm  a  scaredy- 
t  when  it  comes  to  putting 
ime  other  color  on  my  chestnut 
pwn  hair.  And  the  whole  idea 
peroxide  makes  me  nervous. 

That  was  the  day  my  friend 
Id  me  she  used  Clairol's  Loving 
are"  Color-Lotion.  And  I 
)uldn't  believe  it.  Not  only  was 
^r  hair  absolutely  beautiful  and 
itural  looking,  she  told  me 
wing  Care  has  no  peroxide, 
actually  covers  gray  without 
langing  your  natural  hair  color. 

In  seconds,  we  picked  out  my 
lade  from  the.l5  available, 
vent  straight  home.  Followed 
e  easy  directions.  And  when 
vashed  in  my  Loving  Care, 
:ouldn't  believe  my  hair. 

I've  got  my  own  natural  color. 
11  over.  Not  one  ugly  hint  of  gray. 


fCtaifDl' 


No  Peroxide 
Color- lohon 
Washes  Away  Only 
The  Gray 
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What's  more,  my  hair's  m 
terrific  shape.  More  body.  Softer 
and  shinier.  Loving  Care  is 
actually  good  for  my  hair. 

I  love  it.  And  now  when  I 
catch  a  glimpse  of  myself  in  a 
mirror,  I  like  that  person  who's 
looking  back  at  me. 


It^s  good 
for  your  hair. 


>63-77  Cla.rol  Inc 
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a  low-tar  dgarene 
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Any.  low-tar  cigarette  will  give  you  a  low-tar  number. 
But  there's  something  else  that  you  should  consider.  We 
call  it  "filter  feedback!' 

As  you  smoke,  tar  builds  up  on  the 
tip  of  your  cigarette  filter.  That's  "filter 


^^^^ 

Ordinary 
flush-tip. 


Recessed  (or  no 
filter  feedtiacK'. 


feedback'.'  Ordinary  flush-tipped  filters  put  that  tar  build- 
up flat  against  your  lips. 

And  that's  where  low-tar  Parliament  has  the  ad- 
vantage. Parliament's  filter  is  recessed  to  keep  tar  buildup 
from  touching  your  lips.  So  there's  no  "filter  feedback'.' 
All  you  get  is  that  smooth  Parliament  taste. 


10  mg 
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12  mg 
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More  tihan  just  a  low-tar  number. 


Rdiament. 


I 


)  Ptiilip  Morris  Inc.  ' 


Warning:  The  Surgeon  General  Has  Determined 
Thai  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 
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Kings:  10  mg! 'tar,"  0.6  mg. nicotine— 

lOO's:  12  mg! "tar,"  0.7  mg.  nicotine  av.  per  cigarette.  FTC  Report,  Apr!77. 


Can  this  morricige 
be  saved? 


By  Betty  Hannah  Hoffman 


How  weBi  do  you  know  the  person  you 
niarried?  When  Eve  and  Zeke 
suddenly  found  themselves  alone 
together  24  hours  a  day,  they  discovered 
that  they  were  strangers  who  had 
to  learn  to  love  all  over  again. 

This  series  is  based  on  in  formation  from  the  files  of 
the  American  Institute  of  Fomihj  Relations  of  Los 
Angeles,  a  nonprofit  educational  counseling  and 
research  organization  with  a  staff  of  70  counselors. 
It  is  the  oldest  and  largest  counseling  center 
in  the  world.  The  true  stories  reported  here  are  draicn 
from  counselors'  reports  of  interviews.  Names, 
geographic  locations  and  other  minor  details  have 
been  altered  to  conceal  identities.  The  counselor  in 
this  month's  case  was  Ruth  E.  Johnson. 

Paid  Popenoe,  Sc.D. 

Founder  and  Chairman  of  the  Board 

American  Institute  of 
Family  Relations 

EVE'S  STORY 

"r\  e  nothing  left  to  live  for,"  began  Eve,  a  pencil- 
„,slim,  white-haired  woman  with  dark,  expressive  eyes. 
"I've  wasted  thirty-eight  years  in  a  marriage  tliat's 
falling  apart.  I'm  a  failure  as  a  wife  and  mother.  I  wish 
I  liad  died  when  I  had  my  cancer  operation  last  year. 

"My  husband  Zeke  accuses  me  of  never  having  loved 
him;  he  says  I  married  a  meal  ticket.  I  devoted  my 
whole  married  life  to  him  and  our  children,  and  I  can't 
believe  he  said  that  to  me. 

"Zeke  retired  five  years  ago  at  the  age  of  fifty-five. 
When  he  sold  his  business,  a  kosher  deli  and  restaurant, 
our  income  was  cut  drastically.  At  first,  we  thought  of 
moving  from  our  home  in  Chicago  to  the  Canary  Islands 
or  to  Greece,  where  the  cost  of  living  is  lower.  But  we 
I    didn't  want  to  be  that  far  away  from  our  two  grown 
I   children.  Then  I  suggested  buying  a  trailer  so  that  we 

could  travel  across  the  country,  visiting  friends  and  the 
I   children.  We  bought  a  new  air-conditioned  trailer  and  a 
new  car  to  haul  it,  and  for  a  while  we  were  as  thrilled 
as  kids  with  a  new  toy. 

"The  first  summer  of  Zeke's  retirement,  we  drove  the 
trailer  from  Chicago  to  our  son  Abe's  farm  in  Vermont. 
Abe  is  a  loner  and  so  is  his  wife.  They  don't  want 
children,  unfortunately. 

"Right  away  things  got  tense.  Zeke  has  a  way  of 
shouting  and  repeating  himself.  This  got  on  Abe's 
nerves,  and  he  complained  about  a  lack  of  privacy. 
So  after  a  couple  of  weeks,  we  drove  up  into  the 
mountains  to  a  trailer  park.  The  rest  of  the  summer,  we 
visited  our  son  once,  and  he  visited  us  once. 

"Zeke  sat  in  the  trailer,  doing  nothing.  'Why  don't 


you  go  fishing?'  I'd  ask  him.  Or,  'Why  don't  you  read?' 
He's  not  a  reader,  like  me;  I  go  through  four  or  five 
books  a  week.  Also,  he  has  no  close  friends.  He  didn't 
have  time  for  people  when  he  worked;  now  he  doesn't 
know  how  to  be  a  friend.  He  has  a  big  mouth  and  this 
aggravates  people,  including  me. 

"When  autumn  came,  I  couldn't  wait  to  head  for 
California.  I  visualized  visiting  all  the  great  places  I'd 
read  about— Lake  Banff  and  the  Canadian  Rockies, 
Yellowstone  Park,  Lake  Tahoe  and  the  rest.  But  Zeke 
was  like  a  man  possessed,  determined  to  get  to 
California  as  fast  as  possible. 

"He  was  so  nervous  and  so  impatient  that  his  hands 
would  go  to  sleep  from  gripping  the  wheel.  The  long 
hours  of  sitting  were  bad  for  the  circulation  in  his  legs, 
but  I  couldn't  persuade  him  to  stop  for  a  stroll  or  to 
take  a  cable  car  to  a  mountain  top  for  a  better  view. 
Instead,  he'd  fuss.  Many  times,  I  wished  I  could 
ride  m  the  trailer  while  he  drove  the  car. 

"When  we  finally  arrived  in  Los  Angeles,  our 
daughter  didn't  seem  glad  to  see  us.  She  was  in  the 
middle  of  a  divorce— a  big  shock  to  us— and  although 
we  wanted  to  be  helpful  and  supportive,  she  didn't  gi\  e 
us  a  chance.  She  took  a  full-time  job  and  started  dating, 
leaving  our  five-year-old  grandson  with  a  housekeeper 
who  sits  glued  in  front  of  the  TV  set.  At  least  I  read  to 
him,  and  when  he  visits,  we  bake  cookies  together. 
To  tell  the  truth,  that  grandson  is  the  main  reason 
we're  staying  in  southern  California— to  give  him  some 
sense  of  family  continuity. 

"But  we  see  the  child  only  once  a  week,  and  the  rest 
of  the  time  Zeke  and  I  are  together— twenty-four  hours 
a  day— in  our  twenty-nine-foot  trailer.  I  have  no  privacy, 
no  space  of  my  own,  no  time  for  myself.  When  I  try  to 
escape  by  going  shopping,  he  tags  along;  he  says  it's 
the  high  point  of  his  week.  'Here's  a  special  on  lettuce,' 
he'll  say,  'let's  get  two  heads.'  I'll  say,  'No,  one's  enough; 
it's  a  small  refrigerator.'  That's  enough  to  start  him 
shouting  about  how  I'm  always  putting  him  down. 

"Some  of  our  worst  arguments  take  place  while 
playing  cards.  I'm  a  good  bridge  player;  Zeke  only 
leamed  to  play  recently.  After  a  few  hours,  he  gets 
distracted  and  begins  telling  long-winded  stories.  I'm 
anxious  to  get  on  with  the  game,  so  I  tell  him,  'Cet  to 
the  point!'  That  infuriates  him,  and  so  do  my  corrections 
when  he  plays  the  wrong  card  or  fouls  up  the  bidding. 
Maybe  I  am  a  little  snappish,  but  he's  the  one  with  the 
terrible  mouth. 

"Zeke  never  gives  me  any  loving  care  or  consideration 
—that's  my  main  complaint.  When  an  anniversary  rolls 
around,  he  says  he'll  buy  me  a  card,  but  he  never  does. 
He  forgets  my  birthday,  too.  Before  he  retired,  I  was 
a  sexually  active  woman.  I  responded  to  his  lo\  emaking, 
and  I  enjoyed  it.  Now  I'm  too  angry  at  him 
most  of  the  time  to  want  to  make  love,  (continued) 
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Can  this  ittarricige 
be  saved? 

continued 


"When  we  first  married— Zeke  was  21  and  I  was  22 
were  very  happy  and  deeply  in  love.  It  was  at  the  end  of 
Depression;  I  earned  $15  a  week  as  a  store  clerk  and  2 
earned  $20  a  week  as  a  bartender  in  his  uncle's  restauil 
Before  our  wedding  day,  Zeke  told  his  parents  he  couk 
longer  afford  to  contribute  to  their  rent.  But  his  grasi 
mother  then  borrowed  from  his  employer,  Uncle  Jacob,] 
the  uncle  deducted  $5  a  week  from  Zeke's  paycheck  until 
parents'  debt  was  paid. 

"We  waited  four  years  to  have  our  first  child,  saving 
pay  for  the  expenses.  Then  Zeke's  father  was  stricken  \ 
cancer.  His  mother  ordered  private  nurses  around  the  cl 
which  1  thought  was  totally  unnecessary  and  our  savings  v 
to  pay  for  them.  We  had  to  borrow  money  for  our  b;i 
arrival.  Zeke's  father  lived  for  another  thirty-two  years 
had  more  than  a  dozen  medical  emergencies,  which  we  \ 
called  upon  to  help  pay. 

"Zeke  continued  working  for  relatives  who  cheated  an 
ploited  him.  In  1945,  when  he  was  still  young  and  ful 
energy,  he  had  a  chance  to  buy  his  bwn  restaurant,  bu 
couldn't  because  we  had  given  so  much  money  to  his  fan 
I  bitterly  resent  all  the  rent  and  medical  bills  we  paid 
them.  We  deprived  ourselves  of  so  much. 

"We  were  married  twenty  years  before  Zeke  scraped 
gether  enough  money  to  buy  his  own  business.  It  was  a 
restaurant  in  downtown  Chicago,  and  it  made  an  old  ma 
him.  He  was  then  in  his  fifties,  but  still  worked  ninety-1 
weeks.  He's  only  sixty  now,  but  physically  and  mentally 
looks  and  acts  much  older. 

"I'll  never  make  another  cross-country  trailer  trip 
Zeke  again,  it's  too  nerve-wracking.  We've  been  back 
forth  seven  times  now;  that's  21,000  iniles  of  bickering 
arguing.  Our  children  and  friends  really  don't  want  to  se 
anyway.  I  feel  rootless  and  miserable.  I  wish  I  were  dead 

ZEKE'S  TURN 

"For  years,  I  dreamed  about  retirSftient,"  began  Zekl 
short,  stout  man  with  a  curly  gray  beard.  He  leaned  for\M 
tensely  and  spoke  in  a  strident,  staccato  voice.  "The  day 
tired,  I  began  growing  this  beard.  Every  morning  wh( 
looked  in  the  mirror,  1  wanted  to  remind  myself  that  I 
free  at  last.  1  hated  every  minute  of  the  forty-two  yea 
spent  working  in  the  restaurant  business. 

"When  we  bought  our  trailer  and  headed  for  Vermon 
seemed  like  a  dream.  Eve  and  I  would  be  like  honeymooi 
again.  But  it  didn't  tur  n  out  that  way  at  all. 

"I  want  a  warm,  loving  wife,  but  Eve  shows  me  no 
tion— never  a  hug,  a  squeeze  or  a  kiss.  When  we  quarrel,: 
the  one  to  make  up  ninety-nine  percent  of  the  time.  Sex 
seldom  thing.  Eve  has  a  hard,  stubborn  quality  that  I  use 
admire— until  it  was  applied  to  me.  She  lost  her  father  w 
she  was  ten.  Her  mofher  was  only  thirty-seven  at  the  t 
and  had  to  work  hard  to  raise  five  kids.  So  if  my  motheil 
law  was  a  hard,  driving  woman,  which  she  was,  it's  un< 
standable.  But  Eve  hasn't  worked  since  we  were  married, 
has  no  reason  to  be  so  bitter. 

"She's  always  been  a  terrific  cook,  a  good  manager 
mother.  Anything  the  kids  wanted  or  needed,  they  got. 
they  gave  nothing  in  return.  Today  we're  not  close  to  ei' 
one  of  them.  That  hurts.  Our  son  in  Vermont  is  already  n 
ing  excuses  why  we  shouldn't  visit  him  and  his  wife  this  s 
mer.  And  our  daughter— here  in  Los  Angeles— is  having  a 
fling  after  her  recent  divorce;  she  has  no  time  for  us. 

"That  leaves  Eve  and  me  together  most  of  the  time.  I  d 
mind,  but  she  does.  I  hardly  dare  to  open  my  mouth,  she 
so  angry.  Two  remarks  of  mine  set  her  off.  One  is,  T  d( 
know'  when  she  asks  me  what  I  want  to  (continu^ 
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'  'Let  US  nuke  this  mommthi  time 
that  u  e  share -a  thingof beaut)'. 
Let  us  fill  ourfimst  cups  u  ith  u  ine 
amlcekhate  ourkve  (f  life'.' 
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Can  this  marriage 
be saved? 


continued 


do.  I  know  that  no  matter  what  I  sugges 
she'll  criticize.  The  .second  remark  is 
don't  remember.'  The  doctor  says  th 
hardening  of  the  arteries  is  affecting  m 
memory,  but  Eve  refuses  to  accept  thi 
She  says  I  can't  remember  because 
don't  pay  attention  or  care. 

"Does  my  wife  really  love  me?  I'l 
beginning  to  wonder.  When  I  first  pr< 
posed  to  her  back  in  1936,  I  said,  'Ev 
I  love  you.  Will  you  maiTy  me?' 
answer  was  yes,  but  she  ne\  er  said  slj 
loved  me.  During  all  those  long,  lori 
hours  I  worked  for  so  many  years— sixtj 
seventy,  even  100  hours  a  week  at  tim^ 
—she  never  said  she  wanted  me  home 

"1  never  had  the  time  to  be  a  budd 
to  my  kids.  They  say  fathers  should 
camping  with  their  children,  take  the: 
to  ball  games  and  go  fishing.  I'd  lea\l 
home  before  dawn  and  get  l^ack  wh^ 
they  were  in  bed  a.sleep. 

"Our  children  will  never  have  to  coi 
tribute  to  our-  support.  But  I  helped  pa 
my  parents'  rent  for  twenty-three  year 
They  needed  my  help  but  I  wish  1  hadn 
listened  to  them  so  much. 

"1  often  feel  that  I  was  forced  to  lea 
my  life  for  the  benefit  of  others.  I  shouj 
have  done  more  for  myself. 

"Lately,  I've  beeu  bothered  by  inson 
nia.  1  fall  asleep  in  front  of  the  televisio: 
but  the  minute  I  climb  into  bed,  I  to 
and  turn  for  hours..  I  worry  about  oi 
finances  and  inflation,  about  my  healt 
about  my  marriage.  Sometimes  I  think 
should  have  kept  on  working." 

THE  COUNSELOR  SPEAKS 

"Eve  and  Zeke  are  a  classic  examp 
of  an  elderly  couple  whose  expectatioi 
of  a  perfect  retirement  were  based  (  j 
illusion,  not  reality.  During  their  thirt  i 
eight-year  marriage,  they  both  had  li 
separate  lives.  To  be  thrown  togeth 
twenty-four  hours  a  day  in  a  small,  co 
fining  space,  to  be  removed  from  friend 
and  their  usual  acti^^ities,  was  bound  > 
produce  disharmony.  Fortunatelv,  boi 
were  motivated  to  examine  problems 
their  relationship,  problems  which  hi 
cxi.sted  long  before  his  retirement. 

"To  be  comfortable,  each  needed 
develop  a  separate  space.  They  al 
needed  help  in  understanding  the  d 
namics  of  their  relationship. 

"Although  Zeke's  parents  were  i 
longer  at  hand  to  tell  him  what  to  do,  1 
had  long  ago  internalized  their  bars 
punitive  demands.  He  could  not  rel. 
and  enjoy  himself  without  feeling  guil 
and  anxious,  expecting  punishment.  I 
had  to  learn  to  be  a  kinder  parent 
himself,  to  rediscover  latent  creati" 
talents,  to  relax  and  enjoy  life. 

"Eve  had  lost  her  father  as  a  youi 
child,   and   her  widowed  (continue 


ELEGANT  ACCESSORIES 

Unusually  good  looking  leather  and  fabulous  buckles.  Ideal  for  the 
fashion  conscious  man  and  a  sure  complement  to  any  wardrobe.  Just 
part  of  Swank's  distinctive  belt  collection. 

m% 

See  the  complete  collection  of  SWANK  jewelry,  belts  and  personal  leather  at  fine  stores  everywhere. 
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Fostoria's  beautiful 
lead  crystal  tree  ortlaments. 


Now  Christmas  is  lovelier  than  ever  — 
when  you  trim  your  tree  with  Fostoria's 
^^Snowflake",  "True  Holly",  "Christmas 
Tree",  "Wreath",  and  "Bells- 
ornaments.  And  these  sparkling 
lead  crystal  decorations  ^  ^ 

make  thoughtful  (and  Jj^'-^r/:.  .*Vv 
inexpensive)  gifts,  too.  )^^^''~\^^^ 
They're  part  of  the  Great  ^^^ScJi^ 
American  Lead  Crystal  /V'^l^^i^^^ 
collection,  specially  yL— !l  t  ^ 
priced  just  in  time  for  ^  "yi-* 
the  holidays.  So  hurry,  order  ^llil 
today  —  for  friends,  relatives,  ^^"^^ 
and  you.  Choose  a  pair  of  any  design  for 
$2.95,  each  additional  pair  for  $2.50. 

But  do  it  ^ 
today.  f/ 


True  Holly 


Jrostoria 
We've  been  working  on 
your  crystal  tor  go  years. 


iiitiit^»~' 

S'A"  diameter 


Christmas  Tree 


'Good  Housekeeping  • 

<t,  PROKlStS 


Mail  this  coupon  to  Fosdick  Corporation/Ctinstmas  Ornament  Otfer/LHJ-5 
Box  2128  •  Menden,  Connecticut  06450 


.pair  of 


Please  send  me   

Ornaments  as  follows 

 pair  of  Snowflake 

 pair  of  True  Holly 

 pair  of  Ctiristmas  Tree 

 pair  of  Wreatti 

 pair  of  E3ells 

Total  pai  r 

I  enclose  my  ctieck  or  Ivl  O  for$  

($2  95  first  pair  $2  50  each  additional 

pair  Please  add  35C  per  pair  to  cover 

postage  and  insurance  ) 


Name 


Address . 
City  


State - 


.Zip. 


Offer  good  in  U  S  A  except  where  restricted,  taxed,  or 
prohibited  by  law  Allow  28  days  for  delivery  Offer  expires 
July  1.  1978  Not  available  at  retail,  this  item  is  distributed 
by  Fosdick  Corp  122  Charles  St  ,  fVleriden.  Conn 


Clip  and  keep:  We  want  you  to  be  completely  satisfied  with  your  order  -  but  we  do  know  mistakes  can 
happen  If  you  have  any  problems  or  questions,  please  let  us  know  Write  Sally  Clark.  PO  Box  7. 
Wallingford  Conn  06492. 


Psychiatrist^ 
notebooic 

By  Tiieodore  I.  Rubin,  M.D. 


It's  a  man's  world,  says  Dr.  Rubin — 
and  he  thinks  men  have  botched  it  up. 
Here,  his  controversial  views  on 
what's  wrong  with  men  today,  and 
what  women  can  do  about  it. 

If  I  were  a  woman  I  think  that  I  would  be  in  a 
constant  rage,  having  to  hve  in  a  world  largely 
governed  and  managed  by  men  who  behave  like 
adolescents.  Because,  from  my  point  of  view,  women 
are  more  highly  evoh  ed  and  developed  and  much  more 
mature  than  the  male  of  the  species.  Though  they  have 
been  encouraged  to  look  as  if  they  are  dependent  on 
men,  actually  the  reverse  is  often  true.  It  is  men  who 
are  dependent  on  women. 

What  is  a  man's  world  really  like?  In  our  culture  and 
time,  it  is  a  world  in  which  competition  and  self- 
glorification  are  \  itally  important.  In  this  world,  men 
build  hierarchies  and  worry  about  who  is  "ahead  of" 
whom.  It  is  a  world  in  wliich  feelings  are  feared  and 
kept  under  tight  control.  It  is  a  world  in  which  hurt 
pride  leads  to  all  kinds  of  \  indicti\  e  rages  and  quests 
for  triumph,  and  it  is  a  world  where  games  are  played, 
many  of  them  disastrous. 

Some  of  these  are  business  games  that  lead  to  heart 
attacks,  strokes,  depressions  and  early  deaths.  Even  in 
sports,  men  play  games  not  so  much  for  fun  as  for 
vindictive  triumph  and  perfectionism.  I  have  seen 
many  men  in  consultation  to  whom  golf  has  become  a 
burden  rather  than  a  pleasure  because  of  their  need  to 
compensate  for  feelings  of  inadequacy. 

In  this  men's  world,  war  is  almost  a  natural  extension, 
perhaps  the  most  immature  enterprise  of  all— the  final 
and  most  ridiculous,  primitive,  anti-human,  masculine 
game.  I  do  not  believe  these  destructive,  childish 
impulses  and  characteristics  are  male  by  virtue  of 
biology  or  instinct.  They  are  male  simply  because  men 
have  been  assigned  such  a  role  by  society  and  by 
history.  We  should  all  be  grateful  because  that  means 
change  and  healthy  growth  are  possible! 

What  can  women  do  to  make  a  contribution  that 
would  dilute  some  of  the  harshness  of  our  male-oriented 
society?  I  think  they  can  do  much,  especially  in  terms 
of  children.  I  strongly  believe  that  women  ought  to 
have  the  right  to  leave  home  to  do  whatever  it  is  they 
care  to  do— to  work  as  professionals,  engineers, 
mathematicians,  surgeons  or  whatever  they  wish.  The 
influence  of  women  who  act  outside  the  home  is  to  a 
certain  extent  being  felt  now  (witness  the  women's 
peace  movement  in  Ireland)  but  not  nearly  as  much  as 
it  might  be  felt  some  day.  The  truth  is  that  the  historical 
waste  of  feminine  impact  cannot  be  measured.  For 
example,  in  one  small  area,  medicine,  I  believe  that 
women  can  make  an  enoimous  contribution.  They  make 
better  doctors  because  they  are  not  as  cut  off  from  their 




feelings  as  men  are.  They  can  bring  more  of  themselves, 
especially  their  softer  feelings,  to  being  theoretically 
creative  and  to  helping  the  sick  and  the  desperate. 

But  it  is  of  \  ital  importance  that  \ve  do  not  polarize 
home  vs.  career,  and  in  so  doing  deprecate  women's 
role  in  the  house.  Unfortunately,  in  recent  years  the 
raising  of  the  family  has  come  to  be  regarded  by  some 
as  a  second-class  job,  so  that  many  wonien  in  our  society 
actually  feel  ashamed  of  being  homemakers. 

Yet  the  home  is  where  all  important  evolvement  and 
development  takes  place,  and  it  is  the  home  that 
ultimately  determines  what  kind  of  adults  we  liecome. 
I  can  think  of  nothing  more  important  than  homemaking 
and  the  raising  of  children. 

This  is  not  to  say  that  I  would  relegate  women  to 
house,  the  kitchen  and  the  children.  In  fact,  I  believe 
that  an  artificial  separation  of  tasks  is  bad  for  children 
as  well  as  parents.  I  simply  feel  we  must  not  lose  sight 
of  that  all-important  function  of  taking  care  of  children 
—and  the  fact  that  right  now,  in  our  tirne  and  society, 
women  tend  to  be  better  equipped  to  do  it.  I  hope  this 
will  change  in  the  future,  because  I  do  not  believe  that 
women  are  especially  endowed  biologically  to  do  one 
job  or  another.  But  that  women  have  been  prepared  to 
raise  children  is  a  fact  of  the  present.  And  doing  so, 
women  have  a  unique  opportunity— especially  with 
sons,  who  need  a  kind  of  help  more  than  daughters  do. 

Through  whate\  er  circumstances  our  culture  has 
developed,  women  in  our  society  have  become  the 
safeguarders  of  the  gentler  and  more  mature  human 
feelings,  a  more  mature  development  and  ti  generally 
broader  outlook  on  life  than  have  men.  Their 
contribution  can  be  enormous  if  they  insist  on 
providing  a  household  in  which  all  kinds  of  feelings- 
angry,  warm,  poetic,  sensiti\'e,  feelings  of  caring— are 
respected,  cherished  and  encouraged.  If  they  provide 
an  atmosphere  in  which  no  child  is  ashamed  of  an  inter- 
est in  art  and  poetry,  in  cooking  and  in  cleaning,  they 
can  help  to  dissipate  the  whole  business  of  male  macho. 

They  also  can  help  boys  to  get  acquainted  with  the 
fact  that  they  have  all  the  same  feelings  that  girls  have, 
that  there  are  no  great  essential  differences,  and  that 
boys  need  not  face  a  life  of  austeritv'  of  feelings.  I  think 
mothers  also  can  exert  considerable  influence  in  helping 
their  boys  to  like  and  respect  girls  and  women.  Of 
course,  it  would  be  ideal  if  fathers  were  as  influential 
as  mothers  in  this  regard,  and  (continued  on  page  40) 

Dr.  Rubin  is  a  ivell-known  psychoanalyst  who  practices 
in  New  York.  He  is  also  the  author  of  "Reflections  in  a 
Goldfish  Tank"  (Coward,  McCann  &  Geoghegan,  Inc.).  If 
you  have  questions  you  would  like  Dr.  Rubin  to  answer 
in  his  column,  please  address  them  to  him  in  care  of 
Ladies'  Home  Journal,  641  Lexington  Ave.,  New  York, 
N.Y.  10022.  We  regret  that  only  letters  selected 
for  use  in  the  column  can  be  answered. 
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Never  before  has  there 
been  a  low^^tar" 
menthol  like  this  one 
So  refreshing. 
So  satisfying.  Yet 
so  low  in  ^ tar"  Only 
9  mg.^' tor"  in  both 
sizes. 


LONGS 


mg'tar' 
in  both  sizes 


ing:  The  Surgeon  General  Has  Determined 
Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


9  mg.  "tar,"  0  .8  mg.  nicotine,  av.  per  cigarette,  by  FTC  method. 


1^1 

_  The  way  the  flowers  smelled 
and  the  senses  rejoiced  when 
the  world  was  one  day  old. 


"At  3f,  I've  just 
re-discovered  Mid^— 
before,  ditring  and  after. 

"Now  I  know  Midol  isn't  just  for  teenagers.  Or 
just  for  cramps.  Midol  also  relieves  other  monthly 
aches  and  pains  I  get  now  that  I'm  older— headache, 
backache  and  aches  from  swelling  before  my  period. 

"Even  relieves  that  abdominal  pain  I  sometimes 
get  at  ovulation  time,  about  2  weeks  after  my  period. 

"And  Midol  helps  soothe  the  irritability  these 
symptoms  cause.  I  never  knew  how  much  relief 
I  was  mis  ig  until  I  started  taking  Midol  again!" 

Midol®  is  an  elusive  formula  for  women  with  an 
anti-spasmodic  ingredient  ordinary  pain  relievers 


don't  have. 


The  Menstrual 
Specialist 


Read  And  Follow  Label  Directions. 


Psychiatrist's  notebook 

continued  from  page  36 


some  fathers  are.  But  the  sad  fact  is,  the  majority  of  men' 
not  like  women.  They  depend  on  them  and  they  need  th 
but  they  don't  like  them.  This  contempt  starts  early  in  ch 
hood,  with  a  separation  of  the  sexes  that  encourages  li 
boys  to  regard  anything  little  girls  do  with  disdain.  The 
suiting  isolation,  the  fear  of  getting  to  know  women  and  thj 
aspects  of  ourseKes  that  have  been  culturally  mis-label 
feminine  have  made  men  fragmented,  frightened  of  their 
"feminine  "  (or  feeling)  side  and  of  women  as  well. 

Perhaps  most  of  all,  women  can  help  both  their  sons 
daughters,  but  particularly  their  sons,  to  have  greater  com]; 
sion  for  themselves.  Compassion  for  self  mitigates  against 
kind  of  self-hate,  and  we  do  hate  ourselves  whenever  wq 
along  with  a  cultural  \  alue  system  that  teaches  us  to  be  aj 
human.  For  example,  boys  get  frightened;  they  are  vulner 
at  times;  they  are  shy.  Sometimes  they  are  not  assertive, 
culture  teaches  boys  to  hate  themselves  if  they  ha\e  t 
feelings,  and  yet  they  are  normal  emotions. 

Some  of  you  may  ask  if  raising  sons  this  way  leads  to  ho: 
se.\ualit\ .  The  answer  is  definitely  no.  Homosexuality  is  a  C( 
plicated  syndrome  that  as  far  as  we  know  has  other  causati 
altogether.  If  anything,  liking  women  contributes  to  hetd 
sexuality.  Furthermore,  liking  those  aspects  of  ourseb  es  t] 
we  find  we  ha\  e  in  common  with  women  leads  to  an  e 
greater  desire  to  be  with  women,  not  only  sexually  hut  socia| 

Women  can  teach  men  that  it  is  all  right  to  be  depend 
\  ulnerable  and  helpless  because  there  is.  not  a  human  b 
alive  who  will  not  sometimes  be  helpless.  If  boys  learn  th 
is  all  right  to  be  lielpless  and  to  weep,  to  have  limitations 
sometimes  be  confused,  to  fail  as  well  as  to  succeed,  then  t 
can  relate  to  other  human  beings  in  a  realistic,  producti\  e 

Parents  must  not  have  superhuman  expectations  for  t 
sons,  any  more  than  they  would  for  tlleir  daughters.  By 
same  token,  of  course,  they  must  have  expectations  of  t 
daughters  at  least  ecjual  to  those  they  have  of  their  son 
terms  of  intellectual  ability,  achie\enlent  and  professi^ 
aspirations.  To  fight  the  culture  in  this  way  is  difficult 
worthwhile.  In  households  where  compassion  is  taught 
human  beings,  hope  lives  for  peace,  among  other  things, 
kind  of  mother  prepares  her  sons  to  value  the  feelings  t| 
make  us  human.  She  helps  him  to  achieve  happiness  v 
liimself  and  others,  not  hatred  and  competition  with  him; 
antl  others. 

This  is  a  household  in  which  feelings  are  openb'  expres 
and  communicated,  in  which  both  pleasing  and  displeas: 
feelings  are  allowed  room.  We  could  call  it  a  coopera 
liousehold,  where  the  main  theme  is  acceptance  without  c 
dition.  Acceptance  really  means  accepting  people  as  they 
with  all  their  human  limitations,  failures  find  negative  aspei 
as  well  as  their  positive  ones. 

Human  beings  are  not  saints.  TheV  are  human,  after 
Women  know  this  better  than  men  do,  and  therefore  it  fall; 
them  to  teach  it  to  their  men,  especially  the  men  their  si 
will  one  day  be.  Boys  who  are  taught— largely  by  example— t 
our  gentler,  compassionate  feelings  are  human  and  cheris 
by  both  sexes  grow  up  to  be  good  lovers  and  fathers  beca' 
they  are  capable  of  openness,  tenderness  and  intimacy. 

I  don't  mean  an  idealized  version  of  lo\e.  I  mean  I 
which  is  real,  which  makes  communication  on  the  deep 
and  most  satisfying  le\  el  a  possibility.  With  that  kind  of  co 
munication,  people  can  build  common  interests  and  a  co 
mon  language,  grow  individually  even  as  they  grow  togetl 
and  care  about  themseh  es  and  other  people. 

Editor's  Note:  We  invite  readers— ivomen  and  men— to  cc 
ment  on  Dr.  Rubin's  remarks  this  month.  Address  U'tters\ 
"It's  a  Man's  Worhl,"  Ladies'  Home  Journal,  641  Lexing^ 
Ave.,  New  York,  N.Y.  10022. 
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itdniaSiHiet  its  match. 


emix. 


Pillsbury 
Plus 

V.        There's  PuddiriQ  in  the  Mix. 


One  taste  of  Pillsbury  Plus  Yellow  Cake  will  tell 
you  what  no  words  can:  Scratch  has  met  Its  match. 

The  moistness  of  scratch.  The  firmness  of 
scratch.  The  rich  flavor  of  scratch. 

The  "plus"  is  our  special  blend  of  pudding  ri 
in  the  mix.  And  the  proof  of  the  pudding  is  the  tas 
of  the  cake.  The  taste  of  scratch. 

Costs  no  more  than  fpii  llsbury 
ordinary  cake  mixes. 

low,  Devil's  Food,  White,  German  Chocolate,  Lemon,  Fudge  Marble,  Butter  Recipe,  Dark 


SHARP  CHEDDAR  CHEESE 
AND  cone  SALAMI 
Top  with  drained  sauer- 
l<raut,  caraway  seed 
and  fresh  sweet 
peppers 


MILD  CHEDDAR  CHEESE 
AND  HAM  &  CHEESE  LOAF 
Spread  with  txitter  and 
mustard,  top  with 
lettuce  and  tomoto 


SWISS  CHEESE  AND 
COOKED  SMOKED  HAM 
Flavor  with  Blue  cheese 
spread,  top  with 
cucumber  and  radish 
slices 


COLBY  CHEESE 
AND  NEW  ENGLAN 
BRAND  SAUSAGE 
With  lettuce  slaw  d 
sweet  pickles 


'50  OPPyour  favorite  domestic  chees 


Super  sandwiches  begin  with  delicious 
cheese  and  Oscar  Mayer  cold  cuts.  Then 
let  your  imagination  take  over.  Add  tomato 
slices,  lettuce— you  name  it.  And  put  it  all 
on  any  kind  of  bread  or  roll.  The  result:  the 
most  taste-tempting  combination  you  and 
your  family  ever  sat  down  to  eat. 


Super  savings  begin  at  your  store,  to 
Simply  buy  four  packages  of  Oscar  Mayi 
cold  cuts  (any  combination  of  one  or  mo\ 
varieties,  any  size).  Then  send  in  the  labe 
from  each  along  with  the  form  on  the  rigt 
Oscar  Mayer  will  send  you  a  store  coupe 
worth  750  toward  your  next  purchase 
cheese  made  in  the  U.S.A. 


american  dairy  association 


)NTEREYJACK  CHEESE 
D  OLIVE  LOAF 
I  with  avocado  slices 
d  red  onion  rings 


MUENSTER  CHEESE 
AND  SALAMI  FOR  BEER 
Add  dill  pickles  and 
coleslaw 


PROCESS  AMERICAN 
CHEESE  AND  BOLOGNA 
Wrap  around  green 
onions,  spread  with 
horseradish  and  butter 


PROVOLONE  CHEESE 
AND  HARD  SALAMI 
Add  fresh  mushroom 
slices  and  green 
pepper  rings 


'hen  you  buy  Oscar  Mayer  cold  cuts. 

'  *  '  (Details  o(  this  oftefbefcw) 


750  OFF 


SlP-977-lHJ 


GET  A  75^  COUPON  FOR  YOUR  FAVORITE  CHEESE  WHEN  YOU 
BUY  OSCAR  MAYER  COID  CUTS! 

We'll  rrail  you  a  coupon  worth  75<^  off  any  cfieese  made  in  ttie  U  SA 
when  you  send  us  this  address  form  along  with  four  (4)  labels  from  arr/ 
combirotion  of  one  or  more  varieties  of  OSCAR  fvtAVEi?  prepackaged 
COLD  CLfTS  (any  package  size) 

Please  print  clearly.  Be  sure  to  irrclude  zip  code 

Send  your  4  labets  and  name  and  address  to: 

OSCAR  MAYER  &  CO^  P.O.  Box  NB  943,  El  Paso,  Texas  79977 


Nome . 


Streei . 


QlV . 


Stale,. 


.Zip. 


Oscar  Moyef  &  Co  must  receive  your  request  lor  a  75<  coupon  by  January  31 1978  olMerwse  this 
otter  IS  voi<3  Coupon  iimited  to  consumers  orxl  one  coupon  per  family  Allow  4-b  weetrs  tor  Oeiivery 
ttiis  coupon  oter  is  void  m  Washington  Wisconsin  and  arv  other  locolily  where  taxed,  prohibrteO 
or  ottierwise restricted  by  low  (Ihisisomaii-molferonty.  thiscertilicatecanno(beredeerredir>storel 


COPING 
WITH 


•  Last  winter,  a  Washington,  D.C. 
couple  ordered  spinach  salads  inad- 
vertently tinged  with  a  speck  of  an- 
chovy paste.  After  one  bite,  that 
speck  provoked  a  nearly  fatal  attack 
of  hives  that  covered  the  wife's  body 
and  closed  off  her  throat. 

•  A  15-year-old  boy  playfully 
tossed  into  a  cold  swimming  pool  al- 
most died— not  by  drowning,  but  by 
the  massive  internal  release  of  a  chem- 
ical that  dangerously  lowered  his 
blood  pressure  as  his  overheated  body 
hit  the  icy  water. 

•  A  cancer  researcher  abandoned 
a  promising  career  because  momen- 
tary contact  with  lab  mice  triggered 
wheezing,  coughing  and  watery  eyes 
so  severe  he  was  on  the  brink  of 
collapse  in  15  minutes. 

•  A  Chicago  newspapennan  who 
ran  out  of  bourbon  at  a  party  ordered 
a  scotch  and  soda  instead.  After  one 
drink,  he  was  so  tipsy  that  friends 
had  to  escort  him  home. 

These  individuals  are  among  the 
37  million  Americans— 20  out  of  100 
—who  are  victims  of  allergy,  a  hyper- 
sensitivity to  some  ordinary  sub- 
stance or  physical  condition  that  is 
totally  harmless  to  most  of  us.  Many 
things— including  such  disparate  sub- 
stances as  eggs,  strawberries,  dyes 
and  dust,  ti-ees,  lipstick,  insect  venom 
and  saccharin— can  trigger  the  famil- 
iar symptoms  of  itching,  dripping, 
swelling,  wheezing  and  sneezing. 
These  reactions  can  make  victims  so 
miserable  that  a  prominent  Harvard 
professor  once  told  medical  students 
that  the  only  cure  was  "gravel,  taken 
about  eight  feet  deep." 

To  a  disheartening  extent,  that 
negative  attitude  toward  treatment 
persists.  The  non-allergic  look  down 
their  dry,  unswollen  noses  at  the 
"chronic  complainers"  who  "can't 
leam  to  live  with  a  little  discomfort" 
that  is  "probably  all  in  their  heads 
anyway." 

Even  some  doctors  share  that  view, 
according  to  Dr.  Philip  Norman,  al- 


Wheezing,  sneezing, 
scratching  and  aching? 
Read  about  the  latest 
breakthroughs  in  allergy 
research  and  treatment. 
By  Joann  Rodgers 

lergy  chief  at  Johns  Hopkins  Medical 
School.  "They  send  most  patients  off 
with  a  pat  on  the  back,  an  antihista- 
mine and  maybe  a  referral  to  a  psy- 
chiatrist. They  consider  allergists 
witchcrafters." 

The  National  Institute  of  Allergy 
and  Infectious  Disease  estimates  that 
there  are  15  million  Americans  with 
hay  fever  (also  known  as  allergic 
rhinitis),  nine  million  with  asthma 
(the  most  medically  dangerous  al- 
lergy) and  another  12  million  who 
are  allergic  to  food,  drugs,  insect 
stings,  temperature  changes  and 
viruses.  Yet  fewer  than  one  in  ten  get 
adequate  medical  treatment,  and 
thousands  more  don't  even  suspect 
that  allergies  are  the  cause  of  their 
breathing  problems,  headaches,  up- 
set stomachs,  constantly  runny  noses 
and  itchy  red  eyes. 

Five  thousand  people  die  each 
year  of  allergic  complications,  and 
most  of  the  rest  cough,  wheeze,  drip 
and  worry  their  way  through  the 
seasons,  spending  $250  million  a  year 
on  drugs  and  quack  remedies  like 
X-ray  and  hypnotism. 

The  suffering  is  bad  enough,  but 
the  real  tragedy  of  all  this,  experts 
say,  is  that  it's  unnecessary.  The  old 
attitudes  are  obsolete,  keeping  mil- 
lions in  needless  discomfort.  A  whole 
series  of  new  developments  and  re- 
search breakthroughs  promise  almost 
every  allergy  victim  a  normal  life,  free 
—at  the  very  least— of  the  most  dis- 
abling consequences  of  what  is  now 
known  to  be  a  true  disease. 

At  the  top  of  the  list  is  a  better 
understanding  of  the  allergic  process 
itself,  in  which  the  body's  protective 
activities  get  out  of  control.  When- 
ever the  body  is  invaded  hy  a  foreign 
substance,  it  mobilizes  antibodies  to 
disarm  and  paralyze  them.  Without 
that  reaction,  no  one  would  sm'vive 
a  cold.  But  in  the  allergy  \ictim,  a 
first-time  invasion  of  a  substance 
(called  an  allergen)  signals  the  un- 
timely production  of  a  special  anti- 


body called  IgE  (for  "Immune 
Globulin  E"). 

A  tiny  number  of  these  IgE  anti- 
bodies stick  to  cells  in  the  lungs,  nose, 
skin  and  other  organs  and  "sensitize" 
them.  The  next  time  a  heavy-enough 
dose  of  the  same  invader  (pollen,  for 
example)  gets  inside  the  body,  these 
sensitized  cells  release  a  group  of 
chemicals  called  "mediators." 

The  mediators— there  are  about 
two  dozen  of  them  of  which  the  well- 
known  "histamine"  is  only  one— are 
the  real  villains  in  allergy.  They  tug 
at  muscles,  dilate  blood  vessels  to 
cause  swelling,  stimulate  mucous 
membranes,  irritate  nerve  endings 
and,  in  extreme  cases,  cause  shock  by 
knocking  out  our  ability  to  pump 
blood  hard  enough. 

A  family  history  of  allergies,  emo- 
tional upsets  and  infections  can 
aggravate  allergy,  but  true  allergies 
occur  only  when  there  has  been  sen- 
sitization followed  by  a  second  in- 
vasion of  the  offending  allergen. 
(That's  why  some  people  don't  de- 
velop allergies  until  adolescence  or 
later,  although  most  show  up  first  in 
grade  schoolers.  But  in  some  cases, 
years  may  pass  between  the  first  ex- 
posure and  a  second  onc^  large  enough 
to  trigger  an  attack. ) 

The  National  Institutes  of  Health 
now  spend  more  than  $125  rhillion  a 
year  on  allergy  research,  much  of  it 
in  nearly  20  specialized  allergic  dis- 
ease centers.  More  than  3,000  al- 
lergy specialists  are  now  certified  to 
practice  by  the  American  Academy 
of  Allergists.  They  know  more  about 
allergic  disease  than  that  Harvard 
professor  ever  dreamed.  Here  is 
some  of  what  they  have  discovered 
and  the  new  benefits  now  available 
to  the  allergy  victim. 

ALLERGY  SHOTS 

First  introduced  in  1912,  "de- 
sensitization"  therapy  is  the  process 
of  injecting  a  patient  with  increas- 
ing amounts  (continued  on  page  219) 
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Two  centuries  of  tradition 
for  sate  at  Sears. 

Mams  Square  is  a  versatile  gather- 
•ng  of  American  Traditional  home 
furnishings.  This  page,  and  the  next 
sixteen,  present  the  furniture,  car- 
peting and  accessories  of  Sears 
Mams  Square  Collection. 


Brass-plated  Uimps. 
Finished  hy  handy 
fashioned  by  tradition. 

Hand  turned  and  hand  finished. 
Sears  brass-plated  lamps  recall  the 
quality  workmanship  of  centuries 
gone  by. 

The  bold  turnings  of  the  heavy 
bases  are  antiqued  to  a  soft  deep 
gleam.  Then  each  base  is  topped 
ivith  a  finely  pleated  fabric  shade. 
And.  of  course,  all  lamps  are  UL 
listed.  Available  now  in  most  larger 
Sears  retail  stores. 

Table  lamp  (foreground) 
reg.  $69.99.  Now 
$49.99 


Other  table  lamps 
reg  $59. 99.  Now 
$49.99 
Accent  lamp  reg.  $49. 99.  Now 

$39.99 
Floor  lamp  reg.  $89. 99.  Now 

$79.99 
GJoain  lamp  reg.  $59. 99.  Now 
$54-99 
Prices  higher  in 
Alaska  and  Haivaii. 


September  25  through 
October  22. 


Sears  Benchtmule 
Grafton  Street  sofa. 
Its  beauty  draws  you  in. 
Its  comfort  puts  you  at  ease. 

You're  immediately  at  home  within  these 
graceful  iving  arms  and  tall  quilted  back. 
The  Grafton  Street  sofa  is  classic  American 
Traditional  style. 

Classic  durability,  too.  Like  all  Bench- 
made  sofas  (and  their  complementary  chairs), 
Grafton  Street  begins  with  a  double-doweled 
hardivood  frame.  Coil  spring  construction 
for  resiliency  and  longevity.  Reversible  seat 
cushions  with  coil  springs  encased  in  thick 
polyurethane  foam.  Finally,  Grafton  Street 
is  upholstered  in  100%  quilted  cotton  and 
treated  ivith  Scotchgard®  Brand  fabric 
protector. 

Sofa  (81")  reg  $599. 95.  Now 

$499.00 
Wing  chair  reg.  $339-  95.  Now 
$299.00 
Accent  chair  reg.  $299.95.  Now 
$259.00 

Window  treatment  available  from 
Sears  Custom  Shop. 

Townsend  Hall  tables. 

Townsend  Hall  occasional  tables  comple- 
ment your  Grafton  Street  collection  and 
gather  compliments  for  you.  Each  features 
mortise  and  tenon  construction  from  solid 
hardwood  and  maple  veneers,  26-step  fin- 
ishing and  antiqued  brass-plated  hardware. 
The  tables  and  sofa  are  available  in  most 
larger  Sears  retail  stores.  Most  items  are 
on  sale. 

Cocktail  or  sofa  table 
reg.  $179.95  each.  Now 
$159.00 
Bookcase  end  table  reg.  $139.95.  Now 

$119.00 
Drawer  end  table  reg.  $149. 95.  Now 

$129.00 
Prices  higher  in  Alaska  and  Hawaii. 


September  25  through 
October  22. 


Classic  two  centuries  ago. 
CUtssic  today. 

The  Adams  Square  bedrootn.  With  construc- 
tion as  enduring  as  its  style.  Drawers  uith 
no-snag  interiors  and  easy-open  ball-bearing 
guides.  Dovetail  joints.  Colonial  brass-plated 
hardware.  Bedposts  turned  from  solid 
Northern  hardrock  maple,  then  hand  rubbed 
to  a  delicate  honey  finish. 

Bed  reg.  $199. 95  full  size.  Now 
$179.00 
Chest  reg.  $300. 00.  Now 
$230.00 
Triple  dresser  (66")  reg.  $400.00.  Now 
$300.00 
Mirror  reg.  $100.00.  Now 
$90.00 
Night  stand  reg.  $139. 95.  Now 
$139.00 


The  Custom  Shop  Collection. 

Classic  crewel-look  bedspread  ( 100%  cotton 
cover,  700%  polyester  challis  lining)  ivith 
matching  draperies.  On  the  bedspread,  hand- 
guided  outline  quilting  is  bound  by  thick 
corded  edges.  And  filled  with  a  generous 
six  ounces  per  square  yard  of  100%polyester 
fiberfill.  For  the  lasting  loft  of  a  fine  bed- 
spread. All  sizes  are  on  sale. 

Our  Custom  Decorators  make  house  calls. 
All  items  available  in  most  larger  Sears 
retail  stores. 

Bedspread  reg.  $125.00 full  size.  Now 
$100.00 
Drapery  fabric 
reg.  $6. 00  a  yard  (54"  width).  Now 
$4.80 

Bordeaux  imported  sheer  fabric 
reg.  $7.00  a  vard  (69"  width).  Now 
$5.60 

Prices  higher  in  Alaska  and  Hawaii. 


September  25  through 
October  22. 
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Sears  Benchtmtde  Aphrodite  sofa. 
Handsome  design, 
sturdy  construction. 

The  Aphrodite  sofa  is  carefully  constructed 
like  all  Benchmade  sofas.  Quality  built  for 
durability  as  ivell  as  comfort  and  beauty. 

The  heavy-duty  hardwood frame  is  double- 
doweled  and  braced.  Coil  spring  construc- 
tion means  resiliency,  and  reversible  seat 
cushions  offer  longevity.  The  Aphrodite 
Benchmade  sofa  can  be  ordered  in  an  ele- 
gant array  of  decorator  fabrics. 

Sofa  (87")  reg.  $599. 93.  Now 

$499.00 
Demi-sofa  reg.  $349. 93.  Now 
$449.00 
Chair  reg  $329.93.  Now 
$279.00 
Ottoman  reg.  $139-93.  Now 
$119.00 


Kismet  Classic  rug. 
Eastern  magic  for  your 
western  rooms. 

The  regal  beauty  of  Oriental  designed  rugs 
is  preserved  in  Sears  exclusive  Kismet  Classic. 
100%  virgin  worsted  wool  pile  (over  fifty 
ounces  per  square  yard)  is  carefidly  ivoven 
for  thick,  rich  pattern  definition.  Eleven 
time-honored  patterns  are  available  in  up  to 
eight  sizes  (rectangles,  rounds  and  runners). 

Rug  reg.  $499. 99  (8' 3"  x  11' 9")-  Now 
$399.99 


Grassmont  occasional  tables. 


All  feature  mortise  and  tenon  construction, 
21-step  finish,  fruitivood  color  simulated 
cane  shelving  and  glass  tops.  The  tables, 
rug  and  sofa  are  available  in  most  larger 
Sears  retail  stores.  Most  items  on  sale. 

Tables  reg.  $139.93  each.  Now 
$119.00 

Prices  higher  in  Alaska  and  Hawaii. 


September  23  through 
October  22. 


Sears  Regal 
bedspreads  and  draperies. 
Classic  antique  satin  for 
your  traditional  setting. 

Sears  Regal  antique  satin  draperies  and  bed- 
spreads are  now  on  sale,  offering  the  look 
of  custom  with  the  convenience  and  price 
of  ready-made. 

Regal  antique  satin  bedspreads  add  instant 
impact  to  your  bedroom.  The  throiv  style 
rayon-acetate  spread  is  double  stitch  quilted, 
100%  polyester  backed,  in  eleven  opulent 
colors  to  match  Regal  draperies. 

These  colors  make  Regal  ivindoiv  treat- 
ments as  appropriate  for  your  dining  or 
living  room  as  for  your  bedroom.  Regal 
draperies  are  a  closely  woven  blend  of  61% 
rayon-337o  acetate,  in  many  standard  and 
hard-to-find  sizes. 

Fan  folded,  cotton  lined,  and  corner 
weighted.  Regal  is  hemmed  to  a  3"  depth 
for  a  luxurious  look.  Made  even  richer  by 
using  the  Royal  Jewel  sheer  panel  as  a  backdrop. 

Royal  Jewel  sheer  panels  come  in  twelve 
coordinating  shades  to  perfectly  complete 
that  decorator  look.  And  100%  polyester 
makes  them  durable  as  well  as  handsome. 

Regal  is  available  in  most  larger  Sears 
retail  stores.  Most  items  are  on  sale. 


Bedspread  reg.  $36. 99  full  size.  Now 
$29.99 

Draperies  reg.  $17. 99  (48"  x  84" J.  Now 
$14-99 
Royal  Jewel  Sheer  panels 
reg.  $3.39(40"  X  81").  Now 

$2.69 
Table  lamp  at  regular  price 

$39.99 
Accent  lamp  at  regular  price 
$29.99 

Prices  higher  in  Alaska  and  Hawaii. 


September  23  through 
October  22. 


Sears  Benchnutde  Gaspe  sofa. 
Graceful  elegance 
makes  a  comeback. 

The  Gaspe,  like  all  Benchmade  sofas,  fea- 
tures all-barchioud  frame  construction.  A 
network  of  coil  and  horizontal  springs  in 
the  base,  uouble-doweled  stress  points.  Seat 
cushions  with  individually  pocketed  springs 
encased  in  polyurethane  foam.  Plus  a  wide 
selection  of  sofa  fabrics. 

Sofa  f91V2  "J  reg.  $399.93.  Now 
$499.00 
Chair  reg.  S299. 93.  Now 
$269.00 


Enduring  Beauty  carpeting. 
Wall-to-wall  richness. 

To  decorate  a  lovely  room,  start  from  the 
ground  up.  With  Enduring  Beauty,  our 
textured  plush  carpet  in  twenty  rich  colors. 
Colors  with  subtly  varying  tones. 

This  carpet  endures  because  it 's  the  most 
durable  carpet  fiber,  100%  nylon  pile  (a  full 
48  ounces  per  square  yard).  And  it's  heat- 
set  to  retain  resiliency.  Then  it's  treated 
ivith  Scotchgard'^  Brand  carpet  protector. 
And  a  static  control  treatment  for  comfort. 
Carpeting  reg.  573. 99  square  yard.  Now 
$11.99  sq.  yd. 

Adams  Square  tables. 

Updated  Queen  Anne  style  in  maple  veneers, 
hardwood  legs,  brass-plated  hardware.  All 
items  are  available  in  most  larger  Sears 
retail  stores.  And  most  are  on  sale. 

Drop  leaf  table  reg.  $209. 93.  Now 
$189.00 
Curio  table  reg.  $189. 93.  Now 
$169.00 
Tea  table  reg.  $169. 93.  Now 
$149.00 
Chairside  table  reg.  $129. 93.  Now 

$109.00 
Prices  higher  in  Alaska  and  Hawaii. 


September  23  through 
October  22. 


Rose-scented  Froiclj  Boiujuet  hatmsoap  and 
sanest  sodp  ii  itl.)  imparted  dried  rose  petals 
(so  you  can  create  \oitr  own  rose  sachet). 
Gift  box  reg.  S5.00. 


Everything's  coming  up  roses 
with  Sears  French  Bouquet. 

Everywhere,  pink  petals  scatter  across  a 
snoivy  field  of  ivhite.  On  the  all-feminine 
French  Bouquet  towels.  Romantic  window 
and  shower  curtains  in  semi-sheer  ruffly 
batiste.  Plus  many  rose  accessories. 

All  our  roses  coordinate  ivith  the  shadoivy 
tones  of  Colormate  Misty  bath  rugs  and 
carpet.  They're  100%  nylon  pile  and  latex 
backed  for  slip  resistance. 

And  in  the  bedroom?  A  plump  comforter 
with  large  blossoms  on  one  side,  small  the 
other.  50%  cotton-50%  polyester  Perma- 
Prest®  percale  sheets  and  pillowcases  ivith 
embroidered  scalloped  borders.  Lamps,  bed 
ruffles  and  pillow  shams. 

All  items  are  available  in  most  larger 
Sears  retail  stores.  And  most  are  on  sale. 


Towel  reg.  S3. 99  bath  size.  Now 
$3.19 
Double  shower  curtain 
reg.  $19.99.  Now 
$15.99 

Bath  rug  reg.  $3.49  (24"  x  36" J-  Now 
$3.99 

Soap  dish  or  tumbler  at  regular  price 
$2.00 

Tray  or  tissue  cover  at  regular  price 
$4.50 

Wastebasket  at  regular  price 
$10.00 

Table  lamp  or  swag  at  regular  price 
$39.99 

Comforter  reg.  $29. 99  twin  size.  Now 
$22.49 
Sheet  reg.  $5. 99  twin  size.  Now 
$3.99 

Sheet  reg.  $6. 99  full  size.  Notu 
$4.99 

Sheet  reg.  $10. 99  queen  size.  Now 
$8.99 

Prices  higher  in  Alaska  and  Hawaii. 


September  23  through 
October  22. 


Sears  French  Bouquet. 
Because  there  can  never  be 
too  many  roses. 

Our  rose  also  grows  on  a  jitted  Pertna-Prest'^ 
bedspread  ivitha  657o polyester-35%  cotton 
coven  Roses,  too.  on  Pernia-Prest  pinch- 
pleated  draperies,  easy  care  rod  pocket  semi- 
sheer  panels,  and  even  classic  hurricane 
lamps.  Most  items  are  on  sale. 

Bedspread  reg.  $39. 99  full  size.  Now 
$29.99 

Draperies  reg.  $14. 99  (48"  x  84").  Now 
$11.99 

Sheers  reg.  $7.49  f60"  x  84" J.  Now  • 
$5^99 

Accent  lamp  at  regular  price 
$29.99 


Sears  Show-Off"  blanket. 

A  look  and  feel  that 's  close  to  cashmere. 
Even  after  ten  ivashings,  it  resists  pilling 
and  matting.  In  fact,  washing  renews  its 
fluffiness. 

Show-Off  is  loom  woven  to  hold  its  shape. 
Audit  'sa  remarkably  sturdy  weave  of  100% 
virgin  acrylic  fibers.  For  long  life.  Further- 
more, the  Perma-Prest'^  nylon  satin  binding 
has  a  special  non-ravel  diagonal  lock  stitch. 

Our  regular  thermal  or  automatic  blanket 
is  a  show-off  in  many  soft  colors.  And  all 
sizes  are  on  sale  at  comparable  savings. 

Show-Off  and  French  Bouquet  are  avail- 
able in  most  larger  Sears  retail  stores. 

Regular  or  thermal 
reg.  $21.00  ttvin  size.  Now 
$16.99 
Regular  or  thermal 
reg.  $23.00 full  size.  Now 
$19.99 

Automatic  reg.  $35.00  tivin  size.  Now 
$43.99 

Prices  higher  in  Alaska  and  Hawaii. 
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September  23  through 
October  22. 


An  invitation  to  dine 
in  time-honored  style. 

Adams  Square  dining  furniture.  Styled  in 
the  tradition  of  Queen  Anne  furnishings. 
In  solid  Northern  hardrock  maple  and  maple 
veneers.  Plus  modern  advantages.  Like  tivo 
table  leaves.  A  china  deck  with  lighted  in- 
terior. A  base  with  ball-bearing  drawer  guides. 
A  silverware  tray  ivith  tarnish  resistant  cover. 
Table  (62"),  2  leaves  (18"  each) 
reg.  $299. 95.  Now 
$214.00 
Side  chair  reg.  $110. 00.  Now 

$90.00 
Arm  chair  reg.  $125.00.  Now 
$110.00 
China  base  (60")  reg.  $340.00.  Now 
$290.00 
China  deck  reg.  $320. 00.  Now 
$285.00 


Heritage  Hall  dinnerware. 
Hand  finished  engravings  of 
Americans  traditional  homes. 

From  a  townhouse  to  a  plantation,  seven 
great  American  homes  decorate  Heritage 
Hall  ironstone.  Patterns  from  Sears  exclu- 
sive copper  engravings  are  hand  painted  by 
English  ceramic  artists. 

It's  practical,  too.  Chip  resistant,  dish- 
washer safe.  With  many  accessories.  It  even 
coordinates  tvith  lamps  and  curtains,  table- 
cloths and  napkins.  All  items  available  in 
most  larger  Sears  retail  stores.  And  most 
are  on  sale. 

45-piece  set  reg  $89. 99.  Now 
$69.99 

Tablecloth  (5  sizes)  reg.  price  each 
$11.99 

Curtain  reg  $5. 98  (90"  x  24").  Now 
$4.99 

Freedomflor  tile  reg.  19^  each.  Noiv 
63< 

Prices  higher  in  Alaska  and  Haivaii. 


September  25  through 
October  22. 


When  Bob 
Newhart  has  a 
fear  of  flying, 
when  Lee  Grant 
is  terrified  of 
freeways,  when 
Neil  Simon  finds 
nothing  to  laugh 
about . . . they 
head  for  their 
therapists. 
Here,  celebrities 
talk  candidly 
about  their 
analysis. 
By  Dick  Stelzer 

BOB  NEWHART,  actor 
Our  show  (The  Bob 
Newhart  Show)  con- 
cerns a  psychologist.  It 
is  successful  today— and 
it  couldn't  have  been 
five  years  ago— because 
people  now  realize  there 
are  some  problems  they  can't  solve  by 
themselves. 

My  fear  of  flying  was  the  primary 
reason  I  went.  I  was  taking  trains  all 
the  time  and  most  of  the  people  on 
trains  these  days  are  80  years  old. 
They  talk  about  Hoover  and  what  a 
great  president  he  was,  which  doesn't 
leave  me  much  to  contribute  to  the 
conversation.  So  I'd  wind  up  going 
into  the  club  car  and  getting  bombed 
by  three  o'clock. 

Once  I  realized  the  cause  of  my 
fear  of  flying— it  came  from  a  child- 
hood experience  when  I  was  kind  of 
trapped  in  a  small  area  for  a  few  min- 
utes—it didn't  dissipate.  But  now  I 
fear  the  alternative,  which  is  not  go- 
ing anywhere.  So  I  get  on  an  airplane 
and  I'm  not  comfortable;  there  are  a 
lot  of  situations  you're  not  comfort- 
able in  but  the  alternative  is  worse. 
Now  I  find  I'm  flying  more,  even  tak- 
ing private  planes. 

The  other  reason  I  went  into  ther- 
apy is  that  things  were  getting  in  the 
way  of  everything  being  as  pleasant 
as  it  should  be.  I  allowed  myself  to 
be  maneuvered  into  situations  that  I 
really  didn't  want  to  be  in.  I  had  a 
terrible  fear  of  offending  people— and 
it's  pretty  hard  to  go  through  life 
without  offending  people. 

One  day,  I  told  the  shrink  that  my 
wife  and  I  were  going  out  to  dinner 
that  night,  even  though  I  really  didn't 
want  to  be  with  the  people  we  were 
meeting.  So  he  asked  me,  "Well,  why 
are  you  going  out  with  them?"  Now 
there  arc  two  difterent  ways  you  can 
interpret  this  type  of  question.  One  is 
that  he's  giving  approval,  saying,  "No, 
you  don't  have  to  go  out  with  them." 
The  other  possibility  is  that  he  is  ask- 


ing you  the  question:  "Why  do  you 
feel  you  have  to  go  out  with  these 
people?  What  is  it  in  your  character 
that  makes  you  afraid  of  oftending 
them?" 

Now  I  handle  these  social  things 
differently.  I  say,  "I  don't  want  to  go 
there."  Just  the  other  day,  some  peo- 
ple invited  us  out.  We  really  have 
little  enough  time  to  ourselves  and 
our  children  as  it  is,  because  of  vari- 
ous things  we  have  to  do.  So  I  don't 
want  to  acquire  any  new  friends  and 
I  don't  feel  particularly  guilty  about 
this.  These  people  are  really  marginal 
acquaintances;  since  they  put  us  in 
this  situation,  we  shouldn't  be  wor- 
ried about  oftending  them.  I  guess 
this  represents  a  change  in  my  think- 
ing. I'm  just  not  as  concerned  about 
oftending  people. 

I  find  I  say  certain  things  at  work 
that  I  didn't  used  to  say.  "I  don't  like 
this  script.  It  may  hurt  your  feelings 
but  I  don't  like  it."  If  I  didn't  say 
this,  they  would  presume  I  liked  the 
script  and  there  might  be  another 
similar  to  it.  It's  easier  not  to  say  any- 
thing but  you  find  you're  not  enjoying 
yourself  as  much  as  you  should.  Now 
I  find  I'm  happier. 

''There's  more  openness 
now  between  me  and 
my  wife  Ginny." 

There's  more  openness  now  be- 
tween me  and  my  wife  Ginny.  I  think 
we  have  a  much  better  relationship. 
I  had  a  problem  with  the  open  dis- 
play of  affection.  Ginny  tends  to  be 
very  affectionate  and  I  tend  to  be  less 
so.  I  tend  to  be  \'ery  controlled,  which 
I  don't  particularly  like  in  myself.  I 


wish  I  were  more  the 
otherway.Andl 
think  that's  changed. 
We  also  became 
friends  with  Don 
Rickles  and  his  wife. 
Don  is  very  outgoing 
and  very  affection- 
ate. He  hugs  you 
and  says,  "Gee,  it's 
great  to  see  you,  we 
really  missed  you!"  I 
think  that  affected 
me  somewhat.  It 
makes  it  much  more 
pleasant  for  me. 

The  toughest  part 
of  therapy  for  me 
was  re-living  some  of 
the  painful  moments 
that  everybody  has, 
rejections  and  things 
like  that.  They 
weren't  pleasant  to 
begin  with  and  to 
have  to  go  through 
them  again  was  really  unpleasant. 
I'm  talking  about  things  everybody 
goes  tlrrough,  in  high,  school  and  col- 
lege, that  kind  of  thing.  In  a  way, 
though,  I  felt  better  after  recounting 
some  of  these  experiences  because 
now  there  was  another  person  who 
knew. 

The  people  beipg  interviewed  here 
are,  almost  to  a  man  or  a  woman,  in- 
secure people  who  got  into  acting  or 
performing  because  there's  something 
in  us  we  don't  like.  We  don't  like  our- 
selves as  people,  so  it's  more  fun  to  be 
somebody  else.  It's  especially  true 
with  impressionists;  they  think  peo- 
ple find  them  more  acceptable  in  the 
role  of  a  Burt  Lancaster  or  Spencer 
Tracy. 

I  think  maturity  comes  finally  when 
you  realize  why  you  perform.  I  do  it 
now  because  I  enjoy  making  people 
laugh.  There  were  a  lot  of  other  rea- 
sons I  used  to  do  it;  to  be  more  social- 
ly acceptable  was  one  reason.  I  think 
now  I  do  it  because  *I  genuinely  enjoy 
making  people  latigh;  it's  a  satisfac- 
tion. 

The  only  fear  I  had  was  that  some- 
how analysis  would  interfere  with  the 
creative  process,  which  I  don't  com- 
pletely understand.  I  don't  know  why 
I  write  a  particular  line  or  why  it 
sounds  funny  or  why  I  time  it  this 
way  or  that  way.  I  was  concerned 
that  in  becoming  healthier,  possibly  I 
would  lose  my  sense  of  humor.  And  I 
really  can't  go  back  to  being  an  ac- 
countant at  this  point. 

The  whole  experience  of  therapy 
was  painful  at  first  but  ultimately 
pleasurable,  because  I  like  where  I 
am  now  and  I  don't  like  where  I  was 
before.  I've  gotten  (continued) 
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SHAREN 
SEVERSEN: 
Watchdog, 
troubleshooter, 
teacher and 
one  of  Exxon's 
most  valuable 
assets. 

If  it  sounds  like  Sharen 
Seversen  has  a  lot  of  jobs  at 
Exxon,  it's  because  she  does. 
And  the  diversity  of  her  job  is 
one  of  the  things  she  likes 
best  about  being  an  Exxon 
marketing  technical  services 
representative. 

"There's  really  never  a  dull 
moment,"  smiles  Sharen. 
'One  day,  I'm  making  sure  a 
fuel  delivery  reaches  a  custo- 
mer on  time . . .  the  next,  I  may 
have  to  roll  up  my  sleeves 
and  help  a  steel  mill  or  paper 
mill  solve  a  lube  problem. . . 
next,  I  may  be  conducting  a 
workshop  in  new/  product 
application.  It's  a\vjays  some- 
thing different  and  I  enjoy  it 
because  I'm  helping  Exxon 
customers  to  make  better 
and  more  efficient  use  of  our 
products  and  of  America's 
energy  supply." 

The  energy  and  enthusiasm 
Sharen  brings  to  her  job  are 
matched  by  her  talent  and  ex- 
perience. Her  B.S.  in  Engineer- 
ing gives  her  the  technical 
background  for  her  job.  Over 
four  years  of  experience  at 
Exxon  make  her  a  seasoned 
businesswoman.  It's  this  mix 
of  talent  that  makes  Sharen 
one  of  the  most  important 
pluses  behind  Exxon  products, 
from  home  heating  oil  to  petro- 
leum solvents,  cutting  oils  and 
other  lubricants  for  industry. 

Sharen  Seversen,  a  woman 
in  energy,  helping  provide 
energy  for  a  strong  America. 


Energy 
for  a  strong 
America 


STAR 
TREATMENT 

continued 

to  know  myself  better  and  I  like  myself 
a  little  more. 

LEE  GRANT,  actress 

My  first  experience  with  therapy  was 
in  New  York,  when  my  first  marriage 
was  in  trouble.  I  went  to  Alex  Thomas. 
His  therapy  was  geared  toward  helping 
me  accomplish  various  tasks  in  life— like 
dii\ing,  crossing  the  street,  paying  the 
hills  and  making  dinner.  It  gave  me  the 
ability  to  handle  practical  tasks  that  I 
could  hang  onto,  so  that  I  wouldn't  fall 
back  into  an.xiety  attacks. 

Alex  had  a  theory— from  working  with 
soldiers  in  World  War  II— that  people's 
knowledge  about  themselves  does  not 
help  them  to  change.  The  thing  that 
helps  people  to  change— according  to  his 
theory— was  the  process  of  changing,  the 
actual  actions  that  forced  you  to  change. 

At  the  time  I  saw  Alex,  I  guess  I  was 
]ia\  ing  a  nervous  breakdown.  Tlie  world 
out  there  had  been  an  enemy  of  mine  for 
12  years.  The  boundaries  of  my  own 
world  were  very  circumscribed  at  that 
time.  It  was  a  boundary  of  just  this  apart- 
ment that  I  lived  in.  There  was  no  an- 
swer in  the  house,  and  there  didn't  seem 
to  be  an  answer  outside  of  it,  so  I  was 
really  stuck  in-between. 

Alex  forced  me  to  take  small  actions 
each  day  to  keep  from  encouraging  the 
depression,  to  keep  from  feeding  on  it. 
And  when  a  job  came  up,  he  urged  me 
to  take  it,  to  get  out  into  the  world.  He 
urged  me  to  do  this  even  though  it  meant 
breaking  up  with  my  husband.  He  forced 
me  to  take  a  job,  which  meant  going 
3, GOO  miles  away  to  California  and  stay- 
ing away  for  three  months.  It  was  a  pla\- 
that  was  traveling  across  the  country. 
I  didn't  see  how  I  could  do  it,  I  didn't 
see  how  I  could  leave  my  apartment. 

But  Alex  said,  "You  will  not  die."  It 
meant  everything,  those  simple  words, 
because  we  don't  realize  what  we  fear.  It 
was  not  really  a  question  of  doing  a  play, 
it  was  a  question  of  leaving  what  I  cared 
most  about.  And  to  be  told  very  simply 
that  I  could  do  it  and  live  was  the  most 
reassuring  thing. 

So  I  took  the  job  and  it  was  the  open- 
ing of  a  whole  new  period  for  me;  it  was 
like  crashing  through  a  window  and  get- 
ting to  the  other  side.  So  this  psychia- 
trist was  very  instrumental  in  starting 
a  new  life  for  me. 

Taking  care  of  day-to-day  things— 
which  Alex  helped  me  with— always  was 
and  continues  to  be  an  area  in  which  I'm 
a  blunderer.  The  simplest  things  have 
always  been  done  for  me.  Money  has 
always  been  handled  for  me,  first  by  my 
parents,  next  by  my  first  husband  and 
then  l)y  various  business  managers.  So 


for  me,  at  the  age  of  30,  the  idea  of 
opening  up  a  bank  account  and  keeping 
records  gave  me  a  tremendous  feeling 
of  accomplishment. 

I've  always  been  terrified  of  going  on 
stage.  My  theory  has  been  that  if  I  get  a 
fascinating  little  part  that  lets  me  hide 
most  of  the  time  and  lets  somebody  else 
carry  the  show,  I  can  get  away  with  it. 

But  when  I  was  asked  to  return  to  the 
stage  in  The  Prisoner  of  Secotid  Avenue, 
I  did.  I  felt  it  was  time  for  me  to  take  the 
kind  of  step  that  would  make  me  grow, 
deal  with  my  fears  and  soKe  them.  It 
was  a  \'ery  hard  year  for  me.  I  couldn't 
be  with  my  family  and  a  lot  of  the  feel- 
ings I  had  accumulated  couldn't  be  re- 
leased in  the  play. 

So  there  was  a  kind  of  tension  that  I 
couldn't  release  on  stage,  couldn't  release 
with  my  family  or  my  best  friends.  I 
began  to  feel  like  a  prisoner  myself. 

The  last  week  of  the  play  I  came  on 
in  the  second  act— playing  opposite  Peter 
Falk— and  couldn't  think  of  one  of  the 
words  of  my  monologue  and  went  totally 
blank,  I  excused  myself,  went  backstage 
and  looked  at  the  script.  When  I  looked 
at  the  words  on  tlie  printed  page,  they 
had  absolutely  no  reality  for  me  at  all. 
This  is  the  nightmare  every  actor  has. 

Well,  of  course,  after  that  experience, 
I  felt  a  terrible  self-disgust  and  a  desire 
never,  ever  to  go  on  stage  again.  It 
kind  of  relieved  me  and  released  me 
from  any  obligation  to  e\'er  go  on  stage 
again  after  I  finished  that  last  week. 

And  then  I  realized  that  there  were 
fewer  and  fewer  things  I  was  permitting 
myself  to  do;  I  was  not  driving  and  now 
I  was  not  performing  on  stage.  I  was  as 
limited  in  California  as  I  had  been  in 
New  York.  I  would  rarely  go  out  to 
parties— I  saw  only  the  people  who  came 
to  the  house— so  that  instead  of  expand- 
ing, as  I  had  started  to  do  when  I  left  my 
husband,  I  was  beginning  to  live  the 
narrowest  existence  I  had  ever  lived. 

I  made  up  my  mind  that  I  would  get 
some  help  out  here  on  all  these  little  rules 
that  I  had  made  for  myself. 

I  started  inquiring  about  doctors.  My 
experience  with  the  first  doctor  I  saw 
was  terrible.  I  never  expected  that  be- 
cause my  experience  with  Alex  had  been 
so  good. 

Well,  the  first  man  I  saw  in  L.A.  was 
very  warm  and  very  fatherly.  I  have  a 
suspicion  of  fatherly  people  because 
there  is  always  an  authoritarian  side  to 
the  father.  There  were  things  that  I  was 
doing  at  that  point  that  I  felt  that,  as  a 
doctor,  he  would  encourage. 

I  was  asked  to  direct  a  special  on  TV. 
It  was  a  great  challenge  and  I  was  very 
excited,  but  he  saw  it  as  a  threat  to  the 
therapy.  He  would  ask,  "When  are  you 
going  to  commit  yourself  to  seeing  me 
four  times  a  week?"  I  couldn't  under- 
stand why  he  wouldn't  encourage  the 
kind  of  outside  activity  that  used  the 
strongest  part  of  me,  the  healthiest  part. 


At  one  point  I  was  explaining  son 
thing  to  him  and  he  said,  "Now  you  < 
how  feminine  you  are?  That's  the  wa) 
should  be."  And  I  said,  "That's  a  v( 
weird  thing  to  say  to  me;  that's  a  vi 
strange  choice  of  words.  You  like  i 
when  I'm  like  a  child,  like  a  little  giit 

Once  he  said  "Be  here  tomorrow 
6:30"  and  I  tried  very  hard,  but  I  \i 
late.  I  was  probably  there  at  6:35 
waited  in  the  little  waiting  room,  ;i| 
when  45  minutes  had  gone  by,  I  knocl^ 
on  the  door  to  his  room.  There  was 
answer  and  I  realized  that  I  had  bq 
sitting  there,  alone  in  that  building, 
minutes.  I  couldn't  believe  it.  I  w( 
downstairs,  called  his  house  and  sa 
"Have  you  forgotten  that  I  was  suppo? 
to  see  you?"  And  he  said,  "You  were  f 
minutes  late."  There's  no  point  repeat 
the  conversation  because  I  realized  t' 
this  was  a  man  who  had  to  punish 
looked  around  for  another  doctor. 

Fear  of  driving 

But  until  this  year— and  I've  Mved 
California  for  nine  years— I  did  \'ery  lil 
chiving,  which  put  a  tremendous  burc 
on  the  studios  and  friends.  I  was  afr 
of  getting  lost.  I  was  afraid  of  w 
would  happen  if  I  got  off  a  certain  roi 
which  was  like  a  little  square  that  I  1 ' 
always  driven:  down  the  Pacific  Co 
Highway  and  left  on  Sunset  to  the  B 
erly  Hills  Hotel.  I  thought  that  if  I  w 
up  a  sidestreet .  Kd  be  swallowed 
someplace  and  never  be  able  to  get  bi» 

Therapy  forced  me  to  drive.  The  dr 
to  the  doctor's  office  was  xery  long- 
hour  going  and  an  hour  coming  ba 
three  times  a  week— because  I  was  afr 
to  take  the  freeway.  The  fact  that,  \\ 
a  little  courage,  I  could  use  the  freev 
and  make  the  trip  in  35  minutes  j 
solved  the  problem  for  me.  The  freev 
had  been  a  big  fear  of  mine  becaus 
was  always  afraid  I'd  get  killed.  But  oi 
I  accomplished  the  freeway,  I  kind 
got  interested  in  drix  ing.  Once  I  wa.s; 
my  way  to  Mike  Nichols'  house  and  I 
lost.  I  stopped  at  a  jiouse  that  turned 
to  belong  to  a  x  ery^well-known  guitai 
who  was  very  friendly,  gave  me  an 
bum  and  told  fnc  how  to  find  M 
Nichols'  place.  Then  I  realized  that  j. 
ting  lost  could  also  lead  to  finding  ot 
things  and  other  people. 

Once  I  lost  my  fear  of  driving,  I 
came  entirely  intrepid.  I'm  a  maniac 
the  highway  now.  There's  no  plac 
won't  go,  no  place  I  can't  go.  The  i 
that  this  has  happened  is  proof  to  ' 
that  you  can  not  only  fight  fears 
overcome  them  and  start  to  take  pleas  ■ 
in  the  very  thing  you  feared. 

The  only  time  that  I  was  obses  I 
with  sexual  discussion  in  therapy  '  > 
before  I  did  Sliampoo.  I  have  a  \  ' 
good  thing  going  with  my  husband,  t 
going  out  into  another  sexual  situatii  ■ 
which  is  what  I  had  to  do  in  Sliani^  ' 
(continued  on  pa  fie 
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My  husband,  the  chimney  sweep,  made 
our  Maytag  prove  it's  dependable  in  more 
ways  than  one,  writes  Mrs.  Hinkley. 


"  My  husband  is  a  chimney  sweep 
—  he  has  just  been  named  vice- 
president  of  the  National  Chimney 
Sweeps  Guild,"  writes  Mrs.  Judy 
Hinkley,  Williamsburg,  Massachu- 
setts. 

"I  don't  know  anyone  who  gets 
ny  dirtier."  But  that  doesn't  faze 
her  Maytag,  and  she  can  count  on  it 
to  handle  her  whole  wash,  even  his 
work  clothes  and  the  sheets  he  uses 
as  tarps  to  catch  soot,  says  Mrs. 
Hinkley. 

"I  have  a  12-year-old  Maytag 
Washer  that  I  use  daily."  Knowing 
she  can  depend  on  it  to  get  all  of  her 
laundry  clean,  she  says,  is  as  impor- 
tant as  knowing  it's  built  to  last 
longer  and  need  fewer  repairs. 

What  with  the  regular  family 
laundry  plus  her  husband's  work 
things,  that  washer  works  even 


Not  only  is  it  still 
washing  away  after 
12  hard  years... but  I 
can  also  depend  on  it 
to  do  a  great  job  — 
even  on  the  sheets 
he  uses  to  catch  soot. 


harder  today  than  when  she  got  it  in 
1965.  15  to  20  loads  a  week  is  about 
average.  "I  could  count  on  one  hand 
the  times  in  12  years  that  I've  had 
to  have  the  repairman,"  states  Mrs. 
Hinkley. 

Naturally,  we  don't  say  all 
Maytags  will  equal  that  record.  But 
long  life  with  few  repairs  is  what 
we  try  to  build  into  every  Maytag 
Washer,  Dryer,  Dishwasher,  and 
Disposer. 


In  the  living  room  of  their  Williams- 
burg home,  Judy  and  Ken  Hinkley  with 
their  daughters  Linda,  17 ;  Teri,  15 ; 
Becky,  12;  Patty,  6;  and  Dustmop. 


Ken  Hinkley,  wearing  the  chimney 
sweep's  traditional  top  hat  and  frock 
coat,  lowers  weighted  brush  down 
chimney.  Business  is  brisk  because  of 
increased  use  of  fireplaces  and  wood- 
burning  stoves  due  to  the  high  cost 
of  other  fuels. 


0  MAYTAG 

^^m^y^    THE    DEPENDABILITY  PEOPLE 


THE  MAYTAS  COMPANY,  NEWTON,  IOWA  50208 
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\^^h\^ultage,  I  dorft 
have  as  many  ptc^Aem 
with  smoKiti^^ 


''Every  time  Td  light  up  one  of  my  old  cigarettes 
rd  look  at  it  and  wonder 

'The  fact  is  IVe  always  liked  smoking.  But  all 
those  stories  about  high  tar  made  me  feel 
uneasy  Because  my  old  cigarette  sure  had 
its  share  of  high  tar 

"Of  course,  I  fooled  around  with  a  lot  of 
those  faddish  new  low-tar  cigarettes.  But  they  ^ 
were  so  low  on  taste,  they  were  like  smoking 
nothing. 

"Then  I  heard  about  Vantage.  And  I  tried  a  pack. 
The  taste  was  right.  Almost  as  good  as  my  old 
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cigarette,  1  didn  t  think  it  was 
%  possible.  To  find  a  cigarette 
that  really  tasted  good  but 
that  had  nearly  half  the  tar 
of  my  old  one. 

'Vantage  is  a  cigarette 
I  can  stay  with!' 

Mikki  Smith 
New  York,  New  York 


The  Sealy  Posturepedic.  * 
Every  morning  your  back  will  tell  you 

there  is  a  difference. 
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FOSTER  PARENTS 


A  story  that  will  renew 
your  faith  in  the 
enduring  richness  of 
family  life. 
By  Norma  Millay 


The  day  after  a  week  of  drenching  rain  and  Maine  fog,  I 
went  outside  at  the  promise  of  sun  and  found  a  cliff 
swallow's  nest  smashed  on  the  ground  under  the  eaves  of 
the  cottage.  Beside  it  was  a  dead  young  bird.  I  stared  at 
the  scattered  clay,  thinking  how  the  continued  dampness 
must  have  loosened  the  nest  from  the  eaves,  and  wondered 
if  the  adult  birds  had  been  aware  of  their  oncoming  dis- 
aster. Considering  the  weight  of  such  a  nest  and  the  drop 
it  had  taken— more  than  a  story— I  couldn't  believe  it  when 
something  mo\ed  in  the  grass  at  my  feet:  a  scrawny,  wet, 
baby  swallow,  unharmed.  A  careful  search  uncovered  an- 
other, smaller  than  the  first  but  just  as  alive. 

My  husband  joined  me,  and  he  was  as  incredulous  as  1 
that  such  tender  things  could  have  survived  the  impact  of 
such  a  fall.  But  there  they  were,  and  we  couldn't  know 
how  long  they  had  been  there;  we  knew  only  that  they 
were  xery  young  and  wet  and  cold  and  hungry,  and  that 
we  must  do  something  about  it  right  away.  But  what  to  do? 
We  decided  their  only  chance  was  to  be  put  back  under 
the  eaves  near  the  old  location  so  their  mother,  we  hoped, 
would  find  them  and  feed  them. 

While  I  looked  for  a  quart  berry  box  and  something  soft 
to  line  it  with,  Charles  selected  a  long,  strong  pole  from  a 
dry  pile  under  the  porch.  Fortunately  for  this  maneu\  er, 
the  cottage  was  built  against  a  steep  slope,  and  by  standing 
the  pole  at  the  foot  of  the  slope  the  top  came  beyond  the 
porch  railing,  a  good  floor  abo\  e.  From  the  porch,  we 
lashed  the  box  close  to  the  top  of  the  pole  by  threading 
stout  cord  around  the  wood  at  one  side  I  lined  the  box 
with  some  crepe-y  paper,  very  soft,  and  laid  parts  of  the 
old  nest  around  the  inside  walls  as  further  enticement  to  a 
homecoming  instinct.  Then,  with  Charles  below  holding  the 
pole,  I  gathered  up  one  of  the  miserable  looking  little  birds 
with  a  cloth,  not  touching  it  in  case  there  might  be  some- 
thing in  the  warning  not  to  handle  wild  things  with  human- 
smelling  hands,  and  placed  it  in  its  new  home  in  the  berry 
box;  the  other  bird  I  put  close  beside  it  for  mutual  warmth 
and  company.  I  named  them  Strawberry  and  Raspberr\ 
Swallow  and  wished  them  luck. 

.  Now  came  the  tricky  part— and  I  couldn't  help  at  all  ex- 
cept stand  by  in  case  of  a  slip.  I  watched  my  husband  raise 
the  pole  off  the  ground  and,  holding  it  erect  so  that  the 
birds  couldn't  fall  out,  carefully  work  for  footing  on  the 
slippery,  steep  slope  as  he  mounted  slowly,  step  by  step,  to 
the  flat  strip  of  lawn  above.  Together  we  gently  tipped  the 
pole  till  the  box  was  below  the  eaves  and  moved  it  back  to 
lean  against  the  house.  It  worked  fine.  The  pole  was  just 
long  enough  to  slant  out  onto  the  lawn  at  a  good,  solid 
angle.  The  nest  showed  just  under  the  ea\'es  near  where 
the  old  one  had  been  but  about  a  foot  lower  so  the  nestlings 
could  be  seen  by  their  parents  if  they  came  back. 

Then  we  stood  and  waited.  We  brought  lawn  chairs  and 
sat  and  waited.  Nothing  happened.  Once  a  swallow  came 
and  looked  over  the  place  where  the  nest  had  been,  but 
it  flew  away  without  even  glancing  at  the  box.  We  watched 
for  a  long  time  and  then,  really  desperate  and  sad,  we 
decided  to  go  into  the  house  and  stay— the  mother  might 
just  come  back  if  we  weren't  around. 


W  hen  we  came  out  later  there  was  no  sign  of  a  parent. 
Birds  sat  on  the  wires  across  the  road  as  they  always  did, 
hut  none  paid  any  attention  to  our  eager  project.  We  sat 
and  smoked  and  draiik  coffee  and  more  coffee  and  watched 
ior  some  sign  of  interest  in  our  hungry  birds  in  the  silly- 
looking  berry  box.  And  quite  suddenly  she  came.  She  went 
stiaight  to  the  box  and  lighted  on  the  edge,  as  though  this 
\\  as  perfectly  natural,  she  leaned  in  and  down  to  feed  her 
> oung.  We  were  elated  and  excited,  and  we  watched  her— 
and  papa,  too— going  back  and  forth  with  food  and  carry- 
ing away  the  droppings  in  the  neat  way  most  buds  have. 
E\  erything  was  under  control,  and  perfectly  fine. 

Later  that  afternoon,  we  sensed  a  strangeness,  a  sort  of 
I  ommotion  among  the  birds.  We  became  alarmed  at  the 
number  of  swallows  on  the  wii^es  in  front  of  the  house,  and 
at  their  chattering  that  was  louder,  more  restless  and  more 
insistent  than  usual.  Word  was  out  about  the  miracle  and 
all  the  swallows  in  the  neighborhood  were  coming  to  dis- 
cuss it  and  have  a  look.  Our  busy  birds  paid  no  attention 
to  them  but  went  about  their  business,  lighting  on  the  edge 
of  the  box  to  tend  their  offspring.  After  awhile,  however, 
the  inquisiti\  eness  of  the  neighbors  called  for  a  closer  scrut- 
iny and,  from  their  lineup  on  the  wires,  one  after  another— 
at  inter\  als  of  a  few  seconds— flew  out  in  a  wide  circle  to 
pass  close  to  the  astonishing  nest  and  to  utter,  as  it  swooped 
by,  a  loud,  piercing  squawk  as  if  in  condemnation. 

Was  it  a  protest  procession?  Were  such  makeshifts,  be- 
cause unnatural,  considered  wrong?  We  were  at  once  fas- 
cinated and  concerned  by  this  show  of  precision  and  pur- 
pose, apprehensive  as  to  what  turn  the  purpose  might  take. 
One,  getting  bolder,  lit  on  the  edge  of  the  box  to  ha\  e  a 
look  inside,  but  was  driven  off  by  the  owners,  and  fast- 
there  was  no  fooling  about  it:  This  was  their  home  and 
they  were  going  to  defend  it.  This  unaccountable  rehabili- 
tation, so  confidently  accepted  by  the  swallows  most  con- 
cerned, was  obviously  very  disturbing  to  the  others  and, 
while  we  hoped  their  raucous  outbursts  sprang  from  curi- 
osity and  interest,  we  would  not  ha\'e  been  surprised  if 
they  had  attacked  the  bewildering  abode.  But  they  didn't. 
Finally,  their  parade  of  examination  slackened  and  they 
were  content  to  gather  again  on  the  wires  and  talk  it  over. 

During  the  next  days,  Mr.  and  Mrs.  Swallow  worked 
\  ery  hard.  They  were  busy  all  the  time— back  and  forth  and 
back  and  forth.  And  we  soon  saw  that  this  industrious  pair 
was  not  merely  collecting  insects  to  supply  a  growing  de- 
mand, but  that  they  were  at  the  same  time  rebuilding  their 
house  to  suit  themsehes.  As  they  built  up  the  nest  from 
within,  they  carried  ofl:  bits  of  the  paper  padding,  and  I 
found  a  new  worry:  how  could  they  lay  a  damp,  clay  floor 
under  the  helpless  occupants  without  cementing  something  . 
of  them  to  it  as  it  dried— their  feathers,  at  least?  But  I  de-  '• 
cided  such  reliable  birds  merited  implicit  faith.  , 

When  the  dark  mortar  began  to  appear  abo\e  the  rim 
of  the  box  and  the  energy  of  the  masons  failed  to  slacken, . 
we  realized  what  was  going  on:  they  were  going  right  on  . 
up  to  give  their  home  proper  stucco  walls.  Slowly  the  walls  . 
grew  and  spread  out  over  the  edge  of  the  basket  on  the  . 
three  sides  away  from  the  road,  and  up  and  (contiiuwd) : 
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up  it  went,  curving  outward.  Thi,s  w; 
indeed  extraordinary— and  what  a  jo 
with  all  tlie  other  housework,  too!  Wht 
the  walls  began  to  curve  inward,  w 
were  very  excited;  could  they  be  goir 
to  roof  their  house?  It  was  understan( 
able,  really;  these  swallows  always  bui' 
up  under  something  that  affords  them 
roof  and,  lacking  a  roof,  our  swallov 
must  build  one  for  themselves.  And  thi 
is  exactly  what  they  did.  Tlie  walls  coi 
tinued  inward  until  they  met  to  form  a 
impressive  dome.  They  left  only  a  trij 
round  opening  in  the  front,  above  tH 
box,  from  which  Strawberry  and  Ras] 
berry  could  watch  what  was  going  on  ; 
the  outside  world,  which  they  did  all  tH 
time.  Always  we  would  see  them,  tl! 
two  sleek  black  heads  and  the  pure  whil 
vests  shining  ouf  from  below  tl| 
shadowy  eaves. 

We  got  to  be  very  fond  and  vel 
proud  of  them.  Strawberry  was  som' 
what  of  a  bully,  always  crowding  a  bi 
but  then  he  was  bigger  and  couldn 
help  it,  I  suppose,  and  RaspbeiTv  didr 
seem  to  mind  maneuvering  for  his  shai 
of  the  doorway.  All  who  saw  them  wei 
enchanted— those  little  faces  and  whii 
chests  side  by  side  in  the  round  doorw 
of  their  sculptured  igloo  growing  out 
a  berry  box  at  the  summit  of  a  long  po| 
slanted  against  the  house  and  bearing 
its  base  a  large  sign  reading:  "Please  c 
not  touch  this  pole.  Signed,  Strawben 
and  Raspberry  Swallow. 

The  whole  contraption  was  a  sourC 
of  much  interest  from  om"  neighbors  an 
curiosity  from  people  driving  by.  Or 
doesn't  often  see  baby  biixls  from  th 
advantage.  Before  they  flew,  they  wo 
come  out  and  wander  around  on  top 
the  dome,  and  at  first  we  were  afra: 
they  wouldn't  get  back  in  again— or  th; 
their  mother  would  be  annoyed  at  the 
capers  and  push  them  off.  But  they  weij 
in  and  came  out  as  -they  chose,  thoug 
we  never  caught  tliem  moving  eith« 
way  through  the  entrance.  They  pro 
pered.  And  one  day  they  vyere  no  long* 
in  their  canopied,  adobe  palace  but  wei 
sitting  on  the  wires  across  the  roa( 
themselves  talking  it  over. 

Reward 

We  left  the  pole  right  where  it  w; 
and  were  rewarded  for  it.  Mr.  and  Mr 
Swallow  liked  the  new  home  they  hii 
designed  to  suit  the  terrain;  the  nc 
home  they  had  worked  on  so  unflagginj 
ly  at  a  time  in  their  lives  when,  havin 
built  a  nest  and  produced  a  family,  the 
should  have  been  occupied  merely  wit 
provender.  They  liked  it  so  well  thi 
they  came  back  to  it  and,  to  our  deligl 
and  satisfaction,  took  up  housekeepiii 
again. 

(continued  on  page  18^ 
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TERRARIUM 
GARDENING 


Caladium 


Maranta 


Fittonia 


Ficus  pumila 
minima 


Streptocarpus 


Begonia 
"Merry  Christmas 


Hedera  ivy 
"needlepoint" 


Almost  any  glass  container  can  be 
used  to  create  one  of  the  prettiest — and 
easiest — indoor  plantscapes. 

By  Allan  A.  Swenson 

Terrariums,  those  lovely  little  worlds  of  plants  in  glass 
containers,  seem  to  be  sprouting  everywhere.  Easy  to 
create  and  still  easier  to  care  for,  terrariums  will  thrive  in 
almost  any  area  of  your  home  or  apartment.  Under  proper 
growing  conditions,  you  can  create  delightful  plantscapes, 
fiom  lush  tropical  foliage  to  stark  desert  flora,  from  dainty 
miniature  woodlands  to  worlds  of  carnivorous  plants. 

Understanding  how  a  terrarium  works  also  explains  why 
it's  such  a  simple  way  to  decorate  with  plants.  Once  a  glass 
container  is  filled  with  plants,  the  top  is  covered  with  a 
pane  of  glass.  Roots  absorb  water  up  into  the  leaves;  the 
leaves  transpire,  giving  off  moisture,  which  condenses  and 
drips  back  into  the  soil.  A  perfect  self-contained  environ- 
ment, free  from  drafts,  dry  air  and  pollution,  requiring  no 
more  care  from  you  than  possibly  occa.sional  light  water- 
ing and  pruning  of  overgrown  plants. 

First  consideration  is  the  container  itself.  Your  choice 
c  an  be  from  among  small  plastic  domes  or  cubes,  glass 
l:)owls,  jars,  aquariums,  brandy  snifters,  pitchers  and  so  on. 

Then  select  the  plants  you  want,  being  sure  to  match 
their  size  and  the  shape  of  the  container  you've  chosen. 
Allow  for  sufficient  head  room  so  taller  plants  can  mature 
properly. 

Plant  compatibility  is  perhaps  the  most  overlooked  key 
to  success  in  terrarium  gardening.  Some  plants  enjoy 
bright  sun  while  others  like  shade  (see  list  at  end  of  arti- 
cle); some  thrive  in  high  humidity;  others  demand  nearly 
arid  conditions.  Plants,  like  people,  have  individual  needs. 
Ask  your  plant  supplier  about  individual  plant  require- 
ments. In  each  terrarium,  plant  only  those  that  will  enjoy 
the  same  basic  environment  together. 

When  selecting  plants  from  the  hundreds  available,  try 
to  add  variety  to  the  es.sential  compatibility— choose  dif- 
ferent leaf  sizes,  shapes,  colors  and  textures.  Although 
most  plants  grow  more  slowly  in  the  restricted  area  of  a 


terrarium,  it  is  best  to  select  those  with  a  naturally  dwarf 
growing  habit.  That  saves  pruning  or  replanting  of  those 
that  overgrow.  ■  "* 

Choose  a  highlight  or  accent  plant  to  be  the  focal  point 
of  your  miniature  plantscape.  Select  medium-high  com- 
panion plants  to  complement  your  accent  and  then  con- 
sider several  creeping  types. 

Soil  for  terrariums  should  not  be  too  rich*  A  mixture  of 
one  third  each  potting  soil,  peat  moss  and  sand  is  best. 
Many  garden  centers  and  variety  stores  sell  special  pre- 
mi.xed  terrarium  soil.  Do  not  use  ordinary  garden  soil, 
since  it's  almost  certain  to  contain  weed  seeds  and  disease 
organisms. 

First  planting  step  is  a  drainage  layer.  Place  a  '2-  to  1- 
inch  layer  of  coarse  gravel  in  the  bottom  of  your  container. 
You  may  spread  some  charcoal  chips,  too,  which  act  to 
sweeten  soil.  Next,  fill  your  container  about  one-quarter 
full  of  planting  mix.  Moisten  it  slightly  to  settle  dust. 

Assemble  your  plants,  then  pause  a  moment  to  design 
your  plantscape.  Appraise  your  plants.  Determine  how 
they  might  look  in  one  or  another  location  within  the 
terrarium.  Decide  where  you  intend  to  display  it  and  from 
which  viewpoint  you  wish  t.o  achieve  the  most  decorative 
effect.  When  you  are  satisfied,  dig  in. 

In  general,  taller  specimen  plants  should  be  positioned 
first  as  a  central  point  of  interest.  Spoon  out  a  hole  slightly 
larger  than  the  rootball  of  the  plant  itself.  Remove  the 
plant  gently  from  its  pot,  shake  off  excess  soil  and  place  it 
into  its  permanent  home.  Firm  the  soil  around  the  root 
ball,  just  as  you  do  in  outdoor  planting.  Snip  off  any  yel- 
lowed leaves  or  broken  stems.  Prune  the  top  if  necessary  to 
encourage  side  branching.  = 

Next,  place  other  plants  in  position,  still  in  theii-  pots.  « 
Appraise  the  overall  look  again.  \^'Tien  it  pleases  you, 
i^emove  plants  from  pots  and  set  them  firmly  into  place.  ™ 
Add  the  lower-growing  creepers  or  ground  ivies  last.  x 

A  word  about  planting  tools.  Anything  goes,  and  much  ^ 
will  depend  on  the  size  and  depth  of  your  container.  A  .2 
regular  spoon  may  do,  but  if  it's  not  long  enough,  con-  S 
sider  alternatives  such  as  a  cocktail  stirrer,  (continued)  = 
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We  didn^t  know  how  weld  find  Buttons  after 
her  first  flight.  But  we  never  expected  to  find  her  eating 

a  bowl  of  Gaines*burgers. 


;  waited  to  have  our  dog 
ms  flown  out  to  us  until  we'd 
y  settled  in  our  new  house, 
d  naturally,  I  was  worried  she 
t  eaten.  She's  so  fussy. 


If  it  doesn't  come  out  of  a  can,  she 
won't  go  near  it.  Or,  so  we  thought. 

When  we  picked  her  up,  she  was 
in  the  freight  agent's  office,  devouring 
a  bowl  of  Gaines«burgers  like  she'd 
been  eating  it  all  her  life. 

The  agent  explained  that  not  only 
is  Gaines«burgers  dog  food  nutrition- 
ally balanced,  but  it's  moist  and 
meaty  like  canned  dog  food  and  tastes 
terrific.  Buttons  obviously  thought 
so.  In  fact,  I  don't  know  which  she 
was  happier  to  see.  Us  or  the  bowl  of 
Gaines 'burgers. 


Anyway,  Buttons  has  now  happily 
adjusted  to  her  new  home. 
She  doesn't  miss  the  cans.  And  I 
don't  miss  the  mess. 


The  canned  dog  food 
without  the  canP 


Gaines 


A  nutritiouscombmation  of  meat  by-products, 
vegetables,  vitamins  and  mmerals. 


©General  Foods  Corporation  1977 


TERRARIUM 
GARDENING 

continued 

barbecue  fork,  chopstick,  a  small  spoon 
taped  to  a  stick.  Whatever,  work  careful- 
ly and  gently. 

Between  each  step  study  youi-  prog- 
ress. If  a  plant  looks  wrong,  now  is  the 
time  to  move  it.  Do  not  crowd  plants; 
they  do  grow,  even  dwarf  types,  so  give 
each  room  to  display  its  individual 
finery. 

Once  plants  are  set,  add  accents  if 
you  wish.  A  piece  of  driftwood,  a  sea- 
shell,  ^  ceramic  animal,  bits  of  decora- 


tive stone.  Use  sand  or  crushed  gravel 
to  weave  a  path  through  your  miniature 
forest. 

Finally,  use  a  mist  sprayer  to  moisten 
soil  thoroughly  without  disturbing  it. 
Then  carefully  place  the  cover  on  your 
terrarium.  Little  more  will  be  required. 

Check  plants  periodically.  Some  may 
overgrow  and  need  judicious  pruning. 
More  moisture  may  be  needed  the  first 
week  or  month  until  proper  balance  is 
established.  If  your  terrarium  becomes 
foggy,  open  the  top  for  a  day.  A  little 
moisture  trickling  down  the  side  is  prop- 
er. For  cactus  and  succulents,  periodic 
venting  or  leaving  the  top  uncovered  is 
desii-able,  since  they  fa\'or  more  arid 
conditions. 

Once  you  complete  your  terrarium, 


If  your  child's  weight  is  included  here 
Contac  Jr.  has  good  news  for  you: 
A  sure  way  to  treat  his  cold. 


Now  there's  Contac  Jr."  It's  the 
complete  cold  medicine  for  your 
child's  .  igestion,  stuffy  nose, 
body  achr  -even  coughing.  And, 
because  yo  measure  each  dose  by 
your  child's  we^nht^  not  age,  the 
relief  dose  you  u  (c  for  all  these 
symptoms  is  satt  T^nd  sure  and 
always  right.  Contac  Jr. 

I  The  complete  cold  medicine 

for  children 

I 

?ead  label  and  follow  directions. 


place  it  in  cool,  somewhat  shaded  are 
for  a  few  days.  That  gives  plants  tim( 
to  adjust  to  their  new  home.  Then,  mov( 
your  new  creation  into  its  permanen 
location. 

As  you  enjoy  it,  be  aware  of  its  peri- 
odic needs.  When  winter  sun  is  poor 
move  the  terrarium  to  a  brighter  spot  i: 
it  contains  light-loving  plants.  You  car 
also  provide  artificial  sun  with  severa: 
types  of  plant  lights.  In  fact,  new  bulbs 
let  you  enjoy  terrariums  on  bookshelves 
desks,  even  as  a  living  centerpiece  awa\ 
from  natural  window  light. 

Little  fertilizer,  if  any,  is  needed  foi 
most  terrariums.  There's  no  point  to  ern 
couraging  excessive  growth,  then  prun 
ing  or  having  to  replant.  After  six  month? 
or  so,  or  if  plants  seem  yellowed  oi 
stunted,  add  a  light  liquid  feeding  oi 
soluble  plant  food.  End 


Since  some  plants  prefer  lots  of 
sun,  others  a  medium  amount  and  a 
few  lower  light  intensity,  here  is  a  list 
of  plant  light  needs  to  guide  you  as 
you  select  those  most  compatible  for 
the  light  your  terrarium  will  receive 
when  completed  and  placed. 

HIGH- 
LIGHT-LOVING PLANTS 


Cacti 

Cymbalaria 

Dichondra 

Iresine 


Oxalis 
Serissa 

Most  Succulents 
Trifolium 


MEDIUM- 
LIGIIT-LOVING  PLANTS 


Acorus 

Myrsine 

Ajuga 

Nertera 

Ardisia 

Osmanthus 

Azolla 

Pellaea 

lk>gonia 

Pellionia 

Buxus 

Peperomia 

Caladium 

Pilea 

Chlorophytum 

Pjodocarpus 

Cryptanthus 

Polypodium 

Dichorisandra 

'  SaK  inia 

Episcia 

Saintpaulia 

Fic.us 

Sarracenia 

F'ittonia 

Saxifraga 

C()odyera 

Scilla 

Iledera 

Selaginella 

Ilelxinc 

Sinningia 

Hydi'ocleys 

Streptocarpus 

Maranta 

Tradcscantia 

Marsilea 

Zebrina 

Mitchella 

LOW- 

LIGHT-LOVING  PLANTS 

Aglaonema 

Philodendron 

Chamaedorea 

Sansevieria 

Dracaena 

Scindapsus 

Euonymus 

Syngoniimi 

lox  Blox  are  quick  to  make, 
3at  tasting,  and  neat  to  eat  No 
;lt  No  mess.  Even  at  room 
nperature.  You  can't  make  them 
:h  ordinary  flavored  gelatine 
)ne  You  need  Knox  to  make 
;m  firm  and  fun  So  quick  and 
sy  you  can  make  them  every  day 


Knox  Blox 

4  envelopes  Knox"-  Unllavored  Gelatine 

3  packages  (3  oz.  ea.)  flavored  gelatine 

4  cups  boiling  water 

In  large  bowl,  combine  Knox 
Unflavored  Gelatine  and  flavored 
gelatine,  add  boiling  v^ater  and  stir 


until  gelatine  is  completely  dis- 
solved Pour  into  large  shallov^ 
baking  pan  (for  example,  13"  x  9") 
and  chill  until  firm.  Cut  into 
squares  to  serve.  Makes  about  100 
one-inch  squares 

The  New  Knox  Gelatine  Cookbook 

-only  $1.99  Exciting  new  recipes  and 
familiar  favorites,  everything  from 
appetizers  to  desserts,  are  in  our  new 
128-page  hardbound  edition.  Send 
your  name,  address  and  $1.99  to  Knox 
Gelatine  Cookbook,  P.O.  Box 
9872-J,  St.  Paul  MN  55198. 
Zip  Code  must  be  included 
to  guarantee  delivery. 

Hurry,  otter  may  expire  at  any  time  Otter 
good  in  U  S  A.,  its  temtones  and  Puerto  Fdco. 
Void  where  prohibited,  taxed  or  restricted. 
U  S  Military  Overseas,  please  include  APO 
number  Allow  6-8  weeks  for  delivery.  An 
otter  of  Knox  Gelatine,  800  Sylvan  Avenue, 
Englewood  Clitts,  NJ  07632. 


i  iox  Blox:  The  only  bite-size  gelatine  snock 
kids  can  eat  with  their  fingers. 
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The  spirit  of  Marlboro 

,  in  a  low  tar  cigarette. 
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Marlboro 

LIGHTS 


Iter  in  taste.  Lower  in  tar.  And  still  offers  up  the 
ame  quality  that  has  made  Marlboro  famous. 


The  eight  winners  of  the  Ladies'  Home  Journal  golf  contest  pose  with  the  golf  master,  Arnold  Palmer,  at  the 
Bayhill  Club  and  Lodge  in  Orlando,  Fh.  "A  wonderfid  group  of  women— and  golfers!"  said  Arnie. 


The  lucky  eight: 
A  cross-section  who 
prove  that  sports 
are  good  for 
women's  looks,  bodies 
and  spirits! 

^ck  in  January,  we 
'-"'liSered  all  Journal  read- 
ers the  opportunity  to  par- 
ticipate in  a  contest  to  win  a 
free  weekend  with  Arnold  Palmer.  To  qualify,  they 
had  to  send  a  letter  talking  about  golf,  giving  their 
handicap,  stating  what  they  wanted  to  learn  .  .  . 
and  also  enclosing  a  recent  picture  of  themselves 
swinging  a  golf  club.  (We  received  a  lot  of  pic- 
tures shot  in  deep  snow  in  sub-freezing  tempera- 
ture. )  But  we  never  expected  the  tremendous 
response  that  ensued!  Thousands  of  letters  poured 
in  from  every  state,  from  all  kinds  of  players,  from 
women  of  all  ages.  Finally, 
after  we  sorted  out  the  let- 
ters to  insure  they  complied 
with  contest  rules,  we  did  a 
geographic  sampling  and 
made  our  selection  on  the 
basis  of  representative  bal- 
ance along  with  interesting 
presentation.  The  result:  a 
wonderful  profile  of  women 
golfers  today,  and  a  conge- 


nial group  who  learned  a  lot  from  Arnold  Palmer 
—and  from  each  other! 

A  GREAT  WEEKEND:  The  women  winners  all 
arrived  accompanied  by  escorts,  husbands  or 
friends.  (Young  Wendy 
Florentine's  mother  was  her 
escort.)  Activities  naturally 
centered  on  the  course  it- 
self: practice  rounds,  four- 
somes and  a  special  Arnold 
Palmer  golf  clinic.  In  be- 
tween, Journal  Health  and 
Beauty  Editor  Maureen 
Lynch  discussed  how  the 
winners  kept  -fit  and  took 
care  of  their  looks.  Most  were  very  weight-con- 
scious; they  loved  golf  and  relied  on  it  as  a  regular 
form  of  exercise.  Hair-lengths  varied,  but  all  had 
worked  out  an  attractive  way  to  cope  with  sun 
and  breezes  on  the  fairway.  Makeup  by  day  was 
minimal,  but  for  the  evening 
activities,  they  all  showed 
their  skill  at  making  the  most 
of  their  healthy  good  looks! 
Says  Maureen:  "This  was 
never  meant  to  be  a  beauty 
contest,  but  each  and  every 
one  of  the  women  had  her 
own  beauty.  Golf  had  added 
zest  and  self-confidence  to 
her  life." 


1^ 


Joanne  Bames  has  won  the  "most  im- 
proved golfer"  award  at  her  Tulsa, 
Ok.,  club  each  of  the  four  years  she's 
been  playing.  Learning,  she  says,  was  mostly 
a  matter  of  being  with  her  husband:  "When 
we  traveled,  he'd  go  off  with  the  boys  for  36 
holes,  so  I  just  decided  I'd  better  start."  She 
now  plays  five  days  a  week,  with  a  handicap  of 
15.  "It's  a  whole  new  world."  Joanne  rides  a  cart, 
but  she  still  finds  it  the  onlv  sane  exercise. 


Wendy  Florentine,  a  junior  at  Skidmore  College,  is 
•our  youngest  golfer.  While  now  concerned  onl\- 
with  being  a  very  good  amateur  (she's  won  three 
Connecticut  Ladies  Club  Championships  in  six  years  of 
playing) ,  she  may  go  professional  later  on  and  play  the  cir- 
cuit if  everything  clicks.  "Golf  is  my  life,"  says  Wendy,  who 
has  a  handicap  of  10,  "and  my  big  thrill  in  playing  with 
Arnie  Palmer  was  to  learn  how  I  can  concentrate  better." 

Wanda  Beale's  first  thought  after  winning  our  golf 
■  outing  was  how  pleased  her  aunt  would  he,  for  it 
was  Aunt  Hattie,  now  83,  who  taught  Wanda,  at 
the  age  of  nine,  to  play.  And  Wanda  has  kept  it  in  the 
family,  in  their  Minneapolis,  Minn.,  suburb,  by  playing 
every  weekend  with  her  husband  and  14-year-old  twin 
daughters.  During  the  week,  the  family  often  goes  to  the 
driving  range,  which  Wanda  finds  "a  lot  better  than  sitting 
staring  at  TV."  She  plays  with  a  handicap  of  around  30. 

Dories  0\  ren,  who  has  a  high-pressure  job  with  the 
Houston,  Tex.,  Social  Security  office,  thinks  of 
golf  as  her  only  way  to  "completely  relax.  Out 
there  on  the  greens,  you  have  a  whole  new  set  of  problems. 
Golf  means  everything  to  me."  Doris  and  her  husband  of 
,32  years.  Randy,  play  at  least  one  day  of  every  weekend, 
year-round,  often  with  their  son  and  his  wife.  "It's  a  real 
family  sport,"  says  Doris,  who  plays  with  a  30  handicap. 


WEEKEND 
WITH 
RNOLD 
ER 


Sara  S.  Long  is  another  ex-golf  widow, 
who  took  up  the  game  in  self-de- 
fense so  she  could  spend  more  time 
with  her  husband  of  26  years.  Though  she 
pla)s  with  a  handicap  of  19  in  the  Win- 
ston-Salem, N.C.,  area,  Sara  wishes  she  were 
better.  "Just  not  enough  practice,"  she  says. 
Sara  plays  three  times  a  week  in  a  league  over 
an  80-mile  radius  of  her  Forsythe  Country  Club. 


Marjorie  O'Dea  wishes  she'd  started  playing  ear- 
lier in  life:  "I  really  love  the  game,  and  I'd  like 
to  have  been  a  pro."  Instead,  Marjorie  is  a  hard- 
working policewoman  in  Chicago,  111.,  and  gets  in  18  holes 
every  Friday  and  any  other  odd  days  off  she  can  manage. 
Marjorie  now  plays  with  a  handicap  of  22  and  intends  to 
keep  at  it  the  rest  of  her  life.  "It's  great  exercise  and  I  for- 
get all  my  problems.  Exhilarating." 

Sara  Lynn  Jones,  who  received  om^  good  news  on 
her  38th  birthday,  has  been  playing  for  four 
years.  "It  didn't  come  naturally,  but  I've  got  my 
handicap  down  to  sixteen"— this  on  the  Kansas  City  (Kan.) 
Country  Club  course.  Sara  coaches  the  junior  golf  program 
at  the  club  and  just  last  year  got  her  first  hole-in-one— in  a 
dri\'ing  thunderstorm.  "I  don't  play  to  be  better  than  an- 
other individual,"  Sara  says.  "I  play  to  the  best  of  my  own 
capabilities  as  they  expand." 

Bette  Dolfi  was  inspired  to  start  golf  lessons  after 
w  atching  Ben  Hogan  in  a  Dallas  Open  25  years 
ago.  She  met  her  future  husband  during  the  first 
lessons;  then,  in  her  first  proper  game,  scored  a  remarkable 
97.  Bette  now  plays  with  a  15  handicap  at  her  Chatta- 
nooga, Tenn.,  club.  "Golf  carts  have  ruined  the  exercise 
aspect  of  the  game,"  says  Bette,  "but  I  still  like  the  relaxa- 
tion and  the  social  side  of  it  all."  She  is  part  farmer  at 
heart,  mnning  a  wheat  farm  in  Colorado  with  her  sister. 
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HOW  DO  YOU  STOP 
FIGHTING  WITH  YOUR  CHILDREN? 
PBS  offers  answers— with  help  from  P.E.T. 

First  there  was  the  best-seUing  book,  and  now  tliis  season 
comes  the  TV  series.  No,  it's  not  one  of  the  hot,  new,  prime- 
time  sit-com  entries.  It's  a  PubUc  Television  offering  called 
Parent  Effectiveness,  a  show  that  is  clearly— pun  intended- 
all  in  the  family. 

For  13  half-hours  this  fall,*  we'll  watch  six  fictional  fam- 
ilies in  the  throes  of  parent-child  conflicts.  Presto,  a  remark- 
able transformation  occurs— the  parents  stop  screaming;  the 
two  generations  start  talking,  listening  and  loving  more. 

What  causes  this  change?  A  formula  called  "parent  effec- 
tiveness," which  the  adults  use  to  open  lines  of  communica- 
tion with  their  off  spring. 

If  the  method's  name  has  a  familiar  ring,  it's  because  the 
TV  series  is  a  dramatized  version  of  P.E.T.,  the  Parent  Ef- 
fectiveness Training  course  developed  by  West  Coast  psy- 
chologist Thomas  Gordon.  Gordon  has  parlayed  his  self- 
improvement  formula  into  a  nationwide  network  of  P.E.T. 
classes,  and  his  book,  P.E.T.  (Simon  &  Schuster),  has  sold 
over  a  million  and  a  quarter  copies.  PBS  has  dropped  the 
word  "training"  from  the  title  to  avoid  suggestion  of  any 
commercial  ties  with  Dr.  Gordon's  group  (although  it's  hard 
to  see  how  the  TV  exposure  can  fail  to  benefit  Dr.  Gordon's 
parent  education  business ) . 

What  is  Dr.  Gordon,  a  consultant  and  guest  on  the  show, 
telling  us?  That  parent-child  conflicts  often  occur  because 
of  a  failure  in  communication.  We  are  at  loggerheads  with 
our  children,  Gordon  believes,  when  we  lecture  them  rather 
than  listening  to  what  is  really  on  their  minds.  In  the  power 
struggles  that  follow,  either  parent  or  child  ends  up  the  loser. 

To  avoid  these  destructive  exchanges,  P.E.T.  substitutes 
a  battery  of  communication  techniques.  In  P.E.T.  lingo, 
they  have  names  like,  "I-messages,"  "active  listening  feed- 
back" and  "no-lose  problem  solving." 

On  the  TV  show,  we  see  instructor  Jeff  teach  his  class  of 
parents  the  P.E.T.  approach  as  they  wade  through  problems 
that  read  like  an  atlas  of  adult-child  battlegrounds:  home- 
work, chores,  allowance,  bedtime,  choosing  friends,  deciding 
on  a  vacation. 

The  camera  cuts  to  one  parent's  home.  Ten-year-old 
Matthew  suddenly  balks  at  leaving  for  sports  camp.  "Sounds 
like  you're  having  some  bad  feelings  about  going  to  sports 
camp,"  his  mother  says,  playing  back  her  son's  thoughts. 
"I'm  no  good  at  sports.  I'm  just  a  loser,"  he  says. 

"You're  just  upset  because  you're  not  as  good  as  the 
other  guys,"  she  says,  again  mirroring  his  thought. 

Matthew's  mother  is  practicing  "active  listening  feed- 
back." Rather  than  insist  that  he  go,  she  lets  him  talk 
about  his  feelings— and  listens  to  what  he  says.  Matthew 
decides  that  if  he  doesn't  go,  he'll  really  feel  like  a  loser. 

In  another  household  it's  getting  late  and 
10  -year-old  Michael  is  procrastinating  about 
doing  his  homework.  Instead  of  yelling  at 
him,  Michael's  father  sends  him  an  "I-mes- 


U.S.  KIDS 
STOP  GROWING  TALLER 

For  the  first  time  in  a  hundred  years,  American  chil 
will  not  grow  up  to  be  taller  than  their  parents.  The  av( 
18-year-oid's  height  is  holding  steady  at  about  5  feet,  9  in 
What's  wrong?  Nothing.  Dr.  Peter  V.  Hamill  of  HEW's 
ter  for  Health  Statistics  thinks  this  is  good  news:  "It  it 
that  our  growing  environment  is  optimal;  we  seem  to 
reached  our  genetic  potential."  Despite  all  the  increased 
sures  and  tensions  of  modern  living,  chemical  toxicit\ 
radiation,  apparently  our  cultural  and  physical  enviior: 
isn't  that  bad— yet. 


FIRST  AID  FOR  PARENTS: 

A  Handy  Guide  to  Clip  and  Save 

If  you're  wondering  whether  to  breastfeed,  how  to  n 
age  twins  without  going  bananas,  or  which  of  those 
pensive  kids'  car  seats  is  safest,  there's  help  out  th 
In  our  Mothering  address  book,  we've  collected  a  lis 
parents'  resources.  Here  are  some  of  the  most  use 
BREASTFEEDING— For  information  on  local  mothj 
groups  and  helpful  literature,  contact:  La  Leche  Lea^ 
9616  Minneapolis,  Franklin  Park,  III.  60131. 
NATURAL  CHILDBIRTH-Looking  for  prepared  cl 
birth  classes  or  information?  Write:  I.C.E.A.,  P.O. 
20852,  Milwaukee,  Wis.  53220. 
TWINS— What  tricks  of  the  trade  have  other  parent 
twins  discovered?  Ask  for  a  publications  list  and  at 
how  to  join:  Mothers  of  Twins  Club,  5402  Ambers 
Lane,  Rockville,  Md.  20853. 
HANDICAPPED  KIDS— How  can  parents  improve  op 
tunities  for  a  handicapped  child?  Contact:  Closer  L 
Box  1492,  Washington,  D.C.  20013. 
SAFER  RIDES— For  safety  tips  and  how  to's  for  ch 
ing  a  child's  car  seat,  send  250  ^and  a  self-addres 
stamped  envelope  to:  A.C.T.S.,  400  Central  Park  W 
Apt.  15P,  New  York,  N.Y.  10025. 
CESARIAN  SECTIONS— Doctors  perform  them  more 
more,  so  you  may  need  to  know  more.  Write:  C/S 
15  Maynard  Rd.,  Dedham,  Mass.  02026. 


'Air-time:  Sundays  at  6  p.m.  (EST),  starting  Oct.  2 


Have  you  ideas  to  share  with  us? 
Write  Mothering,  LHJ,  641  Lex- 
ington Ave.,  N.Y.,  N.Y.  10022. 


sage":  "I'm  concemed  you'll  have  a  hard  time  getting  i 
the  morning.  If  that  happens  /'II  be  late  driving  yc 
school  and  getting  to  work." 

In  a  situation  that  nonnally  might  lead  to  a  mo 
daughter  blow-up,  we  watch  "no-lose  problem  solv. 
The  daughter  complains  she  has  to  spend  too  much 
helping  to  care  for  a  younger  sibling.  The  mother  take: 
pencil  and  paper  and  lists  both  their  suggestions.  The 
negotiate  a  solution  both  can  accept. 

Do  these  and  other  P.E.T.  techniques  work  in  real 
Many  P.E.T.  course  graduates  say  they  do,  including 
show's  co-producer,  Gloria  Penner  of  KPBS-TV  in 
Diego.  She  and  her  13-year-old  son  often  clashed  ova; 
mediocre  school  performance,  until  she  learned  that 
own  need  to  see  him  achieve  placed  undue  pressure  on 
Distinguished  child  psychiatrist  Paul  Wender  expn 
reservations  about  mass  self-improvement  methods 
as  P.E.T.:  "They  suggest  that  if  you  just  leam  to  do  a 
simple  things,  the  problems  will  go  away. 

"P.E.T.  won't  solve  deep-seated  problems,"  says 
Wender,  who  does  not,  however,  take  issue  with  its  1: 
precepts.  "Listening  to  your  children  is  useful.  Not  bug 
them  about  things  that  aren't  your  business  is  useful.  I 
don't  believe  in  instant  recipes." 

In  his  view,  what  P.E.T.  primarily 
vides  is  hope.  "And  when  people  feel  ( 
mistic,  they  are  in  a  better  position  to 
themselves." 
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Fisher  Price  introduces 
the  Play  Family  Lift  &  Load  Depot. 


Its  the  beginning  of  an  exciting  new  kind 
of  Play  Family  toy.  Because  we  know  that  a 
preschooler's  happiest  occupation  is  putting 
things  into  things,  moving  them,  dumping  them 
and  loading  them  all  over  again. 

Tliats  the  job  of  our  new  Lift  <Sl  Load 
Depot.  There's  a  crank-operated  conveyor  and 
^  a  crane  on  a  track  to  shuttle  crates  and  oil 
Ijpf  drums  up  and  down,  and  back  and  forth.  From 
warehouse  to  loading  station  to  trucks. 
There's  a  dump  truck,  scoop  loader  and  forklift,  each  with  a  driver, 
nd  lots  of  cargo  to  move. 

I      Start  the  wheels  rolling  at  the  Play  Family  Lift  (Sl  Load 
epot  and  they'll  be  playing  overtime. 

The  crane  slides  on  a  track. 


le  hopper 
s  cargo  into 
icks  Belo 


Raise  or 
ower  cargo  in 
the  sling. 


'er  Price  Toys,  East  Aurora,  New  Yofl"  1405?,  Divis-onof  TheQual<er  Oat$  Company 


Aqualia  challenged 
blem  of  drying  skin.  And 


Without  AQUALIA 
a  moisture  loss  of  up  to  56%.* 
Far  more  than  your  skin  can  afford. 


With  AQUALIA 
moisture  loss  is  reduced 
to  less  than  5%.* 
Dryness  is  effectively  preven 


Fi-om  labofci 
skin,  conducit 
a  gelatin/petri~o 


g  nvoisture  loss  from  t  he 
i  biyfo  relative  humidity  u.sing 


Now  Aqualia  challenges 
your  moisturizer 
to  a  very  fair  14^day  comparison^ 


If  youwant  soft,  sinooth,youiig4ooking  skin, 
you  really  carft  afford  not  to  take  us  up  on  this  offen 

As  you  know,  the  more  moist  your  skin— the  softer,  the  smoother,  the 
)unger  it  looks.  So  nothing  is  more  vital  than  maintaining  your  skin's  own 
natural  moisture.  And  that's  what  L'Oreal's  unique  Aqualia"  is  all  about. 

We're  so  sure  you'll  find  Aqualia  retains  more  moisture  than  the 
i  oisturizer  you're  using  now,  we'll  send  you  a  2-weeks'  supply— so  you  can 
r  ake  the  comparison  yourself. 

We're  so  sure— because  of  the  results  of  laboratory  tests!  They've 
10  wn  that  with  no  protection,  as  much  as  56%  of  natural  moisture  is 
[  st  during  24  hours.  But  Aqualia's  patented  formula  reduces  moisture 
'  ss  to  a  minimum— less  than  5%  .  That  means 

of  the  natural  moisture  is  effectively 
laintained. 

Another  remarkable  fact:  Aqualia 
designed  to  let  your  skin  breathe. 

There  is  never  a  problem  with 
Jogging  pores.  Yet,  it's  so  concentrated, 
1  you  apply  is  a  precious  tiny  drop. 

So  see  for  yourself.  Feel  for  yourself, 
you  want  soft,  smooth,  young- 
oking  skin,  you  really  can't 
ford  not  to  take  us  up  on  this 
^ry  fair  offer. 

OREAL'Skin  Logic* 


/''^     ( With  25*  for  postage  and  handling. 
^.•^      Simply  fill  in  this  coupon,  enclose  25«  to 
/      cover  postage  and  handling,  and  we'll  send  you 
/     a  2-weeks'  supply  of  Aqualia,  free.  Mail  to:  LOreal/ 
'        Aqualia,  P.O.  Box  #9806,  St.  Paul,  Minnesota  55198. 


Free  Offe 


Name 
Address 


(The  moisturizer  I  am  currently  using) 
City  


State 


Zip  

(must  be  included) 


Aqualia— The  Natural  Moisture  Maintainer  discovered  by  EOreal 

Offer  expires  April  30  1978  Limit  one  per  household  Sorry,  we  cannot  honor  multiple  requests  from  individuals,  clubs  or  organizations,  or  requests  submitted  without  this 
order  form  Good  only  in  USA  Not  redeemable  in  stores;  dealers  not  eligible.  Offer  void  if  certificate  is  reproduced,  or  where  prohibited,  taxed  or  restricted  bylaw, 


THE  PLOT  TO  "GET"  BARBARA  WALTERS 


It  wasn't  just  her 
sex,  her  salary  or  the 
way  she  pronounces 
her  R's.  TV's  pioneer 
anchorwoman  teS!s 
why  her  first 
year  was  so  hard. 
By  Chris  Chase 

Once  there  was  a  Neic 
Yorker  cartoon  of  two 
little  monks,  gongs  in  hand, 
whaling  away  at  a  giant  bell. 
"Now  we  toll  the  knell  of 
parting  day,"  said  one.  "And 
hasn't  it  been  a  stinker." 

Winding  up  her  first  sea- 
son at  ABC,  Barbara  Walters 
could  probably  say  the  same. 

In  the  September  1976 
issue  of  the  Ladies'  Home 
Journal— before  she  had  even 
gone  on  the  air  as  TV's  first 
evening  news  anchorwoman 
—Barbara  talked  about  mon- 
ey, about  ratings,  about  the 
way  certain  insecure  men 
viewed  an  "aggressive"  fe- 
male reporter,  about  her 
leaving  the  Today  show— and 
about  the  unhappiness  her 
new  notoriety  had  brought 
her. 

She  hoped,  she  said,  that  the  head- 
lines would  disappear  and  "that  .  .  . 
all  of  this  will  quiet  down." 

It  didn't  quiet  down,  it  got  louder, 
and  today  Barbara  marvels  at  her  own 
naivete.  "It  was  like  being  a  sun  ivor  of 
the  Johnstown  flood  and  saying  after- 
ward, 'If  we  don't  mention  all  this  wa- 
ter, nobody  will  notice  that  it's  damp 
around  here.'  " 

For  months  after  she  left  NBC,  she 
was  sniped  at  by  anyone  who  took  ex- 
ception to  her  sex,  her  salary  or  the 
way  she  pronounced  her  R's. 

But  why?  Why  so  much  rancor  from 
so  many  for  so  long?  Was  Barbara 
caught  up  in  a  backlash  against  the 
woman's  movement? 

That's  part  of  it,  surely. 

If  you're  first  at  anything,  you  draw 
the  lightning.  Jackie  Robinson  had  it 
tougher  than  any  black  major  league 
ballplayer  who  came  after  him.  Bar- 
bara, making  it  into  the  majors  as  the 
first  female  anchorperson,  took  it  on 
the  chin  (not  to  mention  right  in  the 
eye)  for  all  the  women  who  would 
come  after  her.  "The  few  criticisms  of 
Barbara,  moti\'ated  by  jealousy,  are  a 
fine  compliment  to  her,"  President  Car- 
ter wrote  to  her  boss,  ABC  board  chair- 
man Leonard  Goldenson. 

Women  with  power  make  a  lot  of 
people  nervous.  Most  of  those  nervous 
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people  are  men.  Television  personality 
Marcia  Rose  recalls  a  vice  president  at 
NBC  saying,  "A  woman  will  do  news 
o\  er  my  dead  body.  A  woman  is  not  an 
authority  figure." 

Unconfident  men  resent  Barliai'a. 
Old-guard  newsmen,  entrenched  in 
their  clubbiness,  resent  Barbara.  Men 
who  aren't  as  successful  as  she  is  resent 
Barbara.  Even  men  who  enjoy  her  tend 
to  underrate  her  skills.  Lyndon  John- 
son once  phoned  to  tell  her  she  was  an 
inspiration  to  other  women,  and  he  il- 
lusti'ated  his  thesis  with  a  story  al)out 
a  politician.  After  countless  campaigns 
and  countless  defeats,  this  politician 
had  finally  come  up  a  winner.  When 
reporters  asked  him  what  his  victory 
meant,  he  said,  "It  means  if  I  can  get 
elected,  any  idiot  can  get  elected." 

"And  Barbara, "  said  President  John- 
son, "when  those  women  out  there 
watch  you  ..." 

Besides  male  chau\'inisni,  Barbara's 
been  up  against  simple  jealousy.  She 
could  get— and  keep— big  jobs,  she  was 
good-looking,  she  was  dressed  by  Hal- 
ston  and  Adolfo,  she  was  photographed 
in  Women's  Wear  Daily  lunching  with 
the  Beautiful  People,  her  child  adored 
her,  she  seemed  to  have  achieved  all 
the  world  could  offer,  without  the 
world's  having  exacted  from  her  any 
great  sacrifice.  \\'hat  do  you  ha\e  for 


the  person  who  has  every- 
thing? Envy.  It's  an  old  joke, 
but  it  applies. 

Anyway,  Barbara  has  al 
ways  been  a  controversial 
figure  (when  she  was  on  the 
Today  show,  you  could  read 
that  her  manner  of  inter- 
\'iewing  was  "abrasive,"  and 
you  could  read  that  her 
manner  of  interviewing  was 
"fawning"  —  and  sometime; 
you  could  read  both  those 
things  in  the  same  week), 
and  she  has  always  made 
good  copy.  She  interests 
readers,  so  if  stories  aljout 
her  aren't  available,  some- 
times they  get  made  up.  The 
French  paper,  Le  Monde. 
wrote  about  her  Today  re- 
placement as  her  "rival," 
without  ^)othering  to  infonr 
itself  that  Barbara  hac 
switched  not  only  from  one  network  tc 
another,  but  also  from  morning  to  eve- 
ning. "She  has  competition  from  f 
younger  woman  on- her  old  network,' 
raved  Le  Monde.  "When  a  man  age? 
and  wrinkles  appear  it  gives  him  a  sigi 
of  experience.  On  a  woman  wrinkle 
make  for  fear  and  pity." 

And  in  a  newspaper,  balderdasl 
makes  for  revenue  and  subscriptions 
Barbara  herself  believes  she  reapec 
the  whirlwind  almost  by  accident,  oi 
by  a  series  of  accidents.  "If  I'd  stayec 
at  NBC  there  would  ha\e  been  m 
wa\'es,  1  could  ha\'«  been  paid  a  mil 
lion  dollars  and  nobody  would  havt 
minded.  Or,  if  I'd  gone  to  ABC,  bu 
hadn't  got  a  million  dollars.  Or,  i 
1976  hadn't  been  the  year  that  Ruper 
Murdoch  bought  The  New  York  Pos 
and  went  into  competition  with  Th( 
Daily  News,  headlining  gossip  on  hi 
front  page  e\  ery  afternoon. " 

You  can  go  with  her  theories,  or  yoi 
can  advance  your  own.  But  what  yoi 
come  back  to  is  this:  She  moved  inti 
an  area  where  a  woman  never  before 
had  functioned.  The  move  made  he 
a  symbol,  and  as  such,  a  target  for  al 
kinds  of  anti-feminist  feelings. 

It  finally  got  so  bad  that  this  pas  F 
May,  a  television  critic  named  Ter 
rence  O'Flaherty,  plumping  for  a  hi  || 
of  common  civility,  took  (continued  ' 
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The  only  low  tar 
nthol  cigarette  with 
ilem  satisfaction. 

:njoy  the  satisfying 
ol  taste  you  expect 
)m  Salem.  Salem  Lights 
d  Lights  100  s,  the 
ihts  that  say  enjoy. 


iQ:  The  Surgeon  General  Has  Determined 
)  igarette  Smoking  Is  Dangerous  to  Your  Health. 

I 


pg/'tar".  0.8  trig.  nicDfine  av.  per  ciga 
■fc  12  mg.  "tar",  O.S  mg.  nicotiiiB.».pe 


Introducing 
The  International  Silver 
1977  Christmas  Spoon 


BARBARA  WALTERS 

continued 

le  with  the  Barbara  baiters.  "There  are  many  areas  in 
ich  Miss  Walters  is  open  to  criticism,"  O'Flaherty  wrote  in 
San  Francisco  Chronicle,  "and  I  have  been  among  those 

0  ha\e  been  critical  of  her  performances  on  many  ceca- 
ls, but  the  [daytime]  Emmy  Awards  take-off  on  her  man- 

of  speech  touched  upon  cruelty,  not  humor,  and  was 
dly  unbecoming  for  an  industry-sponsored  ceremony." 
)'Flaherty  questioned  "how  many  of  those  associated  with 

Daytime  Emmy  Awards"  could  have  measured  up  to  the 
Iters'  professionalism  "in  her  work  or  in  the  dignified  man- 

with  which  she  has  accepted  the  avalanche  of  criticism 

1  abuse  from  her  fellow  performers  in  the  TV  fraternity  in 
ard  to  her  recent  promotion." 

Veil,  Mark  Twain  once  said  that  man  is  the  only  creature 
at  inflicts  pain  for  sport,  knowing  it  to  be  pain,"  and  it 
ainly  wasn't  only  Walters'  fellow  performers  in  the  TV 
emity,  but  also  O'Flaherty's  newspaper  colleagues,  who'd 
n  abusing  the  lady. 

hrough  a  year  of  hysteria  (other  people's),  of  stories  that 
Today  show  ratings  had  been  going  down  (implication: 
bara  was  smart  to  ha\  e  jumped  when  she  jumped,  or  she'd 
e  been  fired);  of  stories  that  Barbara  had  never  been  a 
ous  journalist  (implication:  she  was  going  to  turn  the  eve- 
g  news  into  the  "Harry  and  Cher"  show,  while  her  specials 
lid  feature  her  wearing  spangles  and  tap  shoes  and  tiying 
Ind  out  if  Andy  Young  had  rhythm),  Barbara  had  indeed 
t  her  mouth  shut.  And  worked  like  a  demon,  like  a  woman 
)se  sanity  depended  on  it.  Between  December  1976  and 
1977,  in  addition  to  co-anchoring  the  ABC  Evening 
OS,  she  hosted— and  to  some  degree  wrote  and  edited— five 
hour  specials,  moderated  one  of  the  Ford-Carter  presi- 
tial  debates,  co-hosted  ABC's  election  night  coverage,  plus 
e  election  news  specials  and  the  day  and  night  inaugura- 
specials,  covered  Queen  Elizabeth's  Silver  Jubilee  and 
lided,  on  an  occasional  Sunday  morning,  over  a  show 
ed  Issues  and  Answers. 

Acted  like  a  lady 

he  refuted  no  allegation  (unless  a  reporter  phoned  and 
;d  a  point-blank  question)  and  acted  like  a  lady  in  the 
t  old-fashioned  sense. 

ven  now,  with  the  worst  behind  her,  she  isn't  willing  to 
:  an  "ordeal"  interview.  She  doesn't  want  pity,  and  if  she 

she's  smart  enough  to  know  she  wouldn't  find  much, 
o's  going  to  feel  sorry  for  a  prett\'  woman  with  a  big  job 

a  million  dollars?  For  that  matter,  who  ought  to? 
till,  because  she  feels  she's  turned  a  corner,  because  she 
5  this  season  will  be  easier,  more  fun,  she's  finally  agreed 
raighten  out  a  few  facts  which  were  bent  in  translation, 
o.  For  anybody  who's  been  on  the  moon  or  out  to  lunch 
e  1976,  let's  go  back  to  the  beginning.  When  ABC  first 
reached  Barbara,  the  talk  was  of  a  45-minute  (expanded 
1  the  usual  half  hour)  network  news  program.  "Harry 
soner  would  have  had  room  for  his  thing,  I  would  have 

room  for  mine,  we  would  hax  e  been  a  new  and  different 
I  of  show,"  says  Barbara. 

nxious  to  hang  on  to  its  star,  NBC  made  counter  propos- 
"They  offered  me  the  same  money.  To  the  dollar.  They 
,  'Wait  a  year.  Stay  on  the  Today  show  one  more  year, 

then  we'll  try  to  do  a  one-hour  e\'ening  news,  and  we'll 
you  on  with  Chancellor  and  Brinkley.'  " 

sounded  good,  but  not  quite  good  enough.  "Who  knows 
it  will  happen  in  a  year?"  asked  a  friend.  "And  here's 
Z  eager  to  ha\'e  you,  offering  the  45  minutes." 
\nd  a  chance  to  have  a  normal  life,"  adds  Barbara, 
he  hadn't  even  known  she  wanted  a  normal  life  until 
ebody  flashed  the  possibility  before  her.  "I'd  had  some 
ih  years  on  the  Today  show,  but  I  was  (continued) 
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The  Greatest  Stocking  Stuffer 
of  the  year  at  a  remarkable  $2.95! 

International  Silver  wants  you  to  welcome  in  the  season  with  the  finest 
stocking  stuffer  of  all.  .their  1977  Christmas  Spoon.  This  exquisite 
demitasse  size  handcrafted  spoon,  in  heavy  silverplate,  is  guaranteed  to 
set  a  gleam  in  the  eye  of  all  who  receive  it.  And  each  1977  Christmas 
Spoon  comes  nestled  in  its  own  hand  stitched  red  and  white  felt  stocking! 
There's  absolutely  no  finer  way  to  provide  a  more  thoughtful  gift,  as  well 
as  continue  the  International  Silver  Christmas  Spoon  tradition. 

At  $2.95,  order  as  many  as  you  have  stockings  to  fill! 

International  Collector's  Guild,  Ltd.  Dept.  Cl 
9000  Sunset  Blvd.,  Los  Angeles,  Calif.  90069 

YES,  I  want  the  remarkable  1977  Christmas  Spoon  by  International  Silver 

Company.  I  have  stockings  to  fill  at  $2.95  ea.  +  .50  for  postage  and 

handling,  for  a  total  of  $  .  Calif,  residents  please  add  6%  sales  tax. 

□  My  check  or  money  order  is  enclosed 

Name 

Address 


City 


State 


Zip 


Please  charge  my  credit  card.  (Minimum  order:  2  spoons.) 
□  Master  Charge  □  BankAmericard/VISA 

Acc't#  I     I     I     I     I     I     I     I     I     I     I     I     I  I 


Exp. 
date 


Interbank  Number 
(Master  Charge  Only) 


Signature 


For  Rapid  Charge  Service  please  call  toll  free  (800)  325-6400 
All  orders  shipped  within  48  hours  unless  notified  otherwise. 


BARBARA  WALTERS 

continued 

becoming  the  elder  statesman.  I  was 
going  to  stay  there  until  I  was  65,  and 
then  I  was  going  to  come  out  in  my  gray 
crepe  di'ess  and  all  the  young  people 
were  going  to  applaud— that  was  my  vi- 
sion. I  thought  I  could  do  it  all  my  life. 
Until  I  was  offered  the  chance  to  stop." 

After  15  years  of  drinking  lousy  coffee 
from  stained  cardboard  containers  at 
5:30  A.M.,  15  years  of  tiying  to  see  her- 
self in  the  mirror  of  the  makeup  room 
under  puffy  eyelids,  Barbara  Walters 
was  going  to  get  to  sleep  late.  "Sudden- 
ly I  was  thinking,  gee,  I  can  have  a  date, 
I  can  fall  in  love,  I  can  take  my  child 
to  the  movies.  .  .  ." 

It  sounded  fine.  And  maybe  Barbara 
even  expected  a  congratulation  or  two. 
Hard-working  journalist  makes  good, 
woman  cracks  all-male  club— nice  story, 
right?  Wrong.  There  couldn't  have  been 
more  hostility  in  the  press  if  Babe  Paley, 
wife  of  CBS'  chairman  of  the  board,  had 
run  away  with  Mickey  Rooney. 

Part  of  the  problem  was  the  money. 
ABC  had  offered  Barbara  a  five-year 
contract  at  a  million  dollars  a  year.  That 
million  dollars  stuck  in  the  throats  of 
Walters'  peers,  evoking  protestations  of 
pious  outrage.  When  he  heard  about 
the  money,  said  one  famous  commen- 
tator, it  made  him  sick  to  his  stomach, 
while  another  announced  that  nobody 
was  worth  a  million  dollars  "unless  they 
find  a  cure  for  cancer  on  the  side." 

At  ABC,  it  wasn't  all  sunshine,  either. 
The  minute  the  rumor  surfaced  that 
Barbara  might  be  coming  over,  Hairy 
Reasoner  threatened  to  quit.  He'd  been 
anchoring  the  evening  news  l)y  himself, 
and  he  liked  it  that  way.  "I  didn't  want 
to  work  with  anybody,"  he  says  now, 
honestly.  The  45-minute  show  might 
have  eased  the  problem,  but  the  45- 
minute  show  never  happened.  (It  wasn't 
the  big,  bad  money-hungry  network  that 
killed  the  idea,  either;  it  was  local  af- 
filiates all  over  the  U.S.  who  weren't  will- 
ing to  give  any  more  time  to  news.) 

Years  before,  Walters  and  Reasoner 
had  met  when  both  were  covering  Lyn- 
don Johnson.  "It  was  in  Atlantic  City," 
she  says.  "Harry  was  at  CBS  and  I  was 
a  writer  on  the  Today  show.  We  took  a 
walk  on  the  boardwalk.  I  enjoyed  him. 
He  had  a  diy  sense  of  humor,  and  my 
memory  of  him  was  of  that.  I  went  to 
see  him  before  I  decided  to  make  the 
move  last  year,  and  the  two  of  us  kicked 
things  back  and  forth.  It  may  sound  ri- 
diculous now,  but  I  thought  we  could  be 
like  Spencer  Tracy  and  Katharine  Hep- 
burn. I  didn't  want  to  make  'happy  talk' 
on  the  air,  but  I  thought  there  might  be 
some  exchange  between  us." 

After  a  lot  of  conversation,  and  a 
hefty  salary  hike,  Reasoner  agreed  to 
stay  on  at  ABC,  still  openly  unthrilled 


about  ha\'ing  a  partner.  "He  isn't  a  mean 
man,"  Walters  says,  "but  suddenly  here 
was  this  woman  getting  an  avalanche 
of  press,  and  she's  supposedly  coming  in 
to  sa\'e  him  because  his  show  is  failing. 
He  couldn't  win.  If  the  ratings  came  up, 
that  would  mean  he'd  needed  my  help. 
If  the  ratings  went  down,  we  drowned 
together."  ("We're  a  very  respectable 
third,"  said  Reasoner  recently,  "but  if 
everyone  who'd  been  writing  and  talk- 
ing about  us  had  watched  us,  we'd  be 
number  one.") 

That  an  unhappy  Reasoner  refused 
to  dissemble  is  grounds  for  admiration 
in  Walters'  book.  "Harry  has  always 
said  to  my  face  what  he  said  behind 
my  back.  Sometimes  I've  wished  he 
wouldn't,  but  he  always  has." 

Behind  her  back,  to  her  face  and  by 
mail,  the  mesages  were  being  delivered. 
"I  got  letters  from  all  over  the  world 
asking  for  money,  most  of  them  from 
India  and  France.  Because  of  the  'Mil- 
lion-Dollar Baby'  tag,  I  now  have  a 
world-wide  reputation."  Her  laugh  is 
rueful.  "A  bad  one." 

In  England  for  the  Queen's  Jubilee, 
Barbara  was  asked  to  appear  on  one  of 
the  BBC's  interview  programs.  She  hesi- 
tated. "I  said  I  didn't  want  to  rehash  the 
money.  They  said,  'Oh,  no,  no,  we  just 
want  to  talk  to  you  about  the  Jubilee.'  I 
said  okay,  and  then  on  the  air,  the  guy 
says,  'With  us  tonight  is  the  highest- 
paid  joumalist  in  the  entire  world.  She 
gets  one  million  dollars  for  doing  the 
evening  news,  which  means  that  every 
time  she  opens  her  mouth  she's  getting 
five  thousand  dollars.  Now  tell  me.  Miss 
Walters,  what  do  you  think  of  the  Jubi- 
lee?' I  swear. 

"I  said,  'Just  a  moment,  if  we're  going 
to  go  on  with  this,  I'm  going  to  clear  up 
about  the  money'.  And  he  said,  'Oh,  no, 
we're  not  interested  in  that—'  " 

A  few  statistics 

For  those  who  are  "interested  in  that," 
a  few  statistics.  Hairv  Rea.soner,  like 
Barbara  Walters,  now 'gets  $500,000  a 
year  to  do  the  evening  news.  Tom  Bio- 
kaw  gets  $500,000  to  do  the  Today 
show. 

The  other  $500,000,  the  rest  of  the 
million  paid  to  Barbara,  was  for  specials. 
"ABC  wanted  to  build  its  image  as  a 
news  orgaiii/atioii.  to  do  some  prime- 
time,  hour-Ion  If  sliows  combining  news 
and  entertainment,"  Barbara  says.  "And 
for  me,  it  was  going  to  be  a  chance  to 
get  my  interviews  on  at  lught."  Last  sea- 
son, the  Walters'  specials  featured  a 
range  of  subjects  from  Fidel  Castro  to 
Gerald  Ford,  Jimmy  Carter,  Barbra 
Strei.sand,  Bob  Hope,  Bing  Crosby,  Eliz- 
abeth Taylor,  Redd  Foxx,  the  Shah  of 
Iran  and  Barbara  Jordan— and  the  pro- 
grams, all  fully  sponsored  by  General 
Electric,  were  a  source  of  enormous  rev- 
enue to  ABC,  which  has  already  made 
back  Walters'  salary  for  vears  to  come. 


Still,  Barbara  couldn't  win  for  1(1 
Besides  the  money,  and  the  envy 
casioned,  there  was  the  hauteur  o 
news  establishment,  into  whose 
lowed  territory  she  had  dared  to  r 
"Putting  me  on  was  tampering  wit! 
holy  thing  called  the  evening  news, 
says.  "Roone  Arledge,  our  new  ] 
dent,  is  already  hearing,  'Oh,  he's 
business,'  because  he  came  from  s] 
Had  he  come  from  news,  he  cou! 
the  cruddiest,  but  he'd  still  be  'oi 
ours.'  Yet  most  of  these  people  whc 
about  the  Edward  R.  Murrow  sch( 
journalism  a)  never  worked  with 
ward  R.  Murrow  and  b)  forget  tha 
ery  week,  Edward  R.  Murrow  i 
viewed  celebrities  on  a  show  called 
son  to  Person." 

Last  year,  too,  was  the  year  of  g( 
Newspapers  expanded  their  "pe( 
sections  and  many  TV  columnists  tu 
from  reviewing  the  content  of  sho\ 
cutting  up  the  shows'  personnel. 

Walters    won't    knock  joumalj 
"How  can  I?  /')?;  a  journalist  "—but 
stopped  thinking  that  it  doesn't  m| 
what  they  say,  just  so  they  spell 
name  right.  She's  started  wishing 
press  would  turn  its  attentions  to, 
John  Chancellor.  ^'Fiiid  out  what 
eating,  how  much  money  he  makes 
he  had  his  face  lifted.  I'm  tired  of  \| 
ing  around  with  my  hair  pulled  baj 
show  I  have  no  scais.  I  mean, 
Walter  CronkitQ  have  to  pull  his 
back?" 

There's  been  so  much  stuff  in  pi 
Walters  is  a  prima  donna  who  ins 
that  ABC  break  down  walls  to  giv( 
a  bigger  office,  then  wood  panel  it; 
ters  demanded  her  own  limousine 
her  own  mak-eup  woman— that  even 
bara's  mother  has  begun  to  believe 
talk  to  her  over  the  telephone  anc 
don't  worry,  it  isn't  so,  and  she  s: 
'Don't  tell  me  that,-I  read  it.'  " 

At  NBC,  Barbara  had  a  limousin 
ABC,  she  takes  taxis.  The  same  wo 
who  made  her  up  on  the  Today  s 
comes  over  to  ABC  every  afternoon 
makes  her  up  there.  Besides  whicl 
television  perforn^ers  have  makeup 
pie,  it's  nothing-sijccial.  She  didn't  r 
a  fuss  about  her  office,  either,  but 
bile  and  the  bilge  still  pours  out  of  t 
writers  all  over  town.  Three  u 
thorized  Walters  biographies  have  1 
published— "Suddenly  it  was  movie 
time,  I  became  like  Marilyn  Monn 
a  radio  pundit  broadcast  his  opinion 
Barbara  should  be  drummed  out  of 
corps  because  anybody  who  would 
Jimmy  Carter  and  Barbra  Streisano 
the  same  show  was  simply  beyond! 
journalistic  pale,  and  in  what  may  1 
been  the  most  unkind  cut  of  all,  an  f 
official  declared  that  Barbara  woul 
be  able  to  keep  the  network  news 
anyway.  "She  can't  read."  (The  off 
has  since  apologized,  but  Barl^iara 
mains  baffled.  "What  did  (contim 
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continued 

he  think  I  was  doing  all  those  years  with 
commercials?  They're  not  interviews; 
you  don't  ad  lib,  you  read  them.") 

In  general,  as  well  as  in  the  particular 
case  of  the  above  official,  NBC  showed 
its  pique  when  Walters  announced  she 
was  leaving.  Not  only  wasn't  she  sent 
off  with  a  pat  on  the  head  and  a  gold 
watch,  she  was  benched  for  the  sum- 
mer. "They  took  me  off  the  air.  They 
wouldn't  let  me  work,  but  they  kept  me 
to  my  contract  until  September.  I  missed 
the  Bicentennial,  which  I  would  love  to 
have  reported.  I  missed  the  two  conven- 
tions. I  went  to  both  of  them  and  sat  on 
the  sidelines  and  watched.  It  was  like 
being  a  long-distance  runner,  training 
all  your  life,  then  missing  the  big  race." 

One  of  the  warnings  issued  by  Dick 
Wald,  president  of  NBC,  when  he  was 
trying  to  talk  his  star  into  staying,  was, 
"Barbara,  you'll  be  bored."  Walters  ad- 
mits that  he  was  partly  right.  "Without 
the  specials,  I'd  be  frustrated.  Being  an 
anchorperson  is  not  the  challenge  the 
Today  show  was.  Today  was  far  more 
creative,  far  more  difficult,  than  the 
evening  news.  You  can  come  on  an  eve- 
ning news  show  with  a  good  voice  and  a 
good  face  and  read  the  headlines  and 
make  it.  You  don't  have  to  do  any  writ- 
ing if  you  don't  want  to.  I  want  to,  hut 
mostly  it's  just  a  question  of  turning  out 
clear,  clean  copy.  The  anchorperson  is 
rarely  the  person  who  gets  the  scoop." 

Barbara  arrived  at  ABC  with  ideas 
about  "loosening  up"  the  news.  "I  want- 
ed to  talk  to  our  correspondents  after 
they  finished  a  story.  Ask  them  ques- 
tions. T  see  Jimmy  Carter  signed  this 
bill,  but  what's  the  background?'  We 
tried  it,  and  were  crucified  by  the  critics. 
We  quit  doing  it.  Now  NBC  is  doing  it 
twice  a  week.  According  to  TV  Guide, 
they're  calling  it  'crosstalk.' 

Made  own  news 

"I  wanted  to  create  news.  I  said,  why 
should  we  only  repeat  the  news  every- 
one else  has  done?  At  the  time  the  Han- 
afi  Muslims  were  holding  134  hostages 
down  in  Washington,  one  of  the  people 
they  wanted  to  talk  to  was  Muhammad 
Ali.  I  got  Ali  on  the  phone,  got  him  to 
make  a  statement.  We  made  om*  own 
news.  I  think  a  TV  program  should  do 
it  just  the  way  a  newspaper  does. 

"On  the  Today  show,  there  was  hard- 
ly a  week  in  which  some  story  we  broke 
wasn't  picked  up  by  The  New  York 
Times  or  The  Washington  Post.  But  the 
evening  news  is  so  stodgy  that  even  when 
you  have  a  scoop,  nobody  notices.  Be- 
cause nobody  expects  it.  I  came  back 
from  Cuba  and  showed  a  film  clip  of 
Castro  saying  we  wouldn't  have  normal- 
ization of  relations  between  our  coun- 
tries until  1984,  but  it  didn't  make  head- 


lines until  three  weeks  later,  after  the 
Castro  special  aired." 

Barbara  thinks  ABC  news'  efforts  to 
strike  out  along  less  traveled  paths  have 
stirred  up  the  other  two  networks,  which 
has  to  be  good.  "A  year  ago  September, 
I  was  doing  an  exclusi\"e  interview  with 
President  Ford.  We'd  been  criticized  by 
the  press,  told  interviews  didn't  belong 
on  the  network  news,  but  when  Walter 
Cronkite  heard  about  me  and  Ford,  he 
went  out  to  New  Jersey  (where  the 
President  was  campaigning),  grabbed  a 
microphone  and  started  following  Ford 
around  like  a  cub  reporter.  [Ford's  press 
secretary]  Ron  Nessen  said,  'We  prom- 
ised Barbara  Walters  an  exclusive,  she 
put  in  her  request  a  long  time  ago,'  and 
Walter  said  fine,  he'd  just  ha\  e  his  cam- 
era crew  shoot  him  with  the  President, 
and  later  he'd  mn  the  film  with  a  \  oice 
over  (that  is,  he'd  be  heard  reading 
some  prepared  copy  while  the  film  foot- 
age was  shown ) .  Then  when  Walter  got 
to  Ford,  he  turned  his  sound  on.  Nessen 
came  in  and  said,  'Hey,  you  can't  do 
this,'  and  Walter  said,  'I  just  did  it.  This 
is  a  whole  new  ball  game,  sonny.' "' 

Cronkite's  been  conducting  interviews 
lately  (after  Walters  interviewed  Presi- 
dent Sadat  of  Egypt,  Cronkite  inter- 
viewed President  Sadat  of  Egypt)  and 
no  one  seems  to  feel  Cronkite's  lost  his 
dignity  in  the  process.  The  enthrone- 
ment of  newsmen  as  oracles,  above  the 
battle,  bothers  Barbara.  "Last  summer, 
I  was  in  a  forum  with  John  Chancellor, 
Teddy  Wliite  and  Bill  Moyers.  We  were 
talking  to  a  bunch  of  businessmen.  Jim- 
my Carter  had  just  won  the  Democratic 
nomination  for  president,  and  all  of  us 
were  pontificating.  Suddenly  it  sh'uck 
me  funny.  'Listen,  folks,'  I  said  to  the 
audience,  'I  just  want  you  to  know,  as 
we  sit  here  telling  \ou  what  it's  all 
about,  that  not  one  of  us  knew,  six 
months  ago,  it  was  going  to  be  Jimmy 
Carter.  We're  not  demi-gods.'  " 

Chancellor,  whose  wit  is  swift, 
topped  her  that  time.  "Speak  for  your- 
self, Barbara,"  he  said  cheerfully. 

The  first  week  of  the  Reasoner-Wal- 
ters  news,  the  show  did  a  piece  on  runa- 
way fathers.  Creamed  by  the  critics. 


"Four  months  later,"  says  Barbara, 
also  did  a  marvelous  piece  on  rur 
fathers.  Nobody  attacked  them, 
think  nothing  is  more  interesting 
somebody  else's  views.  I  think  righ 
the  network  news'  biggest  compc 
is  the  local  news  which,  in  most  cit 
an  horn-  long.  It  not  only  gives 
hometown  information,  it  gives  yr 
teniational   headlines,  features, 
personalities,  some  jokes.  Then  tue 
on.  Why  should  they  listen  to  us 
cause  we  have  brand-new  tape 
chines?  Or  the  latest,  tiniest  can 
Or  a  lot  of  correspondents  in  the 

"I  think  that  even  in  the  half  hoi 
network  has,  there  should  be  time 
two-  or  three-minute  investigatory  j; 
or  a  personal  piece. 

"Also,  I  think  network  news  ten 
be  intoned,  rather  than  spoken,  a 
isn't  wiitten  the  way  people  talk, 
writers  never  write  don't,  they  al 
write  do  not.  But  you  don't  have  i 
'.show  business'  to  be  human.  I  go 
the  ABC  newsroom  now,  and  if  I  ; 
understand  a  piece  of  copy,  I  tell  th 
lot  of  people  won't  understand  it. 
say  the  space  shuttle  will  go  \\\ 
morrow.  I  say,  what's  the  space  sin 
They  say,  we  told  the  audience 
three  months  ago.  I  say,  I  didn't  1 
three  months  ago;  put  in  one  line 
me  what  it  is.  Again  and  again,  J 
what  does  this  rnean?  If  you're  goii 
talk  about  petrodollars,  what  do 
mean  by  petrodollars?  We  do  the 
Jones  averages  every  night.  For  a  w 
minute.  One  percent  of  the  audi 
gets  it.  V\e  been  trying  all  year  to  \ 
a  piece  explaining  the  Dow  Jones  t( 
otlicr  99  percent." 

In  the  Ijeginning,  liarbara  claim.s 
got  little  "backup  support '  from  A 
"I  think  tlrey  hired  me,  then  they 
sort  of  hoped  that-  it  would  all  w( 
ABC  was  what  she  calls  "thin"  in 
producers,  writers,  correspondents; 
evening  news  seemed  bogged  d 
and  Reasoner  was  so  miserable  "t 
were  times  when  lie  would  come  ci 
and  barely  say  ^ood  e\'ening.  It 
as  if  we  were  iii  two  separate  stut 
(continued  on  page : 
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\Nhen  I  was  putting  this  room  togethier, 
I  kept  ttie  Ethan  Men  Treasury 
handy.  What  a  great  source  of 
infornnation!  You  don't  have  to 
buy  anything  to  get  it. 
I  just  picked  it  up  free  at  my  Gallery! 


"MIXING  STYLES 


>  MY  STYLE. 


O  /  LIKE  A  STORE  WHERE  I  CAN  FIND 
fS  OF  DIFFERENT  LOOKS,  ALL  IN  ONE  PLACE!' 


ef  Lm^a  and  Mike  and  Erica 
.  Fourth  in  a  series  of  stories 
t  the  kind  of  people  who  fur- 
their  house,  their  way,  at 
1  Allen. 

en  when  Mike  and  I  started  out, 
rfn'f  stick  to  one  style  of  fumi- 
because  we  had  very  different 
h,  and  a  crazy  mixture  of 
ime-downs  we  couldn't  afford 
i|)  use.  Our  first  apartment  was 
'eclectic! 

the  time  we  moved  into  the 
'i  >  we  're  in  now,  we 'd  discovered 
( J  styles  could  be  done  with  real 
I  First,  you  have  to  buy  good 
and  second  only  buy  things 

ou  like.  Then  everything  will 

■  together  successfully.  My 
:  Allen  interior  designer  agrees. 
I  one  of  the  reasons  I  like  shop- 

Ethan  Allen.  They're  flexible. 
:  Allen  makes  styles  as  contem- 

■  f  as  this  modular  sofa,  as  well 
f  classics,  all  at  different  prices. 
!he/r  interior  designers  aren't 

to  help  you  combine  different 
:  so  you  get  the  look  you  want  at 
I  fce  you  want  to  pay. " 


.Ethan 
'  Allen 
lleries 


m  OVER  TO  OUR  HOUSE 
RNISH  YOUR  HOUSE  YOUR  WAY 

JP  IN  THE  YELLOW  PAGES. 


Ethan  Allen's  furniture  is  made  for  families  like  ours.  We  want  good  things  at  a  good 
price,  and  that's  what  we've  always  found  at  Ethan  Allen. 


When  I  visited 
the  Gallery  I  got 
the  idea  of 
;  mixing  the 
:  modern  style  of 
this  Ethan  Allen 
I  glass  and  brass 
i  table  with  the 
J  classic  charm  of 
'  our  Georgian 
house. 


Why 

smoke 
this  much 
tar... 

;^i9 


MG  TARI 

ii 


1  O  MG  NIC, 


STAR 
TREATMENT 

continued  from  page  64 
—was  like  being  given  the  job  of  having 
an  affair.  In  the  movie,  I  had  been  going 
to  bed  with  Warren  Beatty  for  months, 
so  it  was  Supposed  to  be  veiy  free  and 
very  uninhibited.  But  in  fact,  we  were 
friends  and  fellow  actors  who  had  not 
been  to  bed.  Getting  into  bed  with  a  fel- 
low actor— in  front  of  cameras  and  a  di- 
rector—was opening  up  virginal  feelings 
in  me  that  were  very  wrong  for  this 
woman  I  played,  who  did  it  all  the  time, 
who  was  aggressive  about  it  and  simply 
wanted  to  have  her  sexual  needs  satisfied 
and  get  on  with  it.  And  I  didn't  know 
how  to  get  to  that  point.  So  my  therapist 
and  I  discussed  it  very  much.  I  would 
say  it  opened  great  areas  of  lust  in  me  at 
that  point  because  I  just  found  every- 
body who  walked  by  me  so  attractive 
that  I  couldn't  bear  it. 

The  roots  of  certain  of  my  problems 
are  in  my  childhood,  but  they're  very 
mysterious  to  me  and  seem  to  be  beyond 
my  grasping.  Sometimes  I  get  a  flash 
and  I  see  it  kind  of  clearly  but  I  don't 
understand  why  I  act  the  way  I  do. 

The  most  difficult  thing  is  the  fact  that 
I  don't  know  whether  my  analyst  is  a 
person  who  is  entitled  to  my  confidences. 
There  is  a  judging  that  goes  on  in  me— 
that  I  haven't  gotten  rid  of  yet— as  to 
whether  this  person  is  wise  enough  or 
enlightened  enough  to  be  entrusted  with 
my  confidences— because  I  don't  think 
that  many  people  are.  I  think  there's  a 
great  deal  in  me  that  I  not  only  keep 
locked  up  from  my  doctor  but  that  is 
really  locked  off  from  me. 

TONY  RANDALL,  actor 

I'm  certain  most  people  go  into  ther- 
apy because  they're  desperate.  They 
don't  go  until  it's  almost  too  late.  They 
do  it  to  avoid  suicide.  And  I  suppose 
that's  what  a  great  many  people  never 
understand:  that  the  great  value  of  treat- 
ment is  not  that  it  cures  you,  but  that  it 
prevents  suicide. 

Years  ago,  I  told  a  girl  I  knew  that  I 
was  having  terrible  problems  and  I  knew 
I  needed  help.  She  recommended  that  I 
see  Dr.  Paul  Hoch.  So  I  had  a  conference 
with  him  and  he  said,  "Veil,  you  have 
many  fears."  And  he  assigned  me  to  one 
of  his  students  who  was  just  beginning 
to  practice. 

I  don't  think  I  would  have  killed  my- 
self back  then  (without  therapy) ,  I  think 
I  just  would  have  slowly  disintegrated. 
I  couldn't  handle  my  problems,  they 
were  too  much  for  me.  I  did  think  about 
suicide  a  lot  but  I  don't  think  I  would 
have  got  to  the  point  of  doing  it.  I  just 
probably  would  have  slogged  on  under 
the  burden  that  I  felt  I  c  ouldn't  bear. 

Most  people  don't  want  to  admit  that 
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they  need  therapy,  although  the  fact  is 
that  everyone  on  earth  needs  it,  just  as 
everyone  needs  to  go  to  the  dentist  and 
everyone  needs  to  have  his  eyes  checked 
every  two  years.  There  are  very  many 
standard  manifestations  that  something's 
wrong  with  you,  that  you  have  emotional 
problems.  The  most  common  ones  are 
claustrophobia,  insomnia,  impotence, 
frigidity,  extreme  forgetfulness,  the  in- 
ability to  make  a  decision  and,  above  all, 
the  inability  to  fall  in  love.  Feelings  of 
helplessness  are  another  indication  that 
a  person  may  need  help,  as  are  irrational 
fears  of  almost  anything. 

I  knew  one  woman  who  was  petrified 
of  bees.  She  couldn't  be  anywhere  except 
closed  up  in  her  house  because  she  was 
certain  bees  were  everywhere.  That's  not 
crazy:  there  are  bees  everywhere  and  she 
probably  had  been  stung,  but  most  of  us 
don't  worry  about  it  all  the  time. 

The  most  terrible  symptom  I  had  was 
insomnia.  You  know  how  awful  it  is  to 
go  one  night  without  sleep,  but  imagine 
going  600  nights!  I'll  tell  you  how  it 
came  about— and  I  think  seven-million 
other  men  had  the  same  experience  I 
did.  I'd  never  had  a  sleepless  night  in 
my  whole  life.  I  was  in  the  Anny  four 
years  and  the  day  I  learned  I  was  going 
to  be  discharged,  that  night  I  didn't 
sleep  and  then  I  didn't  sleep  for  two 
years.  It  was  that  sudden  fear  of  being 
on  my  own.  The  Army  was  a  great 
mother,  a  great  womb.  Every  decision 
was  made  for  you:  today  you'll  wear 
your  olive  drabs,  this  afternoon  at  2 
you'll  change  to  your  fatigues,  here's 
your  food,  here's  your  salary,  here's  the 
doctor.  Everything  was  done  for  you. 
Then  suddenly  you're  going  to  be  ex- 
pelled and  be  absolutely  on  your  own, 
have  to  earn  a  living  and  make  every 
decision  for  yourself.  It  threw  people! 

I  felt  my  therapy  was  a  positive  thing 
all  along.  It  can  be  illusory  in  some  ways, 
because  after  the  first  session,  I  slept. 
You  think  "I'm  cured"— and  that's  why 
it's  so  easy  for  quacks  to  function,  be- 
cause symptoms  are  often  very  easily 
cured.  But  to  get  at  the  causes  is  hard. 

My  shrink  was  very  easy  to  take.  He 
had  developed  the  art  of  listening  sym- 
pathetically and  saying  almost  nothing, 
just  nodding,  seeming  to  be  friendly, 
listening.  And  that  is  an  art. 

I  frequently  was  late  for  sessions,  I 
who  am  never  late,  always  early.  They 
were  painful,  of  course,  it  is  painful.  And 
then  there  are  sessions  when  you  cannot 
think  of  a  thing  to  say,  you  simply  are 
blocked  like  a  writer  sitting  at  a  type- 
writer. That's  when  it's  helpful  to  talk 
about  dreams. 

It  was  in  a  dream  that  I  discovered 
the  true  nature  of  my  relationship  with 
my  father.  I  di'eamed  of  my  uncle,  one  I 
loved  very  much,  and  I  was  a  little  boy 
sitting  on  his  lap  just  hugging  him  and 
kissing  him  and  loving  him.  I  woke  up 
thinking  how  much  I  missed  (continued) 
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him— he  was  dead  by  then— and  how 
much  I  had  always  loved  him.  The  next 
day  I  sat  talking  with  the  analyst  about 
that  and,  as  I  talked,  I  realized  it  icasn't 
Uncle  Jessie,  it  was  my  father.  It  dawned 
on  me  that  I  lo\ed  him.  I  had  always 
thought  I  hated  him.  That  night  I  called 
my  sister  and  said,  "I  always  thought  I 
hated  Daddy  but  I  didn't.  I  loved  him. 
He  hated  me."  And  she  said,  "Oh,  I 
could  have  told  you  that  years  ago." 

The  main  thing  that  you  learn  through 
therapy  is  to  li\'e  with  yourself,  to  accept 
yourself.  The  typical  neurotic  hates  him- 
self, or  at  least  has  a  very  low  opinion  of 
himself.  He  thinks  e\'erything  is  wrong 
with  him  and  if  he  were  really  an  oka\' 
guy,  he  wouldn't  have  such  contemptible 
failings.  In  therapy  you  learn  that  your 
failings  aren't  contemptible,  they're  only 
human.  You  leani  to  forgi\  e  yourself  and 
to  live  with  yourself.  And  you  learn  an- 
other thing:  that  you're  ne\'er  gonna  get 
over  your  failings.  But  you  modify  them 
and,  above  all,  you  modif\'  your  rela- 
tionship to  them,  you  leani  to  live  with 
yourself  and  to  like  yourself  and  accept 
yourself.  You  see,  the  person  who  can't 
accept  himself  ne\  er  can  accept  anyone 
else. 

The  most  difficult  thing  for  me  to  ac- 
cept about  myself  is  that  I'm  a  nervous 
wreck,  that  I  have  a  teirible  need  to 
prove  myself  all  the  time.  If  I  tried  to 
hang  a  picture  on  the  wall  and  I  didn't 
hang  it  right  and  the  plaster  broke,  I'd 
think,  "I'm  through,  I'm  no  good,  I  might 
as  well  jump  out  the  window."  I'd  just 
go  into  the  depths  of  despair  over  any- 
thing. Anything  seemed  the  end.  I  had 
to  leam  to  li\e  with  my  daily  failures. 

You  learn  that  creativity  has  nothing 
to  do  with  therapy.  The  fact  that  manv' 
great  men  were  neurotic  doesn't  mean  a 
thing.  Most  of  the  human  race  is  neurotic 
in  one  way  or  another.  This  thing  called 
genius  has  been  visited  upon  ex  ery  con- 
ceivable type  of  man,  from  the  craziest 
to  the  most  bland.  Mozart,  in  his  ordi- 
nary life,  was  the  dullest  little  man.  You 
read  his  letters  home  to  his  sister  and 
father  and  they  betray  the  most  ordinary 
little  mind.  Nothing  at  all  special.  But 
when  he  sat  down  to  write  music  he  was 
the  greatest  genius  God  has  yet  made. 
So  you  can't  draw  any  conclusions. 

I  had  a  very  fine  relationship  with  my 
analyst.  Finally,  we  reached  a  point 
where  I  felt  I  was  standing  on  my  own 
two  feet,  so  to  .speak,  and  I  didn't  think 
I  could  get  much  more  out  of  the  thera- 
py. The  shrink  seemed  terribly  pleased. 

About  10  years  after  I  finished  ther- 
apy, he  called  me  up  one  clay.  He  said 
he  was  revising  all  his  own  theories 
about  treatment,   questioning   all  his 


tenets,  beliefs,  doctrines  and  wonder- 
ing whether  there  was  any  genuine, 
pragmatic  value  in  treatment.  So  he  was 
looking  up  all  his  old  patients  to  see  if 
they  could  honestly  say  the\'  were  better. 
I  told  him  I  belie\  ed  I  truly  was  and  that 
seemed  to  give  him  a  great  deal  of  re- 
assurance and  pleasure. 

But  I  didn't  realize  he  was  going 
downhill  himself  very  fast  at  that  time. 
He  carried  a  tremendous  workload,  I 
suppose  he  was  working  18  hours  a  day. 
And  he  started  taking  Dexedrine  to  keep 
going.  They  did  not  know  then  that  Dex 
was  that  dangerous.  It  did  so  much  brain 
damage,  I  was  told  by  a  former  col- 
league of  his,  that  he  literally  could  not 
function  and  that  was  the  end  of  him. 
He  committed  suicide. 

NEIL  SIMON,  playwright 

I've  been  through  therapy  three  dif- 
ferent times  in  my  life.  The  first  time  I 
went  I  was  26  years  old,  which  was  the 
year  after  I  first  got  married.  That  was 
sort  of  a  traumatic  time  in  my  life  be- 
cause I  had  just  ended  a  ten-year  work- 
ing partnership  with  my  brother.  When 
it  ended,  it  sort  of  threw  me  into  a  tizzy. 
Also,  there  were  all  sorts  of  other  prob- 
lems: my  wife  and  I  were  newly  weds 
and  all  that. 

My  main  symptom  was  extreme  claus- 
trophobia. Airplanes  were  the  worst  and 
elevators  were  second.  So  I  just  thought 
I  would  try  to  see  what  was  the  cause  of 
this  problem  and  get  relief  because  it 
was  horrible  not  being  able  to  travel. 

Now,  years  later,  I  still  have  claus- 
trophobia minimally.  If  an  ele\'ator  is 
going  to  be  stopped  or  trapped,  I'll  be 
uncomfortable,  but  I  realize  everyone 
else  will  be,  too.  But  I  get  in  airplanes 
and  I  have  no  problems. 

At  any  rate,  when  I  first  went  into 
therapy— when  I  was  working  on  Tlic 
Show  of  Shotvs  with  Sid  Caesar  and 
Imogene  Coca— I  used  to  go  to  the  doctor 
in  the  morning.  It  annoyed  me  because 
I  had  to  be  there  at  nine  o'clock,  my 
session  lasted  until  9:50  and  I  had  to  be 
at  work  at  10.  I  was  the  therapist's  first 
patient  and  he  would  often  come  late 
and  just  deduct  the  time  he  missed  from 
the  fee.  So  I  would  be  getting  onlv  25 
or  30  minutes  sometimes.  And  a  couple 
of  times  he  fell  fast  asleep,  which  is  the 
ultimate  rejection. 

I  continued  to  see  him  for  about  six 
months,  but  the  chemistry  was  not  right, 
so  I  didn't  go  into  therapy  again  for  14 
years. 

By  then  I  had  reached  that  critical  age 
in  life,  40,  when  all  sorts  of  strange 
things  start  to  go  on  in  a  man's  mind. 
I  felt  very  troubled,  so  I  saw  a  second 
doctor,  but  I  hated  him.  So  I  went 
screaming  from  his  office— after  about 
three  months— saying  I'd  never  go 
through  this  again. 

I  know  some  people  don't  get  along 
with  their  analysts  because  the\-  don't 


want  to  go  through  the  hardship  am 
work  that  you  go  through  in  anal 
But  I  just  knew  that  this  second  d( 
was  a  very,  very  difficult  man  to 
with.  He  was  a  strict  Freudian,  unb 
ing  and  ungiving.  This  man  was  n 
from  the  old  school  in  \'ienna. 

Then  there  was  a  third  doctor,  vi 
I  got  sort  of  ill  as  a  result  of  my  \J 
illness.  I  knew  her  illness  was  fatal, 
it  was  a  very  rough  time.  My  phys 
said  that  I  really  should  see  some! 
because  my  blood  pressuie  was  gej 
high.  So  I  went  to  see  this  therapisc 
I  liked  him.  He  was  a  very  intellig 
good  man,  but  he  was  another  s 
Freudian  and  we  didn't  seem  to  ti 
hit  it  off.  There  were  things  about 
method  that  I  did  not  like  at  all.  j 

For  example,  you  came  into  his  q 
and  it  was  a  tiny  little  vestibule  \vi 
chair  and  a  screen,  and  you  sat  be 
the  screen  so  that  the  person  coming 
would  not  see  you  and  you  wouldn'' 
him.  So  you  felt  like  you  were  a  lepe 

At  that  time  I  was  taking  diuretic 
cause  of  the  high  blood  pressure, 
had  to  go  to  the  bathroom  much  i 
often  than  usual.  And  this  doctor's  ( 
was  part  of  his  home.  So  I  would  sa 
have  to  go  to  the  john"  and  he  would 
"Okay,  would  you  just  gi\'e  me  fix  e 
utes?"  Then  he  had  to  clear  out  his 
ily,  clear  out  all  the  rooms  so  tH 
would  go  through  without  being  see 
his  family  or  vice  versa.  So  by  goiii 
his  bathroom,  Twas  again  stigmatiz^ 

So  I  would  either  try  not  to  go  to 
bathroom— in  which  case  I  would  bt 
ting  there  and  thinking,  "I  hope 
session's  over  because  I'm  going  to 
right  on  his  couch"- or,  just  mn  a| 
the  street  to  the  Museum  of  Na| 
History  and  do  it  there. 

Did  not  enjoy  experience 

So  I  went  to  this  man  for  three  mc 
and  I  did  not  enjoy  the  experience  oi 
that  anything  was  happening,  so  I 
of  drifted  over  to  this  woman.  Mil 
Newman.  I  went  to  have  talks  wit! 
and  slowly  she  became  my  doctor. 

This  woman  w;^  wonderful.  She  v 
How  to  Be  Your  Oivn  Best  Frien^ 
occurred  to  me  that  if  you  accept 
philosophy  of  her  book,  you  don't 
lia\  e  to  go  through  therapy.  Her  phii 
phy  seemed  the  most  unique  thing  ii 
world  to  me  because  I  didn't  kno 
was  okay  to  like  yourself.  I  had 
brought  up  thinking  that  liking  you 
was  a  selfish  thing:  you  don't  like  \ 
self,  you  like  others.  You  don't  do  tl 
for  yourself,  you  do  things  for  ( 
people.  I  discovered  the  more  you  i 
yourself,  the  more  you  start  to  put } 
self  down  and  not  like  yourself,  the 
chance  you  ha\'e  of  getting  bettei 
that  was  the  basic  thing  I  had  to  le; 

I  needed  those  2/2  years  with  Mile 
first  to  get  through  that  period  of 
(continued  on  page 
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Ibur  family  %  health 


By  David  R.  Zimmerman 


Are  you  tempted  by  liquid-protein 
fasts  that  promise  dramatic 
weight-loss  results?  Many  experts 
warn  that  without  medical 
supervision  you  could  be  taking  an 
enormous  "last  chance." 

Thousands  of  overweight  men  and  women  are  buying 
I)()ttles  of  sweetened  hut  still  foul-tasting  liquid  protein 
at  drug  and  health  food  stores,  and  are  drinking  the 
stuff  along  with  other  fluids  (water,  coffee,  tea,  club 
soda )  in  place  of  all  food.  Four  to  eight  ounces  of  the 
liquid  protein,  plus  the  fluids  and  supplemental 
vitamins,  add  up  to  only  about  600  calories  a  day.  For 
weight-conscious  Americans  anxious  to  shed  pounds, 
liquid  protein  may  seem  like  a  dream  come  true. 

But  there  are  no  magic  formulas  or  instant 
solutions  for  losing  weight,  and  dieters  who  prescribe 
the  liquid  protein  for  themselves  take  a  serious  risk. 
Self-dosing  is  dangerous,  and  in  the  long  run 
most  do-it-yourself  dieters  will  regain  those  hard-lost 
pounds.  Liquid  protein  fasts  can  work- 
actress  Valerie  Harper  recently  lost  30  pounds  on  one. 
But  their  success  and  safety  depend  on  medical 
supervision  and  the  willingness  of  dieters  to  modify 
their  eating  habits  once  the  fasting  inevitably  ends. 

The  method,  which  is  effective,  thus  must  be 
differentiated  from  its  misuse,  which  is  not.  We  first 
described  the  semi-fast  dieting  technique  here  two 
years  ago  (Sept.  75) .  Cleveland  internist  Victor  Vertes, 
M.D.,  and  his  colleagues  had  helped  60  percent  of 
gros.sly  overweight  persons  lose  40  or  more  pounds  on 
the  liquid  protein  fast;  many  lost  more  than  100 
pounds.  These  were  unprecedented  results. 

To  the  dismay  of  Dr.  Vertes  and  other  of  the  diet's 
original  supporters,  this  fast  for  the  oliese  is  becoming 
a  fad.  The  principal  popularizer  is  Broomall,  Pa., 
osteopath,  Robert  Linn,  D.O.,  whose  book.  The  Last 
Chance  Diet  (Lyle  Stuart/Bantam )  has  sold  more 
than  two  million  copies.  He  and  a  staff  of  60  now  treat 
about  1,500  overweight  patients  yearly  in  four  East 
C'oast  clinics.  Dr.  Linn  disagrees  with  Dr.  Vertes  and 
other  experts  in  the  assessments  of  the  diet's 
side  effects  and  safety. 

Internist  Dr.  Leonard  Haimes,  M.D.,  of  Miami, 
who  is  President  of  the  American  Society  of  Bariatric 
(weight-treating)  Physicians,  says  of  the  fasting 
diet:  "Unofficially,  there  have  been  some  deaths— they 
just  haven't  been  written  up  in  the  journals." 

Dr.  Haimes  says  Dr.  Linn's  book  "is  a  potentially 
lethal  weapon"  in  the  hands  of  anyone  who  uses 
it,  or  any  comparable  source,  to  guide  a  do-it-yourself 
fast.  He  and  other  experts,  including  Dr.  LIuti 
himself,  warn:  Do  not  prescribe  tliis  diet  for  yourself! 

There  is  also  wide  disagreement  among  experts  as 
to  who  should  and  who  should  not  be  on  the  diet. 


and  about  who  .should  make  this  decision.  The  diet's 
originator.  Harvard  surgeon  George  Blackbuni, 
M.D.,  says  it  is  the  doctor,  not  the  patient,  who  must 
decide.  But  other  physicians,  such  as  Dr.  Haimes, 
believe  everyone  who  feels  they  need  the 
treatment  should  have  it— under  medical  supervision. 
Dr.  Vertes  feels  the  diet  should  be  restricted  to 
persons  50  or  more  pounds  overweight;  any  smaller 
weight  loss  should  be  achieved  by  traditional 
calorie-counting  methods,  he  says.  Experts 
agree  that  the  diet  should  not  be  used  by  women  who 
are  pregnant,  or  individuals  who  suffer  from 
certain  kidney,  liver  or  heart  diseases. 

How  it  works 

The  dietary  part  of  the  treatment,  originated  by 
Dr.  Blackburn,  is  called  the  protein-sparing  modified 
fast  ( PSMF ) .  The  idea  is  that  if  a  person  goes  on  a  total 
fast  and  eats  nothing— which  is  very  dangerous— much 
weight  will  be  lost.  Some  of  the  lost  weight  will  be  fat, 
made  of  dietary  fats  and  carbohydrates^But  some 
will  be  lean  body  mass,  built  up  largely  from  meat  and 
other  dietary  proteins  that  the  body  badly  needs. 
So  once  the  total  fast  ends,  the  first  food  eaten  is  quickly 
con\'erted  into  new  lean  body  mass— and  much 
of  the  lost  weight  is  regained. 

The  dramatic  discovery  by  Dr.  Blackburn,  and  his 
Harvard  colleague,  internist  George  Cahill,  Jr.,  M.D., 
was  that  a  total  fast  could  be  modified  to  protect  the 
lean  body  mass.  This  is  done  by  pnn  iding  supplements 
of  relatively  pure  amino  acids,  the  building  blocks 
of  body  proteins.  For  the  most  part,  thesejprotein 
supplements  are  derived  from  cowhide,  although 
they  also  can  come  from  ordinary  lean  meat. 

The  liquid  or  powdered  supplements  contain  few 
calories.  Thus  they  do  not  slow  weight  loss,  yet 
provide  the  protein  the  body  needs.  Meanwhile— and 
this  is  why  the  PSMF  peels  weight  away»(juickly— 
the  body,  deprived  of  its  usual  dietary  ^source  of 
energy,  hums  its  own  stored  fat  for  fuel  instead.  An 
obese  person,  Dr.  Linn  points  out,  may  have  360,000 
calories— stored  as  90  pounds  of  flab— that  can  be 
burned  to  run  his  or  her  body  engine.  "A  gram  of  fat 
produces  nine  calories— nine  units  of  energy— 
whether  it  comes  from  body  fat  or  food  fat, "  Dr. 
Linn  says.  "Your  body  doesn't  care  where  the 
calorie  comes  from  as  long  as  it  gets  it.  Once  you  are 
on  the  fast,  an  imaginary  switch  is  thrown  and  the 
body  turns  to  its  own  resei-ves." 

If  you  stay  on  the  PSMF,  "your  weight  loss  can 
be  twenty,  fifty,  one  hundred  pounds,  whatever  you 
need  to  lo.se,"  claims  Dr.  Linn,  who  has  not  yet 
reported  his  results  in  the  .scientific  literature.  Dr. 
Vertes,  who  has,  says  in  a  new  report  (forthcoming 
in  the  journal  of  the  American  Medical  Association ) 
that  SO  percent  of  1,200  grossly  obese  patients 
wliom  he  and  his  colleagues  have  treated  (continued) 
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moriTiGELiij 

Because  good  taste  doesn't  have  to  cost  a  fortune 

"Katrina'.'  One  of  many  coordinated  patterns.  Cannon  Mills,  Inc., 
1271  Avenue  of  the  Americas.  New  York,  N.Y.  10020 


A  dutchiif  class. 


Rolfs  new  French  Clutch  features  easy-access  space  for  credit  cards,  a  pic- 
ture window  for  your  drivers  license,  a  triple-framed  pocket  for  currency 
and  coins,  as  well  as  a  zip  pocket  and  other  compartments.  And  it's  all  bound 
in  soft  crafted  leather,  sewn  and  tooled  to  perfection.  Just  further  proof  of 
how  Rolfs  handles  a  clutch  situation  .  .  .  beautifully. 

ROLFS..  .  it  shows  you  care. 

West  Bend,  Wl  53095.  Available  at  fine  stores  throughout  the  USA  and  Canada. 

MC  CALL'S  MAKES  IT  EASY 
WITH  VELCRO  FASTENERS. 


When  the  master- pattern  mak 
ers  at  McCali's  get  together 
with  the  world's  easiest,  most 
versatile  fastener,  the  results 
are  just  plain  beautiful,  and 
easy  to  sew.  That's  because  the 
VEl.t'RO  fastener  is  so  easy  to 
use.  It's  machine-stitchable, 
goes  on  easy,  holds  tight,  lasts 
and  lasts  and  gives  a  smooth, 
professional  look.  VEi.CRO  fas- 
teners come  l)y  the  inch,  foot, 
or  yard,  or  in  pre-cut  Time- 
savers,  wheriAcr  notions  are 
sold.  For  our  informative  new 
project  bookk't   "I'MK  VB:LrR() 
HE:v()I.U'I'IO.\  just  wTiteA'c^lcro 
devolution.  Dept.  C,  9th  Fl.. 
:il  K  'I^th  St..  \.Y.,  N.V.  10016. 


Patterns  with  a  Plus™ 
from  McCall's  #5199  has 
instructions  for  the  use 
of  \  ELCRO  brand  Time- 
savers  instead  of  snaps  or 
buttonholes.  These  over- 
alls can  be  worn  with  or 
without  detachable  bib. 


The  world's  easiest,  most  versatile  fastener. 


Your  Family's  Heal 


continued 


lost  85  or  more  pounds.  Weight  1 
gratif)  ingl\-  rapid  if  one  sticks  to  the 
so  that  one  may  approach  his  o 
ideal  weight  within  several  moi 
usually  no  more  than  six  or  eigh 
pending  on  how  much  fat  needs 

Keeping  the  weight  off 

Although  weight-loss  result 
PSMF's  are  dramatic,  the  diet  is 
less,"  as  Dr.  Vertes  says,  if  the  loss 
be  sustained.  The  faster  must  even 
eat  food,  but  at  a  far  lower  lei 
caloric  intake  than  before  the 
This  reduced  intake  must  be  maini 
permanenth  if  the  pounds  arc  t( 
off— and  all  c.\perts  agree  that  t 
easier  said  than  done. 

Dr.  Vertes  and  all  of  the  other 
ical  authorities  who  use  the  PSMI 
insist  that  it  onily  be  used  in  conjui 
with  a  behavior  modification  pr 
aimed  at  changing  the  faster's  i 
standing  of,  and  attitudes  toward, 
and  health.  The  post-diet  mainte 
program  which  Dr.  Vertes  uses  re 
periodic  \isits  for  life  to  his  cH 
Cleveland's  Mount  Sinai  Hospital. 

Follow-up  results  published  las 
by  Dr.  Blackburn  and  his  colle 
have  demonstrated  the  importar 
the  bcha\ioral  part  of  the  weigl^ 
trol  effort.  Working  with  167  pal 
Dr.  Blackburn  found  that  thos^ 
fasted— and  also  participated  fully 
behavioral  modification  prograrJ 
twice  as  much  weight  as  those  win 
fasted.  Two  years  after  their  fast 
participants  had  regained  an  aver 
only  ten  pounds,  while  those  wl 
fasted  were  back  almost  to  their 
nal  weight.  The  lesson,  Dr.  Blat 
strc)ngl\-  believes,  is  that  beh; 
modification  is  niore  important  tli 
actual  fast.  The  comprehensive  pr 
that  Dr.  Blackbuni  developed  in 
exercise  planning  for  each  indi^ 
asserti\eiu'ss  tr;,iiinng,  and  coach 
stress-relie\  ing  Relaxation  techniqi 

Dr.  Linn,  in  his  book,  saw  be 
modification  ;Vs  a  far  less  importai 
of  one's  weight-control  effort.  1  i 
now  has  come  to  share  many  of  t 
ha\  ioralists'  \  iews,  and  recently  ) 
Dr.  Blackbuni  to  say:  "We  are  pi^ 
sixely   enhancing   the   riuality  ( 
program  b\-  expanding  beha\  ioral 
ficatioii  aspects,  and  we  are  now 
paling  till-  dex  eloping  of  a  persoi 
exercise  counseling  service." 

Dr.  Linn  claims  the  PSMF  dc 
cause  "any  major  side  effects "  ai 
minor  ones.  But  his  critics  say  thai 
most  persons  do  well,  there  may 
rioiis  risks  inxobc-d.  The  heavie.'^ 
stem  from  the  fact  that  \ital  ti-a* 
ments  and  \  itamins  are  not  repUi 
(continued  on  pa^ 
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MOST  PEOPLE  MOVE  ABOUT 
m  TIMES  A  NIGHT.THEIR  MATTRESS 
SHOULD  MOVE  WITH  THEM. 

When  you  sleep  on  a  Beautyresl^  it  doesn't  just  lie  there.  It  moves  with  you. 
Something  ordinary  mattresses  can't  do  as  well.  Because  the  springs  in  ordinary 

mattresses  are  all  wired  together  When  you  push  one,  it  pulls 
lots  of  other  springs  down.  When  you  lay  down,  the  mattress 
treats  your  body  like  one  big  chunk. 

A  Beautyrest  is  different.  It  has  individually  pocketed 
coils  that  can  react  separately  to  support  whatever  part  of 

your  body  they're  under   

A  Beautyrest  is  built  to  treat.you  like  an  individual.  ^^^^^^^^^^^^^ 
It  can  conform  to  your  body  and  give  every  part  a  "^^^^^^^^^^^^^^ 
d  night's  rest  whether  you  sleep  like  a  rock  or  a  Flying      ^^^^^B^^^^^  -^^^ 

Feel  the  difference  between  Beautyrest  and  ordinary  - 

tresses  at  your  Simmons  dealer  And  you'll  be  able  to  ^^^^H 
the  right  mattress  with  your  eyes  closed.  MHiiipfe  .^msiMUmKKtk 

iUTYRESTBYSIMMOIi$.THE  MATTRESS  FOR  YOUR  WHOLE  BODY.^ 

Get  your  copy  of  "How  to  buy  a  mattress"  txwklet.  Send  25C  to  Simmons  Co.,  1  Park  Avenue,  New  York,  N.  Y.  10016 


THE 
STAY- 
WARM 
DIET 


Try  this  new,  doctor-tested,  high-energy 
eating  plan.  YouMI  lose  weight — and  feel  warmer — during 
the  cold  months  ahead.  By  Neil  Solomon,  M.D. 


tist  N'car's  rccorcl-settiiig  cold  spell 
I  found  most  Americans  waiting 
out  the  winter  huddled  up.  bundled 
up  and  shivering.  The  ]ourno]  felt 
there  had  to  he  another  way  to  con- 
([uer  the  cold— without  piling  up  ex- 
pensive fuel  hills,  ^^'e  asked  nutri- 
tionist Neil  Solomon,  .\I.D.,  to  devel- 
op a  safe,  sound  and  delicious  diet 
that  would  keep  us  warm  and  help  us 
lose  some  weight  too.  His  answer  was 
the  Stay- Warm  Diet. 

The  Stay-Warm  Diet  works  on 
the  same  thermal  principles  that  you 
use  when  heating  your  home.  The 
problem  of  staying  warm  was  not  how 
to  find  a  heat  source,  but  how  to  make 
the  one  we  have  (and  a  pretty  good 
one  it  is,  too)  work  e\en  iietter.  His 
solution  was  a  plan  to  get  tile  most 
out  of  the  food  we  eat,  food  which  our 
body  converts  into  heat  and  energy 
by  burning  c  alories. 

So  Dr.  Solomon  developed  recipi's 
that  would  l)c  heat-efficient.  Work- 
ing at  his  nutrition  clinic  in  Balti- 
nore,  Md.,  lie  picked  foods  that 
bkiid  all  the  ingredients  of  l)od\ 
fuel— carhohydi'atcs,  hits,  proteins,  vi- 
tamins, iniiierals,  fluids— and  built  a 
meiui  plan  around  them.  He  also  in- 
cluded lioi  :i"  lis  111  (  ,Misc  that's  an- 
other ua\  to  !■  I  i  \',  iiiii'  1  l)o<]\-  tissue 
absoi'bs  heat  from  hot  tood. 

He  tested  the  diet  (ju  121)  women. 
The  I'csults:  Three  out  il  lour  par- 
ticipants felt  warniei  and  healtliier. 
^\^  I  tliough  the  di<  t  iiiav'  seem  high 


in  calories,  those  are  tcorkiti^  calories, 
so  83  percent  of  tlie  dieters  lost  an 
average  of  five  pounds  per  month. 

Here  are  Dr.  Solomon  s  menus  and 
recipes  for  your  cold-weather  com- 
fort—The Stay- Warm  Diet. 

MENUS 

Artificial  sweetener  may  be  added  by 
each  individual  as  desired.  An  aster- 
isk (  *  )  indicates  recipe  follows. 
MONDAY 
Breakfast 

cup  apple  juice  (  unsweetened ) 
y>  cup  hot  cream  of  wheat  cereal 
)2  English  muffin 

2  teaspoons  niarjjarinc 
1  cup  skim  milk 
Cofiee  or  tea 

Lunch 

1  cup  hot  l)eef-harley  soup 

"Fresh  vegetable  salad 

"2  tablespoons  creamy  yogurt  dressing 

3  inelha  toasts 
]  peach 
Cofiee  or  tea 

Dinner 

°Applc  l)ari)c'cue  sparcrihs 

'■z  cup  wliole  kernel  corn 

Vi  cup  spinach 

"Fresh  vcKetahle  salad 

"2  tablespoons  crcain\'  \  ()f;nrt  dressinii 

"Frozen  lemon  custard 

C'oflee  or  tea 

Snack 

"Instant  hot  iiioclia 

TUESDAY 
Breakfast 

/2  Clip  iiiaiidariii  orantie  sejinuMits 
(  unsweetened  ) 


'■•  cup  hot  oatmeal  cereal 

1  blueberry  muffin 

2  teaspoons  margarine 

1  cup  .skim  milk         <  . 
Coffee  or  tea 

Lunch 

1  cup  hot  \  et;etai)le  soup 

"Fresh  vegetable  salad 

"2  tablespoons  creamy^oiiurt 

3  nielba  toasts 

ri  cup  green  grapes' 
Coff  ee  or  tea 
Dinner 

"Cantonese  shrimp 

'i  cup  rice 

)i  cup  broccoli 

"Fresh  vegetable  salad 

"2  tablespoons  cream  yogurt  dressing 

"Strawberry  Hnfl 

Codec  or  tea 

Snack  ^ 

"Instant  hot  mocha 

WEDNESDAY 
Breakfast 

)■!  cup  tomato  juice 

)•>  cup  hot  cream  of  rice  cereal 

1  whole  wheat  muffin 

2  teaspoons  margarine 
1  cup  skim  milk 
Cottee  or  tea 

Lunch 

1  cup  hot  chicken  noodle  soup 

"Fresh  vegetable  salad 

"2  tablespoons  creamy  \-of'm  t  dressing 

3  meiha  toasts 
1  plum 
Cottee  or  tea 

Dinner 

"I'dully  cheese  souflle 
)(•  cup  beets 

)■  cup  cauliHower  {conlinucd) 
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Morelwhea' 


Any  time  you  light  up. 
Because  More  is  like  any  really 
ood  cigarette.  Only  more.  And  it 
ives  you  more  with  your  very 
irst  puff. 

You  get  More  satisfaction. 
'4ore  smoothness.  More  mildness, 
vnd  More  smoking  pleasure. 

It  bums  slower,  too.  So  you  can 
njoy  all  that  good  taste  longer. 

When's  the  right  time  for  More, 
le  long,  lean,  burnished  brown 
r20mm  cigarette?  Right  now. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


20  CLASS  A 


MEN 


120; 


HE*NOlOS  lOBACCO  CO. 


FILTER  21  mg  "lar".  1.5  mg.  nicotine,  MENTHOL  21  mg."iar", 
1.6  mg.  nicotine,  av.  per  cigarette,  FTC  Repon  DEC.  76. 


STAY-WARM 


DIET 


continued 


"fresh  vegetable  salad 

"2  tablespoons  creamy  yogurt  dressing 

"Chocolate  pie 

Coffee  or  tea 

Snack 

"Instant  hot  mocha 

THURSDAY 
Breakfast 

/2  grapefruit  ( unsweetened ) 

)2  cup  hot  malt-flavored  oatmeal  cereal 

1  blueberry  muffin 

2  teaspoons  margarine 
1  cup  skim  milk 
Coffee  or  tea 
Lunch 

1  cup  hot  clam  chowder 

"Fresh  vegetable  salad 

"2  tablespoons  creamy  yogurt  ch  essing 

3  nielba  toasts 
banana 

Coffee  or  tea 
Dinner 

"Baked  chicken  casserole 

'2  cup  asparagus 

"Fresh  vegetable  salad 

"2  tablespoons  creamy  yogm  t  dressing 

"Baked  apple  ' 

Coffee  or  tea 

Snack 

"Instant  hot  mocha 

FRIDAY 
Breakfast 

M  cup  mixed  fruit  (  unsweetened  ) 
32  cup  hot  oatmeal  cereal 

1  corn  muffin 

2  teaspoons  margarine 
1  cup  skim  milk 
Coffee  or  tea 

Lunch 

1  cup  hot  minestrone  soup 
"Fresh  vegetable  salad 

"2  tablespoons  creamy  yogurt  dressing 

3  melba  toasts 

'A  cup  unsweetened  apricot  halves 
Coffee  or  tea 
Dinner 
"Creole  cod 

'2  baked  potato  with  I  teaspoon  margarine 

/2  cup  zucchini  squash 

"Fresh  vegetable  salad 

"2  tablespoons  creamy  yogurt  dressing 

"Pineapple  custard 

Coff  ee  or  tea 

Snack 

"Instant  hot  mocha 

SATURDAY 
Breakfast 

)■>  cup  orange  juice  ( unsweetened ) 
/2  cup  hot  farina  cereal 
?2  English  muffin 

2  teaspoons  margarine 
1  cup  skim  milk 
Coffee  or  tea 
Lunch 

1  cup  hot  green  pea  soup 

"  Fresh  vegetalile  salad 

"2  tablespoons  creamy  yogurt  dressing 

3  melba  toasts 
1  apple 
Coffee  or  tea 
Dinner 

Lemon  chicken 
)i  cup  carrots 


'A  cup  string  beans 

"Fresh  vegetable  salad 

"2  tablespoons  creamy  yogurt  dressing 

"Frosted  ambrosia 

Coffee  or  tea 

Snack 

"Instant  hot  mocha 

SUNDAY  . 
Breakfast 

'2  cup  melon  balls  (  unsweetened ) 
/2  cup  hot  whole  wheat  cereal 

1  bran  muffin 

2  teaspoons  margarine 
I  cup  skim  milk 
Coffee  or  tea 
Dinner 

"Tasty  beef  stroganott 

'A  cup  egg  noodles 

a  cup  Brussels  sprouts 

"Fresh  vegetable  salad 

"2  tablespoons  cream\'  yogurt  dressing 

"Apricot  mousse 

Coffee  or  tea 

Supper 

1  cup  hot  pepperpot  soup 

"Fresh  vegetable  salad 

"2  tablespoons  creamy  yogurt  dressing 

3  melba  toasts 

M  cup  strawberries  ( unsweetened ) 

Coffee  or  tea  , 

Snack 

"Instant  hot  mocha 

FRESH  VEGETABLE  SALAD 

1  leaf  iceberg  lettuce 
1  leaf  Romaine  lettuce 
1  leaf  butterhead  lettuce 
%  cup  cabbage,  shredded 
V4  carrot,  coarsely  grated 
V't  red  onion,  thinly  sliced 
1  stalk  celery,  sliced 
Vz  cucumber,  sliced 
4-5  fresh  mushrooms 
V2  tomato,  quartered 

Tear  lettuce  into  serving  size  pieces.  Pre- 
pare other  ingredients  and  add  to  lettuce 
in  medium  serving  bowl.  Toss  genth. 
Drizzle  with  Creamy  Yogurt  Dressing  or 
other  bottled  low-calorie  dressing.  Makes 
1  serving;  about  90  calories. 

CREAMY  YOGURT  DRESSING 

1  CUD  plain,  low-fat  yogurt 

2  tablespoons  vinegar 

1  tablespoon  minced  onion 
Vi  cup  minced  parsley 

2  tablespoons  catsup 


V*  teaspoon  salt 

teaspoon  sugar 
Dash  of  pepper 

Place  all  ingredients  in  blender  contai 
er;  cover  and  blend  until  smooth.  Sto 
in  a  jar  in  the  refrigerator.  Makes 
cups;  about  10  calories  per  tablespoo 

APPLE  BARBECUE  SPARERIBS 

5  lbs.  spareribs 
%  cup  soy  sauce 
V*  cup  unsweetened  applesauce 
4  cloves  garlic,  peeled  and  minced 
1  teaspoon  salt 
1  tablespoon  sugar 

Cut  ribs  in  serving  size  pieces.  Place  ini 
shallow  roasting  pan,  meaty  side  11 
Combine  remaining  ingredients;  poi 
over  ribs.  Marinate  in  refrigerator 
hours.  Bake  in  350°  F.  oven,  covered  f 
1  hour.  Uncover  and  continue  roastiij 
for  30  minutes,  or  until  done.  Baste  fr 
quently.  Makes  6  servings;  about  8- 
calories  per  serving. 

FROZEN  LEMON  CUSTARD 

1  egg,  separated 
1/3  cup  sugar 

V*  teaspoon  grated  lemon  peel 
3  tablespoons  lemon  juice 
Dash  of  salt 
1/3  cup  water 

Va  cup  instant  nonfat  dry  milk  solids 

2  to  4  tablespoons  graham  cracker 

crumbs 

Mix  egg  yolk,  sugar,  lemon  peel,  lemc 
juice  and  salt.  Beat  egg  white,  water  ar 
non-fat  dry  milk  until  mixture  stands 
peaks;  gradually  beat  in  lemon  mixtuil 
Poiu"  into  1-qt.  refrigerator  tray.  Sprink 
graham  cracker  crumbs  o\  er  top.  Free; 
until  set,  without  stirring.  Makes  6  ser 
ings;  about  80  calories  per  serx  ing. 

INSTANT  HOT  MOCHA 

34  cup  skim  milk 

1  teaspoon  instant  coffee 

1  teaspoon  instant  hot  chocolate 

sweetener  as  desired  - 

Heat  milk  but  do  not  boil.  Place  remai 
ing  ingredients  in  cup;  add  hot  milk;  m| 
well.  Makes  1  serving;  about  110  ca 
ones.  (continued  on  page  17' 
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"There!  Do  you  still  say  'the  magic 
has  gone  out  of  our  marriage?'  " 
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Electrasol. 
n  easy  way  to  clean  dry 

Dry-hards  are  tough-to-clean  dried-on  foods. .  . 
^  spaghetti  and  sauce,  meat  loaf  and  gravy, 
Hoped  potatoes  and  chocolate  pudding. . .  that 
and  cake  and  stick.  And  stick. 

Electrasol  cleans  dry-hards  from  plates, 
^erware,  glasses  and  other  tableware. 

Electrasol,  with  its  special  formula,  helps 
ir  automatic  dishwasher  give  you  clean,  clear, 

ht  dishes.  y^'-'^^-'X 


E,i  ECONOMICS  LABORATORY  iNC  Si  Paul.  Mmn  56102 


•  Good  Housekttping  • 


SINGLE/'  JMTHERS 


Can  a  ''woman  alone"  raise  happy 


kidj 


-and  still  build  a  life  of  her 


own?  Yes,  says  the  author  of 
the  best-seller,  "Widow."  In 
this  sequel,  she  tells  how  she's 
managed — and  how  other 
women  can,  too. 
By  Lynn  Caine 


Other  women  who  are  raising  their 
children  alone  often  ask  me 
about  my  children,  Buffy,  11,  and 
Jonny,  15,  and  how  they  are  doing. 
Many  of  them  ask  very  direct  ques- 
tions about  how  I  handle  discipline  or 
questions  about  sex,  how  much  free- 
dom I  allow  them,  and  what  chores 
they  do.  They  explain  that  they  are 
puzzled  about  how  to  handle  such 
problems  with  their  own  children.  I 
tell  them  I  am  open  about  sex.  I  an- 
swer the  children's  questions  directly 
and  honestly.  But  I  am  bad  at  disci- 
pline. I  allow  them  too  much  free- 
dom, but  that's  the  only  way  I  seem 
to  be  able  to  deal  with  our  very  hectic 
life.  They  do  very  few  chores;  they 
make  their  beds,  help  with  the  dishes, 
take  the  garbage  out  and  occasionally 
go  to  the  store  for  me.  Other  women 
tell  me  how  they  manage  with  their 
children,  and  then  wait— wanting  me 
to  comment  on  whether  they  are  do- 
ing right  or  wrong.  I  tell  them  that  if 
it  works  for  them,  it  is  probably  right. 

There  are  multitudes  of  mothers  on 
their  own,  women  who  are  raising 
their  children  by  themselves  because 
of  death  or  divorce,  or  because  their 
husband  is  away  in  the  armed  services 
or  working  in  a  remote  area  where  he 
cannot  take  his  family.  Some  are  in 
jail,  others  in  mental  hospitals. 

At  one  church-sponsored  workshop 
I  was  asked  to  conduct,  the  church 
had  provided  babysitting  facilities,  so 
there  were  more  young  mothers  than 
usual  in  the  group.  Woman  after 
woman  stood  up  to  say  that  she  was 
divorced  or  vsddowed— and  to  com- 
plain of  her  loneliness.  They  were 
hungry  for  adult  conversation  and 
companionship;  they  yearned  to  be 
involved  with  life  instead  of  feeling 
that  it  was  passing  them  by.  But  they 
could  see  no  way;  they  were  tied 
down. 

"After  you  spend  your  days  with  a 
four-year-old  and  your  nights  in  front 
of  TV,"  said  a  young  woman  whose 
husband  had  died  in  an  automobile 
accident,  "you  begin  to  worry  if  you 
still  know  how  to  talk  to  real  people." 

"I  haven't  had  a  date  since  my  di- 
vorce," another  woman  complained. 
"I  haven't  even  been  to  the  movies.  I 


have  two  kids,  and  the  baby's  only 
two  and  a  half.  I'm  stuck  at  home.  I 
can't  afford  babysitters.  There's  no 
way  for  me  to  meet  men." 

She  stopped  for  a  moment  and 
then  went  on.  "The  worst  of  it  is— I'm 
begiraiing  to  resent  my  kids."  It  was 
hard  for  her  to  say  that.  "I  stand  in 
front  of  the  mirror  and  look  for  gray 
hairs.  And  I  find  them.  I  see  myself 
getting  fatter  and  older.  I  feel  as  if 
life  has  forgotten  about  me.  I  should 
be  out  there— hving.  Instead,  I'm— 
well,  the  big  events  in  my  life  are  the 
weekly  trip  to  the  supermarket,  the 
day  the  child  support  check  comes  in 
the  mail,  chicken  pox.  .  .  ." 

My  stomach  churned  in  recogni- 
tion. There  had  been  so  many  black 
months  when  I  thought  I  was  des- 
tined to  go  through  life  giving  up  ev- 
erything for  my  children,  when  I  felt 
chained  to  and  enslaved  by  them  and 
their  needs. 

There  are  still  times  when  I  feel  re- 
sentful, and  I  have  to  shake  myself  to 
remind  myself  that  I  am  richer  be- 
cause of  my  children,  that  there  is  a 
vast  measure  of  love,  tenderness,  ful- 
fillment and  sense  of  purpose  that  I 
would  not  have  enjoyed  except  for 
them.  They  have  opened  a  new  di- 
mension of  love  to  me. 

When  I  compare  my  situation  to 
that  of  other  women  alone,  I  know 
how  fortunate  I  am.  I  have  a  job.  I 
work  with  inteUigent,  fair-minded 
people.  How  would  I  feel  if  I  were 
stuck  at  home  with  two  small  chil- 
dren, with  no  one  to  talk  to  and  no 


place  to  go?  When  these  yoimg  wom- 
en spoke  of  their  lonely  lives,  of  feel- 
ing that  the  world  was  passing  them 
by,  I  understood.  "Get  out,"  I  said. 
"Get  out  of  the  hoxise.  I  don't  care 
how  you  manage  it,  but  get  out."  The 
group  was  startled  by  my  passion. 

"You  can't  be  good  mothers  unless 
you  are  good  to  yourselves,"  I  told 
them.  "Don't  accept  solitary  confine- 
ment. There  are  ways  out.  Find  them. 
Use  them." 

The  divorc^  contradicted  me. 
"There  are  no  ways,"  she  said.  "I've 
tried.  Babysitters  are  $1.50  an  hour. 
And  that  has  to  come  out  of  the  food 
money— the  only  place  I  have  any  lee- 
way. I  can't  take  food  out  of  my  chil- 
dren's mouths." 

"You  don't  have  to,"  I  said  impa- 
tiently. "You  have  options.  You  just 
have  to  search  for  them.  Don't  you 
have  neighbors?  Other  mothers  with 
children?  Swap  babysitting  time  with 
them.  Look  for  a  job.  Even  if  you 
have  to  spend  every  penny  you  earn 
to  pay  someone  to  take  care  of  the 
children,  you'll  be  better  off,  out  of 
the  house,  back  in  the  world,  getting 
experience  that  will  help  you  get  a 
better  job  later. 

"Don't  worry  about  dates  with 
men,"  I  advised.  "Worry  about  chang- 
ing your  life.  And  another  thing- 
wean  yourself  from  television.  It's  a 
drug.  Read.  Sew.  Bake.  Study.  Do 
something.  Anything.  Don't  let  your- 
self sliunp  in  front  of  the  television 
night  after  night."  - 

The  audience  was  quiet.  "I  know 
how  hard  it  is,"  I  said  more  gently. 
"I've  "been  there  myself.  And  things 
were  easier  for  me  because  I  liad  a 
job.  If  I  am  vehement,  it  is  because  I 
care.  You  are  attractive,  vital.  You 
have  something  to  offer.  Don't  let 
yourself  be  pushed  aside,  relegated  to 
some  ghetto  of  leftover  women.  Use 
every  resource  you  have.  You  have 
more  options  than  you  think.  If  the 
door  is  locked,  try  the  window." 

And  I  told  them  how  I  had  felt 
trapped— just  a  short  time  before— 
how  I  was  unable  to  accept  speaking 
engagements  vmtil  I  had  sat  dowTi 
and  thought  through  the  options  open 
to  me.  (continued) 
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than  Aspirin! 

No  basis  forlylenol  claim, 
reports  U.S.  Government  agency. 

A  just -published  news  release  from  the  Food  and  "Do  not  exceed  recommended  dosage  because  severe 

>rug  Administration  reports  on  the  findings  of  an  Expert  liver  damage  may  occur ' 

idvisory  Panel,  appointed  to  study  non-prescription  And  so  —  no  matter  what  impression  the  public  might 

un  relievers.  have  gotten  from  Tylenol  advertising — Tylenol  was  not 

Concerning  acetaminophen,  the  ingredient  in  Tylenol  found  to  be  safer  than  aspirin, 
oducts,  "the  experts  found  no  basts  for  claims  that  this  Aspirin,  in  fact,  has  given  the  medical  profession 
'gredient  is  safer  than  aspirin  and  urged  labeling  to  warn  over  78  yeau-s  of  excellent  experience.  It  is  the  most 
gainst  the  danger  of  liver  damage  from  overdoses."  studied  and  tested  drug  in  medical  history.  In  the  con- 
,    Here  aie  the  exp>erts'  actuad  words:  elusions  of  the  AMA  Drug  Evaluations,  aspirin  con- 
I    "...some  advertising  for  acetaminophen  gives  the  tinues  to  be  the  "drug  of  choice.'  Aspirin!  Not  Tylenol! 
ipression  that  it  is  much  safer  than  aspirin  and  implies  In  the  words  of  a  speciaJist  at  a  world-famous  med- 
ia/ the  toxic  effects  of  the  drug  are  less  than  those  en-  ical  center: 

juntered  with  aspirin.  Actually,  a  large  overdose  of  "Aspirin  is  undoubtedly  the  safest  pharmaceutical 

cetaminophen  can  result  in  serious  liver  damage  .  .  ."  k^own  to  modem  medicine.  " 

These  experts  recommended  the  following  warning  No  wonder  doctors  recommend  aspirin  2  to  I  over  any 

•r  all  acetaminophen  products:  other  pain  reliever.  jj^^^^Q^^^^^j^^^l^' 

Read  and  follow  label  directions.  ASPIRIN 
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My  book.  Widow,  had  been  out  for 
almost  a  year  and  there  was  an  increas- 
ing demand  for  me  as  a  speaker.  Not  so 
much  in  New  York  City,  where  I  live 
and  where  I  was  just  another  face  in  the 
subway,  but  in  the  great  stretch  of  coun- 
try beyond,  the  heartland  where  women 
still  wanted  to  hear  what  I  had  to  say.  I 
loved  speaking  to  them,  but  the  problem 
was  the  children.  What  should  I  do  with 
BufiFy  and  Jon?  How  could  I  leave  them 
weekend  after  weekend?  I  still  could  not 
afford  a  full-time  housekeeper.  I  felt 
trapped.  I  wanted  to  accept  the  invita- 
tions. I  wanted  the  satisfaction  that  came 
from  talking  with  these  women— and  I 
wanted  the  money. 

Trapped.  The  word  echoed  in  my 
head.  I  remembered  a  woman  in  New 
Jersey  who  had  felt  alone  in  her  heart, 
trapped  in  her  marriage.  My  instant  re- 
action then  had  been,  "But  I'm  not." 
And  I  wasn't.  I  had  options.  I  reached 
for  paper  and  pencil  and  started  to  list 
my  options: 

1.  Live-in  housekeeper.  Out  of  the 
question.  Too  expensive. 

2.  Weekend  baby-sitter.  Hard  to  get 
someone  for  a  whole  weekend.  And  un- 
reliable—how many  times  had  I  engaged 
a  sitter  and  then  had  her  call  at  the  last 
minute  to  say  she  could  not  make  it?  Too 
many  times. 

3.  Maria.  She  had  stayed  with  Jon  and 
Buffy  last  year  when  I  was  on  toiu"  pro- 
moting my  book,  but  she  had  a  full-time 
job  now.  Still,  she  might  be  willing  to 
help  out  on  an  occasional  weekend.  She 
was  a  possibility  for  emergencies  only. 

4.  My  mother.  Impossible.  She  was  in 
her  seventies  now.  It  would  be  too  much 
to  ask  of  her. 

5.  Take  the  kids  with  me.  Bufify  would 
love  that,  but  Jon  would  hate  it.  What 
would  they  do?  And  it  was  too  expensive. 

6.  Arrange  for  them  to  spend  the 
weekends  with  friends.  Absolutely  not. 
It  would  be  an  imposition. 

7.  A  student.  What  about  that?  I  had 
something  to  offer— a  large,  old-fash- 
ioned apartment.  She  could  have  a  room 
of  her  own.  There  must  be  college  stu- 
dents who  would  be  glad  to  exchange 
baby-sitting  for  room  and  board. 

I  would  try  it.  I  put  an  ad  in  The  New 
York  Times  and  got  nearly  20  responses. 
Buffy  sat  in  on  the  interviews.  Her  likes 
and  dislikes  had  to  be  considered. 

It  turned  out  that  the  girl  we  liked 
best,  Peggy,  had  been  adopted.  Buffy, 
also  adopted,  started  cross-examining 
her.  "Did  you  ever  see  your  real  mother? 
.  .  ,  Do  you  think  you  had  a  sister?  .  .  . 
Do  you  ever  dream  about  your  real  fam- 
ily? . . .  Do  you  wonder  what  your  grand- 
mother is  like?" 


Peggy  handled  it  well.  I  sat  and  lis- 
tened. So  these  were  the  things  that  Buf- 
fy thought  about.  We  had  always  been 
open  about  her  adoption,  but  except  for 
the  time  when  she  had  yearned  for  the 
love  of  the  mother  whose  "stomach  she 
came  out  of,"  Buffy  had  talked  very  little 
about  being  adopted. 

There  was  no  question  about  it.  Peggy 
was  our  choice.  She  turned  out  to  be 
marvelous— warm  and  sunny.  Jon  liked 
her,  Buffy  loved  her,  and  with  Peggy  in 
the  house,  I  was  freed  for  my  speaking 
engagements  and  freed  of  much  of  the 
guilt  that  accompanied  my  absences. 

Solution  not  for  everyone 

I  could  tell  that  my  solution  appealed 
to  the  women.  A  lot  of  them  gave  that 
quick  nod  that  means  "Good  idea.  Worth 
trying."  I  assured  them  that  I  did  not  ad- 
vocate that  every  single  mother  should 
get  a  job.  Many  women  find  that  mother- 
ing and  homemaking  give  them  a  sing- 
ing satisfaction.  They  are  not  haunted 
by  depression  and  self-doubt,  in  search 
of  an  identity.  They  are  not  tormented 
by  loneliness.  They  are  blessed,  and  so 
are  their  children. 

But  for  many  women,  motherhood 
and  homemaking— especially  when  there 
is  no  father  to  round  out  the  famOy— are 
stifling  occupations.  Their  problems  of- 
ten overwhelm  them.  And  these  prob- 
lems are  compounded  by  discrimination 
against  single-parent  families. 

One  woman  complained  that  her  son 
was  never  included  in  neighborhood  af- 
fairs. "All  winter  long,"  she  said,  "I 
would  see  the  fathers  going  down  to  the 
lake  to  skate  with  their  kids.  One  Satur- 
day morning  I  told  Walt  to  get  his  skates. 
'All  the  other  kids  are  down  at  the  lake,' 
I  said.  'You  go  on  down.  Youll  probably 
meet  some  boys  youll  like.'  We'd  moved 
to  the  neighborhood  just  before  Christ- 
mas and  he  didn't  know  anyone.  Well, 
he  came  home  with  his  tail  between  his 
legs.  He  just  hadn't  been  able  to  get  up 
the  courage  to  talk  to  anybody.  And  no- 
body had  talked  to  him. 

"I  called  a  couple  of  neighbors  and 
asked  if  their  kids  would  like  to  come 
over  for  hamburgers  and  television  one 
night.  But  they  said  their  kids  were  busy 
and  they  didn't  suggest  another  time. 
Walt  has  made  a  couple  of  friends  in 
school,  but  none  in  the  neighborhood. 
People  seem  to  think  there's  something 
wrong  with  children  of  divorce.  You'd 
think  it  was  catching  and  they  didn't 
want  their  kids  exposed.  I  don't  know 
what  to  do  about  it.  Walt  feels  it.  He 
used  to  Ije  so  bouncy  and  noisy.  Now  he's 
so  quiet  I  worry." 

Many  women  who  tell  me  that  they  or 
their  children  are  desperately  lonely  and 
friendless  have  never  explored  the  many 
organizations  that  can  help  them  and 
their  children  Ijecome  involved  in  com- 
munity life  and  make  new  friends.  Some 
of  the  best  known  are  Parents  Without 


Partners,  the  Fifth  Wheelers,  the 
Brother  and  Big  Sister  organizations, 
YWCA  and  YMCA,  the  Boy  and 
Scouts,  the  Campfire  Girls,  churches  i 
church-allied  gioups.  It  is  importani 
make  an  effort  to  find  out  just  wha 
available  near  where  you  live. 

When  it  is  your  children  who  sul 
then  you  really  hurt.  After  [Nixon  ai 
Jeb  Magruder  went  to  jail  for  his  par 
the  Watergate  break-in— something 
wife,  Gail,  had  not  known  about  or  hi 
involved  in— she  and  her  children  felt 
stigma,  the  loneliness,  the  isolation 
is  attached  to  the  one-parent  family— i 
I'm  sure  it  was  not  just  because  her 
band  was  in  jail. 

"The  children  never  complained,' 
wrote,  "but  I  would  come  upon  Trj 
sitting  in  her  room,  crying  softly,  s 
when  I  asked  her  what  was  the  mat|i 
she  always  said  'Nothing.  It's  okay.'  J 
was  unhappy  in  her  new  school  1 
didn't  want  to  burden  me  with  her  prt 
lems.  I  found  out  about  them  whei 
asked  her  which  of  her  classmates  ; 
wanted  to  invite  to  her  birthday  and : 
said  'None.'  The  year  before  she  had 
vited  the  whole  class." 

Mrs.  Magruder  knew  there  would 
an  end  to  her  loneliness  and  that  of  . 
children;  she  knew  her  husband  wo| 
return  and  that  there  would  be  a  fn 
start.  She  had  hope— something  tl 
many  women  alone  are  denied.  But  I 
certain  that  she  w6rried  and  still  won 
about  the  long-range  effects  of  this  cn 
ty  on  her  children.  To  a  child,  being  i 
ferent  often  seems  the  ultimate  disgra 
It  means  being  lonely,  discriminaj 
against,  left  out. 

There  is  something  about  a  wonj 
who  is  raising  children  single-handej 
that  threatens  women  who  are  comf(j 
ably  within  the  traditional,  two-pan 
family.  Yet,  nearly  one-sixth  of  all  Ano| 
ican  families  are  one-parent  famill 
Some  statisticians  believe  that  within  i 
next  ten  years,  nearly  a  third  of  the  i 
tion's  families  will  be  one-parent  fai 
lies.  No  wife,  no  mother,  can  be  certi 
that  she  will  never  be  a  part  of  those  S 
tistics  and  suffer  the  same  exclusion. 

Yet  should  this  rotten  fate  be  yoij 
statistics  are  cold  comfort.  The  fact  tl 
there  were  and  are  millions  of  otl 
women  in  the  same  boat  did  not,  dJ 
not,  make  it  any  easier  to  bring  up  yo 
children  without  a  husband,  their  fathj 

Moreover,  people  blame  the  one-p| 
ent  family— a  "broken  home"  they  ul 
ally  call  it— for  our  children's  problem) 
wonder,  if  the  numl^ers  were  revers 
and  two-parent  families  were  the  min 
ity,  would  people  attribute  the  childre 
problems  to  the  presence  of  the  fathei 
the  home?  It  would  lie  ridiculous 
equally  dangerous.  Dangerous  becai 
of  the  phenomenon  of  the  "self-fulfilli 
prophecy." 

Society's  expectations  have  force, 
one's  relatives  or  neighbors  expect  a  ( 
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i   one-parent  family  to  run  wild, 
they  voice  that  expectation  often 
I  I,  she  may  well  run  wild.  If  the 
cixpects  a  boy  whose  father  is  dead 
D  living  in  the  same  house  to  have 
p'  ns  because  he  lacks  a  father  to 
ne  him  and  to  pattern  himself 
i  hat  boy  may  well  have  probl«ns. 
h  !on  has  already  been  exposed  to 
B  ne  articles,  TV  talk  shows,  teach- 
|i>  neighbors  who  pontificate  on  the 
k  ns  of  fatherless  boys.  That  makes 
j ;!  vulnerable  and  different  from 
nds.  It  also  gives  him  an  excuse 

I  doing  his  best.  When  things  go 

II  he  excuses  himself  by  saying, 
rry,  but  I  miss  not  having  my  fa- 
t  would  be  different  if  Daddy 

1  ill  aUve." 

j  of  course  it  would  be  a  lot  differ- 
I  It  I  don't  accept  that  excuse  from 
'  When  he  doesn't  do  his  home- 
.  or  is  rude  to  Peggy,  he  cannot 
b  that  on  being  fatherless.  There 
'  les,  though,  when  I  fear  that  one 
alone  is  not  strong  enough  to 
r  society's  prophecies, 
problems  with  bringing  up  Jon 
ffy  are  peculiarly  my  own.  I  am  a 
I  live  in  New  York  City.  I  travel 
t  deal.  I  work  very,  very  long 
My  son  was  not  bom  until  I  was 
thirties;  my  daughter  is  adopted. 
i  not  the  typical  family.  So  how 
speak  for— or  to— the  majority  of 
1 5  alone? 

tasic  problems  the  same 

nk  I  can  because,  though  our  cir- 
nces  differ,  our  basic  problems 
!  same:  how  to  be  good  mothers 
jlp  our  children  grow  up  to  be 
people;  how  to  make  a  satisfying 
for  ourselves  in  a  world  that  is 
I  for  those  who  march  along  two 

children  have  an  imperfect  moth- 
st  children  have  imperfect  moth- 
it  most  children  also  have  a  fa- 
nd  while  he  is  equally  imperfect, 
'  two  parents  is  a  lot  better  than 
I  one.  The  sum  of  tiieir  good  qual- 
ually  is  greater  than  that  of  their 
iections.  And  the  imperfections 
'  cancel  out— a  mother's  weakness 

a  father's  strength  and  vice  versa. 
1  two  parents,  a  child  leams  that 

are  different— and  I  am  not  talk- 
)ut  sex.  One  likes  cauhflower  and 
ler  gags  on  it.  One  gets  up  with 
ds,  the  other  prefers  to  go  to  bed 
lem.  One  loves  Mozart,  the  other 
ill  a  waltz  from  a  tango.  The  child 
that  two  people  can  shout  at  each 
sulk  in  silent  anger,  fight  about 

obligations,  politics,  discipline, 

and  still  they  love  each  other, 
t  it  is  not  necessary  to  be  exactly 
3  loved  one  in  order  to  be  loved  is 
ult  lesson  for  the  single  parent  to 
My  children  have  very  little  op- 
(continued  on  page  190) 


ADVERTISEMENT 


PkmningTo 
GoBadcToWoric? 


Good  for  you!  You've  updated  your 
resume  and  have  a  flattering  new  hair- 
cut. Your  wardrobe  looks  perfect  for  a 
working  woman.  And  you  know  in  your 
secret  heart  that  someone  like  you... 
who  has  run  a  household,  done  com- 


♦ 


munity  work,  entertained  business  and 
personal  friends  and  made  the  whole 
thing  all  look  easy... has  die  efficiency 
and  organization  that  the  business 
world  is  dying  for.  Yet  you  still  find  it  a 
little  scary  competing  with  all  tliose 
fresh-faced  young  girls  just  out  of 
college. 

Perhaps  it  ««oukl  give  you  an  extra 
spark  of  confidence  if  you  knew  you 
looked  a  little  younger,  so  you  can  look 
the  personnel  director  straight  in  the 
eye  with  the  assurance  that  you're  ex- 
acdy  right  for  the  job  you  want.  Then 
discover  the  benefits  of  a  mysterious 
beauty  fluid  that  can  help  you  look 
younger,  by  easing  the  dryness  that  can 
make  little  wrinkle  lines  more  notice- 
able. Knowledgeable  women  from 
many  parts  of  the  world  share  the  secret 
of  this  remarkable  he&uty  fluid,  known 
in  the  United  States  as  Oil  of  Clay 
beauty  lotion. 

Oil  of  Olay  works  with  nature  in  a 

mysterious  way  to  ease  dryness,  that 
unwelcome  dryness  that  may  easily 
cause  you  to  look  older  than  necessary. 
Perhaps  even  older  than  you  are. 
Smooth  Oil  of  Olay  over  your  face  and 
throat.  Within  moments,  your  skin  feels 
softer  and  smoother.  And  you'll  be  able 
to  see  a  renewed  radiance  and  glow. 
Remember  that  look?  Did  you  ever 


really  expect  to  see  it  again? 

Oil  of  Olay  penetrates  your  skin  re- 
markably quickly.  The  precious  fluid 
begins  to  work  almost  instantly  to  help 
maintain  your  skin's  natural  moisture 
balance,  so  your  skin  can  become  softer, 
smoother,  younger  looking. 
Any  time  of  day  or  night  is  an  ideal 
moment  for  Oil  of  Olay  to  ease  dryness 
and  importantly  increase  the  moisture 
level  of  your  skin.  Devoted  users 
wouldn't  consider  beginning  the  day 
without  Oil  of  Olay,  either  to  let  skin 
live  in  a  misty,  moisty  climate  of  its 
own,  or  under  cosmetics.  (You'll  find 
quick-penetrating 
Oil  of  Olay  doesn't 
leave  a  greasy  look 
or  feel  so  it's  mar- 
velous  under 
makeup.)  Nor 
would  they  con- 
sider going  to  bed 
without  Oil  of  Olay 
as  a  final  skin  treat 
that  goes  on  cherishing  your  skin  into 
restful  hours  of  sleep.  Of  course,  you 
may  want  to  use  Oil  of  Olay  more  often, 
any  time  your  skin  feels  dry... when 
you've  come  in  from  harsh  weather, 
when  you've  washed  your  face,  even 
when  a  favorite  cosmetic  has  had  a  dry- 
ing effect. 

If  the  lovely  possibility  of  looking 
younger  would  give  your  confidence  a 
boost  when  job-hunting,  wouldn't  it  be 
a  good  idea  for  you  and  Oil  of  Olay  to 
go  to  work  together? 

Beauty  Secrets 

When  you're  working  all  day,  of 
course  you  want  to  look  your  best  to 
the  people  you  deal  witli.  You'll  prol)- 
ably  redo  your  makeup  during  lunch 
hour.  So  be  sure  to  have  an  extra  bottle 
of  Oil  of  Olay  in  your  desk  drawer  or 
tucked  in  your  tote  Ijag.  Don't  be  sur- 
prised if  women  (and  men)  you  work 
with  ask  you  what  you  use  to  make 
your  complexion  look  so  glowing. 


You  won't  want  to  be  any  less  at- 
tractive a  wife  and  mother  than  you  are 
a  working  woman.  While  the  children 
are  helping  cook,  freshen  up  before 
dinner  with  Oil  of  Olay*and  new  make- 
up. You'll  look  and  feel  as  if  you're  able 
to  cope  with  just  about  anything.  And 
isn't  that  you  these  days? 
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>bu  Ve  obme  a  j 
Ions  way  baby  < 


MY 
20  YEARS 
WITHBING 

1977 

No  one  thought  the 
May-December  Crosby 
marriage  would  last  much 
longer  than  the  honeymoon. 
Now  they're  celebrating  their 
20th  anniversary— and 
Kathryn  Crosby  tells  how  they 
made  it  work.  By  Adalene  Ross 


Kathryn  Crosby's  eyes  were  brimming  with 
tears.  "I'm  having  a  little  trouble  with  my  open- 
ing numl)er,"  my  usually  cool  and  collected 
friend  told  me,  "the  one  where  I  sing  'My 
cup  runneth  over  with  love.'  I  don't  know  if  I'll 
be  able  to  get  through  it.  I've  been  trv^ 
ing  to  rehearse  the  lines,  and  the^ 
pianist  keeps  playing  the  music 
over  and  over,  ljut  I  can't  seem  to 
get  the  words  out." 

It  was  March,  1977,  only 
minutes  before  we  were  to. 
present  a  musical  benefit 
fashion  show  for  the  Her- 
bert Hoover  Memorial  Boys* 
Club  in  Palo  Alto,  Ca.  It  was 
the  first  time  Kathryn  had  been^ 
away  from  her  husband  Bing 
Crosby  since  his  terrible  20-foot 
fall  earlier  in  the  month,  at  the 
Ambassador  College  in  Pasa- 
dena. The  accident  occurred 
while  he  was  taping  a  television 
special  celebrating  his  50th  year 
in  show  business.  Now,  a  worried 
Kathryn  was  keeping  her  com- 
mitment to  do  our  show  that  day 
l>ecause,  as  she  said,  "Bing  ex- 
pects promises  to  be  kept."  But 
her  thoughts  were  with  him. 

At  the  time,  the  extent  of 
Bing's  injuries  was  not  known 
Although  he  had  no  broken 
bones,  he  had  suffered  many 
complications.   A  ruptured 
disc  in   his  lower  back 
seemed  the  most  serious 
problem;  he  was  unable  to 
stand  or  walk,  and  the  pain  was 
excruciating.  Surgery  was  under  dis- 
cussion. Frankly,  thought  doctors  at 
Pa.sadena's  Huntington  Hospital,  Bing 
was  alive  only  because  he  had  grabbed 
at  a  flimsy  piece  of  scenery  and  clung 
to  it  as  he  fell. 

Kathryn  pulled  herself  together 
Composed  and  glamorous  in  her  white, 
fox-trimmed,  Jean  Louis  evening  gown,  ^^^J 
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**Vye  never  had  my 
wedding  rii^  offf...but  I'm 
sure  it's  only  brass!* 

she  went  out  on  the  fashion  show  ramp 
nd  sang  all  of  her  numbers  without  a 
lapse. 

"I  was  thinking  of  nothing  but  Bing 
every  minute,"  Kathryn  admitted  to 
me  later.  "My  mind  certainly  wasn't 
on  what  I  was  doing,  and  if  Bing 
could  have  heard  me,  I'm  sure 
^  he  would  have  had  some  smart 
remark  to  make,"  she  laughed. 
H^"I  could  concentrate  only  on 
Bing,  so  frail  and  helpless 
^^^^  when  I  left  him  a  few  hours 
^^Hl  before."  Since  the  accident, 
^^^B  Kathryn  had  been  beside 
^^^m  him  on  a  trundle  bed  in  the 
'^^F  same  room.  "I  insisted  upon 
being  there,"  she  said,  "so  I 
^Jf  could  'observe,*  as  we  say  in 
nursing  [Kathryn 's  also  a  reg- 
istered nurse].  But  all  I  could  do 
was  lie  there  waiting,  wishing, 
praying  a  lot,  fidgeting,  trying 
not  to  make  a  noise  when  1 
moved, so  that  he  could  get  some 
much-needed  sleep. 

"Bing  was  able  to  say  to  me,  'I 
don't  seem  to  be  able  to  sleep.  Do 
you  want  to  talk  to  me?'  And  those 
words,  at  three  in  the  morning, 
were  a  wonderful  sign.  'It  was  an 
awful  thing— the  fall,  wasn't  it,  dar- 
ling?' I  whispered.  All  Bing  said 
about  the  fall  was,  'Wasn't  that 
dumb?'  I  did  my  best  to  console 
him.  'No,  darling,  it  wasn't  dumb. 
All  during  the  rehearsals  you  wor- 
ried about  people  falling.  I  guess  you 
stopped  worrying  once  the  show 
was  over.'  *' 

Sipping  a  glass  of  champagne  after 
our  show,  Kathryn  talked  more  about 
the  accident  that  had  so  nearly 
changed  their  lives:  "At  first,  I  was 
overwhelmed  with  gratitude  that 
Bing  was  (continued  on  page  231) 


Til  never  let  my  age  keep  me  "Whatever  your  ambition,  do  It-  "You're  young  as  long  ( 

from  being  young!'  and  forget  about  your  agei"  believe  you  are!' 

Hilary  Sinberg,  Age  23  Millicent  Brustein,  Age  46  Cathy  Witowski,  Age  25 


"I'm  too  busy  to  let  tt^ings  like  "Wtiaf  s  my  age?  Just  totally  "Your  years  tKive  nottiing 

birtt^days  bottler  me!'  irrelevant!'  witti  tH>w  your>g  you  are 

Wilma  Brooks,  Age  40  Patricks  Cowen,  Age  38  Madeline  Amoroso,  Age  5/ 


They  think  young...they  are  young 
even  their  hands  say  "young." 

And  Ivory  Liquid  helps. 


Listen  to  what  these  women  are  saying 
and  you'll  see  why  they're  truly  young-all 
of  them.  They  know  how  to  be  your>g.  Arxj 
they  all  use  Ivory  Liquid  for  dishes.  It's  part 
of  their  yourig  way  of  doing  things.  We 
think  their  young-looking  hands  show 
more  clearly  than  words  the  difference 
Ivory  Liquid's  mildness  con  make. 

Mild  Ivory  Liquid  helps  hands 
say  "young' .at  any  age. 


LADIES'  HOXfF,  JOURNAL/OCTOBER  1977 


BY  ELLIOTT  ROOSEVELT  AND  JAMES  BROUGH 
People  knew  that  she  was  dying  of  an  incurable 
m  ^M'  v^^-^  disease — for  she  refused  to  let  illness  interfere 
J  /If^f'  ^  #    i  /*    tvith  her  work  for  world  peace  and  human 

J_^(iyS  Of     dignity.  In  this  bittersweet 
T^Cl^y-K recollection,  Mrs.  Roosevelt's  son  teUs  how  the 
d/flAJi      "First  Lady  of  the  World" —  who  emerged  from 


greatness  on  her  own — gave  of  herself  until  the  day  she  died. 


Campaigning  for  John  F.  Kennedy  [in  1960]  took 
other  around  half  a  dozen  states  as  far  apart  as  Cali- 
rnia.  New  York,  and  West  Virginia.  "Unfortunately," 
,e  wrote  in  her  newspajier  column  My  Day,  "I  started 
It  un<ler  a  slight  handicap,  as  I  picked  up  a  virus  and 
as  feeling  far  from  well."  The  truth,  which  was  far 
ore  alanning,  could  not  be  shared  with  her  readers 
case  they  pitied  her.  And  to  Eleanor  Roosevelt,  76, 
ty  was  intolerable. 

Dr.  David  Gurewitsch,  her  physician,  had  traced  the 
use  of  the  fatigue,  so  acute  now  that  she  would  fall 
leep  on  her  feet  and  have  to  be  helped  into  a  chair 
;fore  she  toppled  over.  She  was  a  victim  of  aplastic 
lemia;  incurable;  origin  unknown.  The  bone  marrow- 
id  lost  its  capacity  to  form  blood.  Transfusions  coidd 
ing  only  temjxjrary  improvement.  Sooner  or  later, 
;r  arterial  system  would  begin  to  break  down  and  in- 
'rnal  hemorrhaging  would  result. 

pyright  ©  1977  by  Elliott  Roosevelt  and  James  Brough.  From  MOTHER  R.  Eleanor 
i  White  House  Collection. 


On  November  8,  1960,  when  Kennedy  squeaked  in 
with  only  1 13,057  votes  more  than  Nixon  out  of  almost 
69,000,000  cast,  Afother's  valiant  contribution  may  have 
swung  the  day.  Three  of  the  states  in  which  she  labored 
turned  up  in  Kennedy's  column.  She  was  gratified  by 
the  garland  he  had  for  her.  By  naming  her  to  the  U.S. 
tlelegation  to  the  United  Nations  at  a  sjiecial  General 
.Assembly  session,  he  gave  her  the  chance  to  pay  a  fare- 
well visit  to  the  human  rights  commission,  which  was 
struggling  again  to  write  a  workable  covenant.  But  she 
would  have  been  more  pleasetl  if  he  had  made  not 
Dean  Rusk  but  Adlai  Stevenson  his  Secretary  of  State. 
(Mother's  candidate  for  the  Democratic  presidential 
nomination  had  been  Stevenson.)  My  brother  Frank- 
lin's reward  was  well  deserved,  she  thought;  for  his  help 
to  Kennedy,  he  was  appointed  Assistant  Secretary  of 
C>ommerce,  a  stepping  stone  towartl  higher  things  if  he 
cared  to  use  it.  (continued  on  page  221) 

Roosevelt's  Untold  Story,  to  be  published  by  G.  P.  Putnam's  Sons.  Paintine  from 
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CAROL  BENEFIELD 

ADMINISTFWIVE  ASSISTANT 
ON  MRS  CARTER  S  STAFF 


The  New 


wnan 


ower 


Leading  women  in  the 
Carter  Administration 
photographed  in 
spirited  clothes  that 
help  cope  with  today's 
energy  crisis. 

The  order  came  from  the  Chief: 
Turn  those  thermostats  down! 
Here  then,  some  warming  ideas 
on  what  you  can  wear  when 
there's  a  chill  in  the  indoor  air. 
Shown  on  four  dynamic  women 
who  generate  their  own  energy 
as  an  exciting  part  of  America's 
work  force.  By  Trudy  Owett, 
Fashion  Editor. 


Carol  Betiejield,  left,  volunteered 
Jor  Carter's  campaign  hi  Atlanta, 
landed  in  the  White  House  as  an 
administrative  assistant  on  Mrs. 
Carter's  staff  (her  desk  is  nearest  to 
the  First  Lady).  Here,  she's  in  the 
Blue  Room,  bundled  up  in  boots  and 
a  pretty  new  sweater-over-sweater 
look.  Zip-up  cardigan,  soft 
cowl-neck  sweater  and  button- 
front  dirndl  skirt: 
All,  Liz  Claiborne. 

Testifying  bejore  Congress  and  man', 
aging  a  staff  of  1 1,600  are  among 
the  many  things  making  Barbara,  right, 
run.  But  being  the  President's  j 
appointee  to  the  No.  2  spot  in  the 
E.P.A.  has  its  pluses.  Barbara  sees  "a 
whole  new  day  for  environmentalists 
. . .  because  we  have  a  tougher 
attitude."  Shown  in  her  ofjice,  whet 
fuel  is  conserved  with  a  watchful 

Barbara  maps  up  in  a  tvool  shawl 
and  skirt  over  a  siveater-shirt  (all  bf 
Gayle  Kirkpatrick  for  Tudor 
Si]uare)  and  leg-wartning  tights. 

Photographs  by  Joel  BaMvrin.  , 
Hairstyles  and  makeup  Ity  Bruce  Clyde  KiM 
Fashion  and  accessory  information  on  pi|i  11 
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CONNIE  PLUNKETT 

INTERNATIONAL  WOMEN  S  YEAR 
CXDMMISSIONER 


m 


AN 

ENCHANTED  CHILDHOOD 
BVAGATHA  CHRISTIE 


T/fe  queen  of  mystery 
goes  behind  the  Victorian  walls 
of  her  own  early  years. 

hinking  over  what  gave 
me  most  pleasure  in  my 
childhood  I  should  be 
inclined  to  place  first 
and  foremost,  my  hoo^. 
A  simple  affair,  in  all 
conscience,  costing  — 
how  much?  Sixpence?  A  shilling?  Certainly 
not  more. 

And  what  an  inestimable  boon  to 
parents,  nurses  and  servants.  On  fine  days, 
Agatha  goes  out  into  the  garden  with  her 
hoop  and  is  no  more  trouble  to  anyone  until 
the  hour  for  a  meal  arrives — or,  more  accu- 
rately, until  hunger  makes  itself  felt. 

My  hoop  was  to  me  in  rum  a  horse,  a  sea 
monster  and  a  railway  train.  Beating  my 
hoop  round  the  garden  paths,  I  was  a 
knight  in  armor  on  a  quest,  a  lady  of  the 
court  exercising  my  white  palfrey  or,  less 
romantically,  I  was  engine  driver,  guard  or 
passenger,  on  three  railways  of  my  own 
devising.- 

There  were  three  distina  systems:  the 
Tubular  Railway,  with  eight  stations  and 
circling  three  quarters  of  the  garden;  the 
Tub  Railway,  a  short  line,  serving  the  kit- 
chen garden  only  and  starting  from  a  brge 
tub  of  water  with  a  tap  under  a  pine  tree; 
and  the  Terrace  Railway,  which  encircled 
the  house.  Only  a  shon  while  ago  I  came 
across  in  an  old  cupboard  a  sheet  of  card- 
board on  which  60  odd  years  before  I  had 
drawn  a  rough  plan  of  all  these  railways. 

I  cannot  conceive  now  wify  1  so  enjoyed 
beating  my  hoop  along,  stopping,  calling 
out  "Lily  of  the  Valley  Bed.  Change  for  the 

Cop»ngM  ©  1977  b»  Mt»  Chnstie  Liimlrt  From  /W  AUTOBIOGRAPHV  by  Agaiha 
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Tubular  Railway  here.  Tub.  Terminus.  All 
change."  I  did  it  for  hours.  It  must  have 
been  very  good  exercise.  I  also  practised 
diligendy  the  art  of  throwing  my  hoop  so 
that  it  returned  to  me,  a  trick  in  which  I  had 
been  instruaed  by  one  of  our  visiting  Naval 
officer  friends.  I  could  not  do  it  at  all  at 
first,  but  by  long  and  arduous  praaice  I  got 
the  hang  of  it,  and  was  thereafter 
immensely  pleased  with  myself. 

On  wet  days  there  was  Mathilde. 
Mathilde  was  a  large  American  rocking 
horse  that  had  been  given  to  my  sister  and 
brother  when  they  were  children  in  Amer- 
ica. It  had  been  brought  back  to  England 
and  now,  a  battered  wreck  of  its  former  self, 
sam  mane,  sans  p>aint,  sam  tail,  etc.,  was 
ensconced  in  a  small  greenhouse  that 
adjoined  the  house  of  one  side — quite 
distinct  from  The  Conservatory,  a  gran- 
diloquent erection,  containing  p>ots  of 
begonias,  geraniums,  tiered  stands  of  every 
kind  of  fern  and  several  large  palm  trees. 
This  small  greenhouse,  called,  I  don't  know 
why,  K.K.  (or  possibly  Kai  Kai?)  was  bereft 
of  plants  and  housed  instead  croquet  mal- 
lets, hoops,  balls,  broken  garden  chairs,  old 
painted  iron  tables,  a  decayed  tennis  net 
and  Mathilde. 

Mathilde  had  a  splendid  action — much 
better  than  that  of  any  English  rocking 
horse  I  have  ever  known.  She  sprang 
forwards  and  back,  upwards  and  down,  and 
ridden  at  full  pressure  was  liable  to  unseat 
you.  Her  springs,  which  needed  oiling, 
made  a  terrific  groaning,  and  added  to  the 
pleasure  and  danger.  Splendid  exercise 
again.  No  wonder  1  was  a  skinny  child. 

As  companion  to  Mathilde  in  Kai  Kai  was 
Truelove — also  of  trans-Atlantic  origin. 
Truelove  was  a  small  painted  horse  and  cart 
with  pecbls.  (continued  on  page  194) 

Christie,  to  lie  published  by  Dodd.  Mead  t  Compaoy  Painting  by  Peter  Schumann 
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S3HEART 
OFtXJTTING  UP 

Make  your  own  collage 
masterpiece— with  sharp  scissors 
and  a  sense  of  fun. 

Clip  your  way  through  stacks  of  cloths,  wallpapers,  posters  and 
gift  wraps— to  transform  any  plain  wall  into  an  imaginative  art 
gallery.  Train  your  eye  to  isolate  an  item,  to  trim  it  away  to  fit 
your  arrangement.  Snitch  witty  shapes  from  magazines,  seed 
catalogs,  wherever.  Haunt  remnant  counters,  thrift  shops,  mill- 
end  outlets  for  bits  of  lace,  embroidery,  braid  and  get  started; 
instructions  on  page  18.  These  cut-ups  take  patience,  but  the 
charming  results  are  worth  every  snip.  Happy  pasting!  By  Nathan 
Mandelbaum,  Director  of  Interior  Design. 


W  Art  by  the  yard, 
below.  A  jungle  of 
glazed  chintz,  planted 
with  extra  foliage  (from 
wallpapers).  Macaws 
are  cut  from  another 
bolt  of  cloth. 

Photographs  by  Allen  Vogel,  Cyrus 


Art  by  the  litter,  right. 
A  cuddle  of  cats  from 
gift-wrap  papers,  fabric 
plants,  wallpaper 
"porcelains"  and  a 
French  poster  make  up 
this  enchanting  collage. 

Clark  Chintzes,  Mayhew  Ceramics. 


THE  ART  OF  CUTTING  UP 


.•if 


Art  by  the  bouquet, 
above.  More  flowers 
than  Eden,  in  gay  pro- 
fusion—without a 
thought  to  season, 
climate  or  natural 
habitat.  All  blossoms 
(and  lone  bird)  cut  from 
chintz  against  a  cloud- 
print  sky. 

M  Art  by  the  array,  left. 
Turn-of-the-century  (art 
nouveau)  posters  and 
border  cloth  move  in  a 
sinuous  flow  of  wall- 
paper vines  and  lush 
flowers;  velvet  ribbons 
add  twists  of  dimension. 
Complete  how-to's,  page  18. 
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MAKE-IT-  , 
YOURSELF 

Fireside 
sihteatering 

Childproof  your  winter  by  knitting  and 
croclie tiling  a  family's  worth  of  warmers. 
This  page':  Classic  cardigan,  knit  in  thick 
cables. ^Opposite,  left:  Ruffled  jacket  in 
soft  cjocliet.  Cerater:  Pullover  with  Scan- 
dinavian look,  popcorn  stitches.  Lower 
right:  Bold  turtleneck  iri  basketweave 
crochet.  Far, right:  Fireside  afghan  of 
crochet  squari^s.  instructions,  page  227. 
By  Ann  B.  Bradley. 

1  ■Dans'  ff'.^'i    oV;, Berr.jt, Knits  oesigneo  b>  Wonna  //einman. 
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pressure  to  perform  well  in  bed, 
lack  of  commitment  from  women, 
new  definitions  of  virtue  and 
promiscuity,  and  reassessment  of 
concepts  of  masculinity. 

While  psychiatrists  and  femin- 
ists have  probed  women's  past  and 
present  sexual  and  emotional  re- 
sponses with  great  thoroughness  in 
the  past  decade,  the  present  litera- 
ture about  the  sexuality  of  males 
is  appallingly  scarce.  Since  Kin- 
sey's  study  of  sexual  behavior  in 
the  human  male  in  1948,  no  one 
has  taken  a  long,  objective  look 
at  the  American  male.  And  even 
the  Kinsey  report  is  little  more 
than  a  compilation  of  sexual 
chronology,  preferences  and  devi- 
ations. It  faUs  short  of  examining 
man's  intellectual  and  emotional 
orientation  to  his  own  sexuality. 

This  study  proposes  to  do  pre- 
cisely that.  We  do  not  feel  that  sex 
can  be  separated  from  concepts  of 
love,  dependency,  marriage,  self- 
image,  and  life  goals.  Neither,  ap- 
parently, did  the  men  we  sur- 
veyed: more  than  4,000  American 
males,  encompassing  all  age 
groups,  geographical  areas  and  so- 
cial strata.  To  avoid  preconceived 
prejudices  and  biased  samples,  we 
have  based  our  findings  both  on 
an  objective  questionnaire  and  on 
the  words  of  the  men  themselves. 
We  have  worked,  not  with  typical 
patients  or  typical  magazine  read- 
ers, but  with  typical  men. 

We  especially  hoped  this  study 
would  do  a  lot  for  women.  We 


men  like  being  married. .  .  . 
of  all  men  have  never  been 
^hhih  .  .  .  Men  like  hugging 
ng. . .  ,  Men  are  not  that 
-i  -^mt  casual  Men 
^ue  responsiveness  in  women  far 
more  than  beauty.  .  .  .  Men  want 
women  to  enjoy  sex,  though 
they're  not  always  sure  how  to  tell 
when  women  have. 

These  are  among  the  findings  of 
a  new  national  survey  of  more  than 
4,000  men— the  first  time  since  the 
Kinsey  report  that  men's  feelings 
about  sex,  women,  marriage,  love 
and  relationships  have  been  docu- 
mented. Every  woman  who'd  like 
to  know  more  about  the  person  on 
the  other  side  of  the  bed  should 
read  this  report.  It  may  reveal 
more  than  you  ever  guessed  about 
what  men  are  really  like— and  you 
just  might  take  a  new  look  at  the 
man  in  your  own  life.— The  Editors 

Tl  he  modem  American  male  is 
an  enigma.  Like  the  hero  in  a 
mystery  plot,  he  seems  at  first 
to  be  clear-cut  and  uncomplicated, 
undevious  and  open.  On  the  other 
hand  he  frequently  is  cast  as  a 
villain,  accused  by  feminists  and 
contemporary  analysts  of  being 
shallow,  egotistical,  uncommuni- 
cative, exploitative  and  obsessed 
with  indiscriminate  sexual  gratifi- 
cation. In  recent  years  he  has 
found  an  increased  availability  of 
sexual  partners,  but  not  without 
accompanying  new  problems:  in- 
creased sophistication  in  women, 

Copyright  ©  1977  by  Anthony  Pietropinto,  M.D.,  and  Jacqueline  Simenauer.  Excerpted  from  BEYOND  THE  MALE  MYTH:  What  Women  Want  to  Know  About  Men's  Sexualityj 
A  Nationwide  Survey,  by  Anthony  Pietropinto,  M.O.,  and  Jacqueline  Simenauer,  to  be  published  by  Times  Books.  Photograph  by  Photofile,  Ltd. /Tom  Grill 


wanted  it  to  give  them  psychok 
cal  insights  into  the  workings 
men's  minds  and  how  men  vi« 
women;  to  tell  them  about  tl 
kinds  of  women  men  look  for 
turn  away  from,  the  women  wl 
make  men  nervous  and  the  wome 
men  would  want  or  reject  as 
tential  wives.  We  wanted  informa-i 
tion  that  would  help  to  enrich  thcj 
sex  lives  of  both  men  and  womeq 
through  increased  emotional  un-j 
derstanding.  It  seemed  only  fitting 
to  find  out  from  women  themselve^ 
what  they  most  wanted  to  leariLj 
So  we  prepared  a  list  of  potential 
questions  and  presented  them  to  a| 
number  of  women  from  various 
backgrounds,  both  working  women 
and  housewives,  and  asked  them 
to  rate  each  question.  We  included! 
many  of  their  preferred  questionsi 
in  our  final  questionnaire. 

That  questionnaire  was  pre-- 
sented  to  4,066  men  nationwide. 
It  consisted  of  questions  of  the 
multiple-choice  type  as  well  as  ai 
series  of  "essay"  questions  requir- 
ing handwritten  answers.  Many  ofl' 
the  "essays"  elaborated  on  ques- 
tions asked  in  the  multiple-choicei 
section,  thus  giving  us  both  nu- 
merical data  on  male  preferencesi 
and  the  subjective  reasons  fori 
them. 

While  the  responses  to  the  es- 
says were  too  individuahzed  to  bei 
tabulated  in  the  manner  of  thei 
multiple-choice  questions,  theyi 
were  really  the  heart  of  our  study, 
so  we      (continued  on  page  206)\ 


III  a  siaitling,  new 
national  survey  of  male 
sexualitY-first  since  the 
Kinsey  Report-men  tell  kow 


ND 


WHAT  WOMEN  WANT  TO  KNOW  ABOUT  MEN 


AND SEX 


'hat  do  you  consider  the  ideal  sex  life 
)r  yourself? 

[arriage,  wife  being  only 
ix  partner  50.5% 
[arriage,  with  outside  sexual 
^tivity  19.9% 
iving  with  one  female  partner, 
nmarried  10.6% 
few  regular  partners  9.3% 
[any  casual  partners  6.3% 
ne  female  partner,  but  living 
jparately  4.1% 
rhat  type  of  woman  would  you  most 
ant  for  a  long-term  relationship? 
.  woman  with  a  concern  for 
ly  needs  28.4% 
.  sincere  woman  23.0% 
.n  affectionate  woman  20.8% 


.n  intelligent  woman 
L  self-confident  woman 


16.1' 


12.2% 

.  sexy  woman  11.1% 
.  woman  with  sense  of  humor  10.3% 
low  do  you  feel  about  sex? 
fot  the  most,  but  a  very 
nportant  pleasure  61.2% 
t's  the  most  important  pleasure 
1  life  19.8% 
t's  important  only  as  a  means  of 
xpressing  love  11.4% 
it's  strictly  a  physical  pleasure  4.2% 
»ther  things  are  more  important, 
ach  as  business  or  hobbies  1.7% 
it's  not  very  important  to  me  1.4% 
it's  something  you  have  to  do  .7% 
7hat  type  of  woman  makes  you  feel 
lost  nervous? 

leautiful  woman  24.7% 
,  'ery  intelligent  woman  21 .4  % 

,'irgin  14.0% 
i/oman  with  much  sexual 
'xperience  12.7% 

ealthy  woman  11.7% 
76man  with  high  paying  job  9.0% 
low  do  you  feel  about  being  in  love? 
t'a  the  most  important  thing 
ilife  38.4% 
t's  good,  but  one  can  live  a 
all  life  without  it  25.2% 
f  you're  in  love  sex  is  better  21.5% 
<ove  is  necessary  for  good  sex  8.9% 

ex  is  better  without  love  to 
omplicate  it  3.3% 
<ove  is  an  old-fashioned  idea  3.0% 
low  do  you  feel  about  today's  women? 
'hey  are  too  independent  23.3% 
'hey  are  better  company  22.5% 
r'hey  are  more  intelligent  than 
ver  18.2% 
'hey've  become  more  loving 

nd  giving  16.9% 
f'hey  expect  too  much  from 
len  11.4% 
I'hey  are  too  promiscuous  8.2% 
iiThat  else  besides  love  would  be  your 
|nain  reason  for  getting  married? 
Hompanionship  47.0% 
Having  a  homelife  24.0% 
Having  children  14.1% 
tCmotional  security  9.3% 
lilegular  sex  7.6% 
■)on't  want  to  marry  7.4% 

}/hat  most  irritates  you  during  sex? 

tf  the  woman  seems  cold  or 

Ijisinterested  60.1% 

/  never  get  irritated  16.6% 

df  the  woman  criticizes  me  11.5% 

tf  the  woman  made  demands  4.9% 
f  the  woman  is  too  "easy" 

I  seems  promiscuous)  4.8% 

I  f  woman  made  first  advance  2.8% 

/hen  are  you  likely  to  be  so  "turned- 


off'  you  can't  complete  a  sex  act? 

If  the  woman  seems 

unresponsive  45.6% 

If  you've  been  quarreling  18.2% 

I  never  get  "turned-off"  16.2% 

If  the  woman  seems  physically 

unattractive  12.5% 

If  the  woman  tries  to  control 

things  4.8%> 

If  it's  the  first  time  with  that 

woman  3.0% 

What  is  your  attitude  toward  cheating 

on  your  wife  or  steady  girlfriend? 

Would  never  become  involved 

with  anyone  else  33.6% 

Would  cheat  only  if  affair  was 

brief  and  casual  17.9% 

Would  cheat  only  if  relationship 

with  regular  partner  was  bad  17.2% 

Would  cheat  only  if  away  from 

partner  for  long  period  13.0% 

Would  cheat  to  have  different 

sexual  partners  regardless  of 

wife  or  girlfriend  11.7% 

Would  cheat  only  if  I  fell  in  love  7.0% 

Have  you  ever  cheated  on  your  wife  or 

steady  girlfriend? 

No  49.5% 

Yes,  with  one  or  two  others  28.5% 

Yes,  with  many  different 

women  13.0% 

Yes,  with  partner's  knowledge 

and  consent  5.5 

Never  had  a  wife  or  steady 

girlfriend  2.8% 

What  would  be  most  likely  to  tempt  you 

to  cheat? 

Poor  sex  at  home  26.7  % 

Exceptionally  attractive 

woman  24.8% 

Fighting  at  home  18.4% 

Would  not  be  tempted  15.5%^ 

A  woman  who  understands 

me  better  10.8% 

Available  woman  at  work  8.2% 

What  sort  of  sexual  experience  would 

you  prefer  a  wife  to  have  had  prior  to 

marriage? 

It  would  not  matter  33.5% 
No  other  man  except  myself  32.0% 
One  or  a  few  men  she  really 
loved  20.5% 
A  few  casual  affairs  11.5% 
Many  men  2.2% 
Who  should  take  responsibility  for  birth 
control? 

Preferable  for  women  to  be 

responsible,  but  men  should  have 

protection  ready  35.9% 

Both  should  use  protection  32.2% 

Women  should  take  the  sole 

responsibility  19.7% 

Men  should  use  protection  6.0% 

No  birth  control  measures 

should  be  taken  4.1% 

Use  withdrawal  method  1.5% 

Do  you  tell  the  woman  you  have  sex 

with  what  you'd  like  her  to  do? 

Yes,  discuss  it  as  we  have  sex  28.0% 

No,  I  do  what  she  seems  to 

enjoy  25.3% 

No,  1  just  do  what  I  enjoy  19.6% 

Only  after  considerable 

experience  together  15.8% 

Yes,  talk  about  it  before  we 

start  or  after  we  finish  9.1% 

No,  I'd  be  too  inhibited  or 

embarrassed  3.0% 

When  does  a  sex  act  end? 

When  we  both  have  an  orgasm  40.9% 

When  I  have  one  orgasm  18.2% 

When  the  woman  wants  to  stop  17.7% 


When  I  want  to  stop  10.8% 

When  the  woman  has  an  orgasm  5.2% 

When  I  have  more  than  one 

orgasm  5.1% 

When  the  woman  has  more  than 

one  orgasm  5.0% 

What  percent  of  the  time  does  your 
partner  have  an  orgasm  during  inter- 
course? 

90%  or  more  29.8% 
I'm  not  sure  when  she  has  an 
orgasm  13.0% 
80  to  89%  10.5 7o 

70  to  79%  10.0% 
50  to  59%  9.8% 
60  to  69%  5.5% 
40  to  49%  5.1% 
0to9%  4.5% 
30  to  39%  4.3% 
20  to  29%  3.3% 
10  to  19%  3.2% 
How  do  you  feel  about  hugging  and 
kissing  without  it  leading  to  sexual  in- 
tercourse? 

Enjoy  it,  even  without  sex  59.1% 
I  have  a  real  need  for  it  12.3% 
Routine  way  of  expressing  love  10.9% 
Frustrating  unless  sex  follows  10.5% 
I  do  it  mosUy  to  please  a  woman  4.8% 
I  rarely  do  it  3.2% 
How  do  you  feel  after  climaxing? 
Content  45.2% 
Very  loving  23.9% 
Exhilarated/high  15.9% 
Very  drowsy  15.5% 
Somewhat  depressed  2.2% 
Somewhat  guilty  1.5% 
Do  you  deliberately  try  to  delay  your 
orgasm— and  for  how  long? 
Yes,  until  partner  has  orgasm  31.4% 
Yes,  as  long  as  possible  24.8% 
Yes,  until  partner  seems 
satisfied  23.6% 
No,  don't  try  14.7% 
Yes,  up  to  5  minutes  5.4% 
No  experience  in  intercourse  1.2% 
How  have  your  feelings  about  sex 
changed  over  the  past  five  years? 
Find  sex  more  enjoyable  than 
ever  40.3% 
Not  at  all  26.0% 
Have  changed  attitude,  want  to 
experiment  more  13.3% 
Vary  my  sex  practices  more  10.7% 
Sex  seems  more  routine  6.5% 
Find  it  less  enjoyable  4.6% 
Ideally,  how  often  would  you  want  inter- 
course? 

3  to  4  times  a  week  34.6  % 

5  to  7  times  a  week  25.3  % 

1  to  2  times  a  week  18.2% 
More  than  once  a  day  13.1% 

2  to  3  times  a  month  5.9% 
Once  a  month  or  less  1.79c 
Never  .4% 
How  would  you  feel  when  a  love  affair 
ends? 

A  little  sad,  but  adjust  easily  37.3% 
Quite  hurt,  avoid  women  for 
awhile  21.5% 
Quite  hurt,  but  quickly  seek  a 
new  woman  19.8% 
Indifferent  9.5% 
So  depressed  my  work  suffers  6.0% 
Close  to  a  mental  breakdown  2.3% 


(Editors'  Note:  Because  we  have 
omitted  "no-answer"  responses,  and 
some  questions  could  he  answered  with 
more  than  one  response,  these  figures 
do  not  total  100%.) 


BEAUTY 
AT  EVERY  AGE 

Beauty  grows  with  you  through  the  years.  This  is  more  a  matter  of 

taking  good  care  of  yourself  than  the  happenstance  of  being 
"bom  beautiful."  But  taking  care  of  yourself  has  changing  rules  at 
various  turning  points  in  life... stages  at  which  physiology  and  lifestyle 

demand  new  routines.  Here  are  four  such  turning  points— 
the  boundaries  are  variable,  of  course— and  the  steps  we  think  necessai 
for  maintaining  best  looks.  Start  with  the 
critical  twenties-into-early-thirties  category;  then  read  on. 
By  Maureen  Lynch,  Health  and  Beauty  Editor. 


Give  your  ^ 
skin  a  daily  drink 

Uon"t  be  lulled  into  false  security  by  your  tender 
age- get  into  the  habit  of  good  skin  care.  Moistur- 
ize!—even,'  day— especially  around  the  dr\'  eye  area. 
Prevention  is  easier  than  correction.  And,  believe  it  or 
not,  you  should  be  apphing  a  facial  mask  to  deei> 
clean  once  a  week.  At  about  age  25,  skin  type  should 
be  re-checked.  Normal/ dry  =  tiny  lines  around  eyes, 
nose.  Normal/oily  =  shiny  nose,  large  pores.  Use 
products  according  to  your  particular  skin. 


Makeup?  As  you  like  it!  Tlie  minimum  for  | 
day^blusher,  eye  pencil,  lip  gloss.  What's  fl 
pulling  out  all  the  stops  for  those  Big 
Evenings  on  the  town.  Positively  dazzling. 


If  there's  one  time  in  your  lifi 
.  tape  your  fridge  shut,  this  ii 
Seriously,  now  is  the  hour  to  stop  i 
teen-scene  binges  and  find  nutriti 
Buy  a  scale  and  weigh  in  every  dayl 
on  strict  diet,  weigh  once  a  ivei 
WJien  a  few  pounds  creep  up,  sou\ 
the  alarm.  Take  your  weight  at  6 
18— add  IG pounds  and  never\ 
over  that  for  the  rest  of  your  I 
Start  a  sound  diet  program  tt 
you  can  stick  to.  Don 't  let  am 
lifestyle  (job.  kids)  hami 
physical  activity.  Kt 
muscles  going  in  a  gym 
or  jump  rope  15  minutes  a  & 
(equal  to  3  sets  of  tern 
singles  in  excerds^ 


SNIP  DECISIONS:  What  do  you  do  with  your  hair  when 
you  say  farewell  to  childish  days?  A  good  haircut  is  the 
important  thing.  Care  should  t>e  fast  and  easy.  Wash- 
and-wear.  Maybe  one  overall  length.  Ask  for  a  versatile 
style  that  can  go  from  everyday  to  glamorous  at  night. 


Wash  often— use  a  gentle  shampoo  with  least  amount 
detergent.  Conditioners  after  shampooing,  a  must.  Or 
a  month,  a  deep  conditionirtg  treatment  for  long-lasti 
shine.  For  workirtg  women— try  a  color  lift  to  add  b(\ 
highlights.  Nothing  artificial,  just  natural. 
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EXPLORATION 

Starting  in  the  early  twenties, 
establish  good  beauty  habits  that  will  last  for  life. 


Time  to  develop  beauty 
and  fitness  habits— habits 
to  keep  you  company  for 
life.  Starting-out  time  may 
mean  marriage  (perhaps, 
pregnancy,  then  caring  for 
small  children).  Or,  more 
schooling  or  building  the 
blocks  of  a  career.  Or,  all  of 
the  above.  Whatever— it's 
the  first  phase  of  living  as 
your  own  person;  taking 
responsibility  for  yourself, 
the  way  you  look,  feeL  This 
is  the  time  to  play  20  (or 
more)  questions  with 
yourself.  What's  the  best 
hairstyle  for  my  lifestyle? 

Should  I  be  going  to 
exercise  class  two  or  three 
times  a  week?  Etc.  The 
danger  is  a  "Why  worry?" 
attitude.  We're  not  asking 
you  to  fret,  but  to  be  aware 
and  take  care.  Just 
because  you  can't  see  many 
problems  in  a  full-length 
mirror  doesn't  mean  they 
won't  appear.  One  woman 
we  talked  to  was 
constantly  being 
complimented  on  her 
beautiful  skin.  She  told  us 
that  she  started  on  a 
serious  skin  regimen  at  18 
'  and  hadn't  missed  a  day 
since.  She's  now  38  and 
radiant.  Moral: 
concentrate  on  prevention 
now— it  pays  off  later. 
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ALL  PORTRAIT  PHOTOGRAPHS  BY  EVaVN  HOFER.  HAIR  AND  MAKEUP  SHARON  SLATTERY  ILLUSTRATIONS  BY  ANKE  VAN  DUN 

SHIRT  AND  SKIRT  BY  CALVIN  KLEIN.  CHOKER  BY  ELSA  PERETTI  OF  TIFFANY, 


The  skin 
you're  in 

By  now,  if  you've  settled  down, 
chances  are,  you're  skin's  settled 
down.  Most  skin  can  be  classified 
as  "normal"— since  the  norm  is  one 
that's  dry  around  the  eyes  and 
edges  of  the  face,  oily  down  the 
center  T-strip  of  ttra  face.  The  seba- 
ceous glands  (ones  that  produce 
oil)  are  more  or  less  stabilized.  At 
this  age  though,  if  you  make  sud- 
den changes  in  your  lifestyle,  don't 
be  surprised  if  you  develop  some 
late  acne.  Skin  reacts  to  moves- 
geographic  and  psychological 
(stress)... to  crash  diets... to  start- 
ing and /or  stopping  the  Pill,  li^at 
the  same  as  teen  acne.  Proper 
cleansing  is  a  must  And  avokling 
any  fatty,  greasy  products  that  coat 
skin  and  make  matters  worse. 

•  Do  you  remember  the  first  time 
you  searched  in  a  mirror  and  saw 
it— your  first  set  of  wrinkles?  Those 
little  tracks  typically  begin  around 
30-32,  fan  out  more  in  Vhe  40's.  It's 
up  to  you  to  try  and  stop  the  spread 
by  keeping  your  skin  soft  and 
supple. 

•  Besides  cleansing  and  moisturiz- 
ing, what's  good  for  your  skin?  A 
long  night  of  uninterrupted  sleep- 
regularly.  An  extra  catnap  can  t>e 
beneficial. 

•  The  most  important  caution  for 
your  skin:  stay  away  from  the  sun. 
Sun  damage  is  cumulative.  More 
sun  at  this  age  simply  aggravates 
the  damage  already  done. 

Making-up  ^ 
is  an  art— and  ^^•r^mtK^ 
you  are  your     /^/^  ^^^^ 
own  canvas  ^ 

Confidence  is  your                                   ^^Bk         «^  ^L' 
byiwrd.  You've  tried  out  S-j-r —      \u          J^^A  jfll 

the  tricks  and  have  found           -  •^B^Rh 
youroum  "besi  look" Empha^^^^^'^''^           ^^^^^H  j^^^; 
sizing  tfie  positives,  minimizing                     ^^^^P  />«aj^ij|j 

the  negatives.  For  instance  handling  a       ^"^"^                 \  >^ 
blusher  skillfully  to  sculpt  your  face,  bringing  out  ^\\^  \ 
tfw  bones.  One  trap  to  avoid:  rigidity.  Don 't  paint     \.  \         \  / 
the  same  mouth  in  the  satne  color— day  and  night,        \\        \  X 
year  after  year.  Like  nwst  busy  women  with  little  time  to  \/ 
spare  your  beauty  plan  lias  to  work  efficiently.  "By  doubling  v       t  / 
up  in  the  same  time  sbt— doing  mils  mth  face  mask  on,  leg    ' .  ' 
exercises  while  on  the  phone.                                         ''ir-  ■ 

"Beauty 
has  no 
relation 
to  price, 
rarity 
or  age'.' 

Hairstyling  is  at  the  top  of  ev^one's  be 
list  After  all,  you  wear  your  hair  every  day. 
you,  for  now: 

•  Extremes  are  "out."  Hair  that's  waterfall- 
or  crew-cut  short  probably  won't  fit  your  n€ 
or  image  anymore.  You  should  know  what ; 
hair  will  or  will  not  do;  if  you're  uncertain,  s 
for  a  hairstylist  who  understands  you  and  ' 
hair 

•  Too  sharp  an  edge  on  a  haircut  line  or 
harsh  a  hair  color  can  make  you  look  old 
you  color  your  hair,  choose  a  subtle  shade 
try  growing  out  the  gray  hairs.  Hard  at  first, 
may  find  a  scattering  of  gray  flattering. 

•  Besides  a  good  cut  and  pretty  color,  the  1 
critical  consideration  foP'hair  is  a  style  you 
easily  manage  yourself.  One  stylist  we  k 
says  5  minutes  maintenance  a  day- is  a  g 
cut;  10  minutes,  fair;  and  anything  beyond  ' 
the  wrong  style  for  you. 

^  ll^  more  you  use  your  body                  ^ ^1 
^  the  better  it  will  work                          /  ; 

Weight  put  on  now  is  murder  to  get  rid  of  later.  Don't  let  changes  such        y^'''        '           '  [^^  '-''^ 
as  pregnancy  get  you  out-of -shape  (permanently,  that  is).  And  don't  ,j>^^ 
feel  obliged  to  finish  your  kids'  leftovers— or,  if  at  work,  to  chase  after  ^ft'*^^^ 
the  coffee  cart.  Good  way  to  prevent  unwanted  bulges,  sagging 

muscles— an  all-around  exercise  program.  At  classes,  if  you      ^j^^  -,„(^'^ 
crave  discipline,  or  at  home.  Even  if  you  play  tennis  or  SAvim^^^^^  ^"^^ 
each  sport  usually  rallies  only  one  set  of  muscles. 

Tike  time  to  get  your  total  body  in  '^^^^^^^^^^^^^^^^^^^^^            ^  ■"  

'^^^filjjfe^^^                                                                                         The  abdomen  is  a  high  -priority' area  for  firming. 
ij^fl^^^^^^                     ''*''~'™"*^'«-»s&                       I,.,.,.-.                        ^  classic  "double  leg  tiff  as  many  times 
^^^^^t^^                                        *^              "^^^^^            o«>'o«  can— s/oj^/jy.  rAvt/i/wicaZ/y. 
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REALIZATION 

Beginning  with  your  mid-thirties,  good  looks 
are  the  result  of  good  planning,  making  every  minute  count. 


How  often  do  you  catch 
yourself  saying,  '^Pll  do  it 
when  I  find  the  time." 
These  are  the  busy  years 
when  that  phrase  is 
uttered  all  too  often.  When 
young  ones  are  at  home- 
requiring  shuttle  service 
and  a  watchful  eye.  When 
your  job  demands  more 
than  strictly  9-5  (perhaps  a 
business  trip  here,  a  press 
conference  there).  Or  when 
you  aim  for  higher  educa- 
tion. Time  has  to  be  juggled 
and  it's  all  too  easy  to  slip 
from  your  good  habits.  But 
glance  around:  Often  the 
busiest  women  are  the  best- 
groomed.  Their  secret: 
knowing  it  saves  time  in 
the  long  run  to  maintain 
I     rather  than  salvage.  No 
I      need  to  wait  for  a  large 
f  chunk  of  time  to  fall  free- 
instead,  grab  hold  of 
minutes,  even  seconds,  for 
beauty  and  fitness.  Plant  a 
regular  haircut  or  tennis 
lesson  into  your  schedule— 
and  stick  to  it.  Think  of  the 
time  spent  on  yourself  not 
as  a  luxury,  but  an  essen- 
tial part  of  your  daily  life. 


MODEL  suss  WfOGHT,  AGE  35. 


CHAIR  FROM  W&)  SLOANE 


You  know  what  quirks  your  hair 
has— but  don't  get  locked  into  only  one  style 


Keep  learning  how  to 
use  new  equipment 
designed  for  up-tcnlate 
styles.  No  special 
dexterity  is  needed  for 
blow  dryers,  style  wands. 
Here,  with  a  good 
cut  and  round  brush 
youll  be  ready  to  go. 


Hair  is  a  marvelous  fiber.  It  has  the  ability  to  do  more  than  one  thin 
well,  and  if  kept  in  the  peak  of  condition,  you  can  continue  to  var 
style  and  color  endlessly.  Generally,  most  women  in  these  years  loo 
best  with  shorter  hair.  It's  easier  to  handle,  softer  and  keeps  the  ey 
focused  up  to  the  face.  If  longer  and  swept  back— steer  clear  ( 
looking  too  severe  (not  everyone  has  the  bone  structure  of  a  Marth 
Graham).  If  your  own  color  is  fading,  warm  it  up  with  a  nation 
looking  hair  color,  full  of  conditioners.  Experiment  with  a  rinse-i 
color  at  first.  Or,  if  you're  going  gray,  decide  first  if  you  can  carr 
that  colon  If  you  opt  for  all  gray,  keep  it  lively.  Enrich  the  color  t 
take  away  the  yellow  tones  or  deepen  it  to  even  out  the  cloudy  shade 


^^No  Spring  nor  Summer 
Beauty  hath  such  grace, 
As  I  have  seen  in  one 
Autumnal  face!^ 

Tis  true,  John  Donne.  But  then  again,  even  a 
face  with  the  utmost  grace  can  benefit  from  a 
little  help  and  some  loving  care.  Moisturizing 
alone  isn't  enough.  As  skin  ages,  it  stretches 
and  thins,  loses  elasticity  and  good  color  (can 
get  a  grayish  cast).  More  lines,  less  oils.  What 
you  need  are  things  to  stimulate,  to  nourish,  to 
stir  up  some  action  (shedding  old,  hastening 
new  skin  cells).  Essential  picker-upper:  face 
masks  for  a  quick  (15-30  minute)  skin  treat- 
ment. Masks  come  in  every  variety  from 
hydrating  to  vitamin-packed  to  natural  fruit 
oils  to  mud  pies.  Perhaps  more  drastic  methods 
for  needy  faces:  professional  salon  treatments 
to  get  back  into  shape,  maybe  even  one  of  the 
various  surgical  procedures.  About  your  daily 
regime:  if  you've  not  been  doing  so  already, 
start  using  a  night  cream  on  your  face. 


Take  a  new  look:  with  your  new  self-assurance,  let  makeup  project  your  personality. 
Be  as  dramatic  as  you  like,  kxrt  keep  these  tips  in  mind:  no  frosted  eye  shadows  or  shiny  lipsticks. 
They  both  emphasize  wrinkles.  Instead,  try  matte  shadows,  slightly  dry  lipsttek. 
Plenty  of  mascara.  Use  a  foundation  to  even  out  skin  tone  (especially  if  you  have  spklery  capillaries). 
Keep  eyebrows  in  character— neither  heavily  penciled  nor  heavily  tweezed. 


f  HY  EXERCISE?  Here  are  10  sensible  reasons  why  you  should 
^^f^^f  keep  up  a  steady  program.  Or,  if  you've  slipped  into  a  seden- 
tary  existence,  why  it's  never  too  late  to  start.  Just  warmup 
W    W  slowly.  1  Exercise  turns  fat  into  muscles;  gives  muscles  firm- 
ness. 2  Like  Newton's  apple,  natural  gravity,  unless  counteracted, 
eventually  will  make  you  look  droopy.  3  Exercise  gives  you  good  pos- 
ture; lessens  lower  back  troubles.  4  It  increases  stamina,  coordination. 
5  Exercise  packs  an  energy  boost;  makes  you  feel  bouncy  and  up.  6  It 
changes  the  way  you  walk,  dance— with  grace  and  glide.  7  Around 
menopause,  there's  a  tendency  to  gain  weight.  Besides  toning  exercises, 
you'll  need  cardiovascular  stimulants  (walking,  running,  jumping  rope; 
check  vnxh  doctor  first)  to  strengthen  another  muscle— your  heart.  8 
Exercise  eases  tension  and  fatigue.  9  Exercise  is  healthy— free— and 
fun.  You'll  laugh  more.  10  You'll  sleep  better— it's  the  best  tranquilizer 


On  hant 

Hold  out  your  hands.  Often  hands 
can  seem  ten  years  older  than  your  face 
Drier,  more  wrinkled.  After  all,  they've 
done  the  dirty  work.  Washing  dishes. 
Painting  chairs.  Planting 
geraniums.  •  Slip  into  the  protectiie-gU 
habit.  •  After  each  and  every  hand-y  cJ^ 
slather  with  cream  or  lotion.  •  Brown 
spots.  Some  women  get  them,  some 
never  do.  No  cure,  but  sometimes  the 
spots  lighten  up  with  a  mix  of  lemon 
Juice  with  either  glycerine  or  salt.  •  Fad 
exercise  for  flexibility.  Make  fist;  holdi^ 
count  of  6;  spring  open,  spreading 
fingers  wide.  Repeat  5  times. 
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I  SELF-ASSURANCE 


By  your  mid-forties,  you  have  more 
control  over  your  time,  more  confidence  in  yourself. 


This  is  a  good  time 
to  take  a  deep  breath 
and  examine  your 
lifestyle.  What 
was  planted  should 
be  blooming,  whether 
it's  children,  career,  etc. 
Instead  of  settling 
back  on  your  laurels, 
prod  yourself  into 
new  beginnings.  Time 
ispent  will  be  more  at  your 
discretion.  Start  a 
new  sport  (ever  scaled 
or  played  paddle  tennis?). 
Hike  up  rug-hooking  or 
Chinese  cooking. 
Study  crecMve  writing, 
real  estating  or 
urban  planning. 
Energy  and  enthusiasm 
are  your  best  allies. 

(I  There's  a  whole 

new  c/mracter  to  your 
1  looks,  too.  Self-assurcmce 
and  a  sense  of 
direction  have  an 
attractiveness  all  their 
own.  Play  on  that. 
Throw  off  the  hesitcmcy 
\  to  pamper  yourself. 

'By  a  salon  pedicure,  a 
week  at  a  beauty 
spcu  You  deserve  it. 


WOO:  MM  PIOratD,  ME  47 


SHIRT  AND  SKIRT  BY  CALVIN  KLEIN.CHAIR  FROM  W  &  J  SLOANE.  GOLD  CUFF  BY  ELSA  ftfffTTI  OF  TIFFANY 
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Lirror  mirror 
on  the  wall 
who's  still  the 
loveliest  of  all? 

You  are.  Pride  in  your  looks 
is  the  most  important  aspect. 
Use  makeup  cleverly  to 
create  a  focal  point:  emphasize 
your  eyes  with  a  sweep  of 
mascara  or  try  false  lashes— wear 
them  only  if  they  look  almost- 
natural.  Foundation  should  be  a  sheer 
liquid— nothing  that  will  cake  heavily. 
About  your  mouth:  Try  a  bright,  affirma- 
tive lipstick,  say,  a  sunny  coral.  Forego  the 
wishy-washy  pinks,  the  wine-dark  reds. 
Keep  your  cheek  blusher  north  of  your 
nose,  heading  diagonally  up  under 
cheekbones.  No  apple  cheek  circles!  Grooming  is 
essential.  Take  time  to  refresh  your  makeup 
before  it  needs  it.  And  wear  glasses  if  you  need 
to— to  put  on  your  makeup  meticulously. 


Do  You  Realize: 

The  Average  Heated  Home 

Drier  Than  the  Sahara? 

Your  skin  is  facing  a  lifelong  battle  wt 
ttie  elements.  Help  it  along.  Inside,  wl 
winter  heating,  a  humidifier  is  a  primt 
beauty  aid.  Outside,  we  emphasize  oi 
again— protect  yourself  at  all  times. 
Never  go  bare-skinned,  in  winter,  coN 
t>lustery  weather  is  chapping  and  dryj 
Wear  a  skirKare  butter,  in  summer, 
wear  a  sunbonnet  (a  straw  hat  will  era 
and  a  light  sunscreen.  If  you  must  sui 
only  get  a  slight  tan.  Unless  your  skin 
stiii  chronically  oily,  ai>andon  soap  fo 
lotion  or  cream  cleansers.  Don't  forg< 
to  smooth  them  way  down  on  your  ne 
Baths  and  showers  are  mar>datory  foi 
hygiene,  but  four  times  a  week  is  prol 
k}|y  enough.  Plus,  go  extra-heavy  on  ta 
oils  and  the  body  lotions  to  leave  youi 
soft  and  glowing.  Keep  all  products  o 
the  mikl  side;  none  shouki  contain  aU 
hoi.  At  this  stage,  your  looks  depend 
the  care  you've  been  taking  and  the 
blessings  of  your  genes. 


Host  of  Hints  on  Hair  Care.  I  Get  a  Itairstyle  you  can  manage  yourself.  Temptation 's  there  to  give  up 
^%  indepetidence  and  rely  on  steady  salon  appointments. /Don 't  lose  spontaneity.  /  Simplicity  is  best 

V  Classic  styles  also  are  winning— chignons,  soft  waves,  allover  curls.  /No  cute  little  ribbons  or  bows 

And  no  blue-ing  (you  are  not  a  laundry).  /More  conditioning  necessary.  Hair  becomes  dry.  Texture 
of  gray  hair  is  different  More  porous  /Altlwugh  a  body  wave  is  a  terrific  boon,  too  many  perms  can  be  drying.  /If 
thinning  happens,  face  it  squarely.  A  wavy,  closer  ait  looks  thicker.  Protein  hair  products— shampoos,  conditioners, 
thickeners— can  add  a  certain  fullness  by  plumping  up  the  hair  shaft.  Try  wigs  or  Itair  pieces,  but  be  sure  to  have  tliem 
styled  and  thinned  out  enough  to  look  natural  ./(^^^^  ^. 


Lean  and  limber 

Be  the  person  others  point  to  and  whisper, 
'Isn't  she  in  great  shape?"  The  rewards  of 
good,  steady  exercising  come  on  strong.  Now 
is  the  payoff  time.  Of  course,  no  amount  of 
exercise  is  going  to  slim  you  down  without 
eating  right.  The  two  go  together 
hand-in-hand.  You'll  need  to  cut  down  on 
calories— and  may  find  that  you  actually 
need  to  consume  less  to  maintain  your 
energy  level.  Never  give  up  on  sensible 
fitness.  Find  your  favorite— walking 
three  miles  a  day . . .  taking  ballroom 
dancing  with  a  partner. . . doing  action- 
packed  toe  touches  and  deep  stretches  J 
to  music. ..or  yoga  (illustrated),  a 
calming  exercise  that  offers 
good  circulation,  flexibility 
and  relaxation. 


SIANDIAL 

Poor  posture  is  a  disaster  fot 
your  t>ody.  Hopefully,  no  one 
slips  to  this  point,  but  slouch 
(we're  sorry  to  report)  can  c« 
tribute  to  such  things  as  a  dc 
ble  chin,  "dowager's  hump," 
sway  back.  It's  a  strain  on  th 
heart.  Plus  you'll  look  heavie 
older.  Proper  posture:  Keep 
shoulders  in  line,  tummy  he 
in,  back  straight  and  but- 
tocks tucked  under,  isn' 
that  enough  to  make  > 
snap  to  attention? 
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CELEBRATION 

From  the  mid-fifties  on,  it's  a 
beautiful  time  to  share  and  build  on  your  life  experience. 


There  is  a  saying  that 
I  goes  something  like  this. 
f      ""At  20,  you  have  the 
ffaceyou  inherited;  at  40, 
tface  you  developed;  and 
60,  the  face  you  deserve." 
All  the  good  deeds  and 
good  times  are  written 
there.  You've  come 
to  a  diamond  point  of 
brilliance  with 
.  ur  beauty  that  should  be 
shared.  It  goes  with  a 
sense  of  judgment 
ind  life  experience.  It's  a 
time  to  teach— as  well 
as  to  learn  even  more. 

This  is  when 
you  should  stand  the 
tallest— literally  and 
Iguratively.  Perhaps  the 
jst  individual  period  for 
your  looks  and  physical 
bearing.  You  can 
project:— "Here  I  am 
This  is  what  Pve  done. 

I  wouldn't  change 
any  of  it.  And  there's 
more  to  come." 


MODEL  MMY  WHELCHEL,  ACE  61 


FASHION  BY  JOHN  ANTHONY.  EARRINGS  BY  SCHLUMBERGER  OF  TIFFANY 


Grape„  _ 
of  Plenty 


Bursting  with  goodness  —  little  gems  of 

tender,  plump  and  crisply  refreshing  fruit. 

We  heard  it  through  the  grapevine. . . .  The  harvest  is  ready 
now  to  pluck  as  a  snack,  toss  into  salads  or 

gather  for  tasty  cooking.  Beautiful  bunches  in  icy 
greens,  flaming  reds  or  satiny  purple-blacks.  Here,  a 

wine/ sherry  mold  with  custard  sauce;  Cornish  hen  with 
wild  rice/grape  stuffing.  Great  graping!  These  and  more  recipes,  on  page  157. 

Ptiatngraoh  bv  Irwin  H«wiiil  i 


FAST  FOOD 
AT  HOME 

Everyone's  busy  these  days— and  getting 
busier— which  helps  explain  the  booming  rage 
in  going-out-for-fast-food.  But  even  in  the 
busiest  of  families,  there's  no  need  to  go  out- 
food  at  home  can  be  just  as  fast,  with  the 
added  personal  touch  of  grace  and  style.  Here's 
the  plan:  stock  up  at  the  supermarket  (jars, 
cans,  packages,  frozens)  and  put  together  tempting 
menus.  For  instance,  frozen  fish  fillets  get  topped 
with  a  cheese  slice,  slipped  in  a  bun  and 
served  with  a  side  of  deli-coleslaw  and  chips. 
Round  out  with  a  tall  glass  of  tomato  juice 
and  melon  balls  for  dessert.  It's  the  closest  thing  to 
non-cooking — without  stepping  a  foot  off  the 
premises.  For  our  inventory  of  quick  combinations 

(some  doctored  up  to  fill  out  nutritionally 
or  perk  up  flavor),  turn  to  page  164. 

Illustration  by  Robert  Weber  •  Photographs  by  George  M  Cochran 
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1.  Frozen  fried 
chicken;  sweet- 
sour  vegetables 
over  rice;  cherry 
cheesecake;  milk. 

2.  Canned  mine- 
strone; pizza  with 
extra  pepperorii; 
zucchini;  a  trio 
of  ice  creams. 

3.  Fillet  of  fish,  tar- 
tar sauce,  cheese; 
coleslaw;  potato 
chips;  assorted 
melon  balls;  to- 
mato juice. 

4.  Thick-as-stew 
beef  soup;  pack- 
aged biscuits;  let- 
tuce; dressing; 
lemon  sherbet. 


Rally  round 
the  car,  folks— 
for  a  rip'rah-and- 
rousing  good  time,  yk 
Be  it  Softool  game 
or  pro  game  (or  perhaps 
a  trail  blazing  trip  to  see 
those  changing  autumn 
leaves),  put  your  spirits 
in  overdrive  and  prepare 
spectacular  outdoor  fare.  Our 
spread  is  planned  for  eight— 
and  in  keeping  with  the 
Journal's  party  philosophy, 
it's  easy-to-make, 
handsome-to-serve.  Get  the 
cheering  section  ready— 
you've  got  a  winner! 
By  Sue  B.  Huffman, 
Food  Editor. 


How  America  Entertains 


How  does  a  tailgate  picnic  differ  from 
one.  say,  by  the  old  millstream?  It's 
definitely  heartier,  more  exhilarating. 
From  kicking  off  with  a  thick  pump- 
kin soup  and  homemade  crunchy 
breadsticks  to  the  hero— little  foot- 
balls of  stuffed  chicken  breasts— to 
the  final  scoring  points,  a  super- 
moist  prune  cake  and  spiked  coffee. 
Nothing's  difficult— it's  all  done 
ahead  in  careful  stages.  Shopping 
ist.  timetable,  recipes,  page  142. 


TAILGATE  PICNIC  MENU 

Serves  8 
Tailgate  Pumpkin  Soup 
Crunchy  Breadsticks 
Stuffed  Chicken  Breasts 

Marinated  Vegetables 
Italian  Spinach  Cheese  Pie 
Basket  of  Fresh  Fruits 
Assorted  Cheeses 
Sue's  Prune  Cake   Spiked  Coffee 
Wine  and  Beer 


Photofrapti  by  Nich  Sumaiige  al  Gianb  Stadium.  NJ 
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RAH-RAH 
TAILGATE 
PICNIC! 


continued 


FOOD  CHECKLIST 


4  whole  chicken 

breasts 
%  pound  cooked  ham 
3  cups  chicken  broth 

1  cup  canned 
pumpkin 

2  packages  ( 10  oz. 
each )  frozen 
chopped  spinach 

2  packages  ( 10  or  11 

oz.  each )  pie 

crust  mix 
1  loaf  ( 16  oz. )  sUced 

pumpernickel  or 

rye  bread 
%  cup  sesame  seed 
1  cup  pureed  prunes 

( about  i;4  jars 

junior  baby  food ) 
1  cup  ( 4  oz. ) 

chopped  walnuts 
^  cup  white  wine 
1%  cups  buttermilk 
l)i  cups  ( 5  oz. ) 

grated  Parmesan 

cheese 


Staples  to  Have  on 

Sugar 

Salt 

Pepper 

Paprika 

Cinnamon 

Allspice 

Tarragon 

Nutmeg 

Dry  mustard 

Chervil 

Olive  oil 

Salad  oil 


1  container  ( 16  oz. ) 

cottage  cheese 
1  container  ( 16  oz. ) 

ricotta  cheese 
1  stalk  celery 
1  bunch  green  onions 

1  bunch  parsley 

2  medium  zucchini 
1  pint  cherry 

tomatoes 
1  head  ( lH  pounds ) 

cauliflower 
1  large  onion 
1  lemon 

Radishes,  optional 
Chicory,  optional 
Assorted  cheeses 
Liqueurs  (for spiked 

coffee ) 
Wine 
Beer 

Paper  plates 
Disposable  cups, 

hot  and  cola 
Plastic  knives,  spoons 

and  forks 
Napkins 


Hand 

Ground  cloves 
Cinnamon  sticks 
White  wine  vinegar 
All-purpose  flour 
9  eggs 

6  slices  white  bread 
Vanilla  extract 
Baking  soda 
Coffee 

Butter  or  margarine 

(lib.) 
Light  com  syrup 


FOR  TAILGATE  PICNIC 
Up  to  Two  to  Four  Weeks  Before: 
1.  Purchase  ingredients  for  breadsticks 
and  prune  cake.  Prepare  both  recipes 
and  freeze. 
One  Week  Before: 

1.  Purchase  remaining  non-perishable 
ingredients. 

2.  Make  salad  dressing  for  marinated 
vegetables;  refrigerate. 

Two  Days  Before: 

1.  Purchase  remaining  ingredients. 

2.  Prepare  spinach  pie;  refrigerate. 
One  Day  Before: 

1.  Prepare  chicken  rolls,  cook  chicken; 
cover  and  refrigerate  in  plastic  container. 

2.  Prepare  soup;  refrigerate. 

3.  Prepare  marinated  vegetables;  cover 
and  refrigerate  in  plastic  container. 

4.  Refrigerate  white  wine  and  beer. 
That  Morning: 

1.  Remove  cake  from  freezer;  transfer  to 
carrying  container. 

2.  Place  marinated  vegetables,  bread- 
sticks  and  fruit  in  basket. 

3.  Heat  soup;  pour  into  thermos. 

4.  Make  spiked  coffee;  pour  into  ther- 
mos. 

One  Hour  Before  Leaving: 

1.  Place  wane,  beer,  chicken  and  spinach 

pie  in  ice  chest  or  insulated  container. 
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Place  cheese  in  picnic  basket. 

Ail  recipes  pictured  on  pages  140-141 
TAILGATE  PUMPKIN  SOUP 

Equally  tasty  hot  or  cold. 

2  tablespoons  butter  or  margarine 
V2  cup  finely  chopped  onion 

V2  cup  chopped  celery 

3  cups  chicken  broth 

1  cup  canned  pumpkin 
V2  cup  white  wine 
1  teaspoon  sugar 
teaspoon  salt 
V*  teaspoon  cinnamon 
%  teaspoon  allspice 

In  medium  saucepan,  melt  butter  or 
margarine.  Add  onion  and  celery  and 
saute  until  tender,  about  3  minutes.  Add 
remaining  ingredients.  Simmer,  uncov- 
ered, stirring  occasionally  for  30  minutes. 
Pour  half  the  soup  into  blender  contain- 
er, pur^  until  smooth.  Puree  remaining 
soup.  Serve  hot  or  cover  and  refrigerate 
to  serve  cold.  (May  be  prepared  in  ad- 
vance to  this  point.  Cover  and  refrigerate 
up  to  24  hours.  To  serve  hot,  cook  over 
medium  heat  until  heated  through,  stir- 
ring occasionally.)  Makes  4M  cups  or  8 
servings.  About  65  calories  per  serving. 
For  picnic:  Pour  hot  soup  into  thermos 
container  for  tailgate  picnic. 

CRUNCHY  BREADSTICKS 

Careful— these  are  addictive. 

1  cup  butter  or  margarine,  softened 
V*  cup  sesame  seed 

1  loaf  (16  oz.)  sliced  pumpernickel  or 
rye  bread 

Preheat  oven  to  425°F.  In  small  bowl, 
combine  butter  or  margarine  and  sesame 
seed.  Spread  butter  mixture  evenly  on 
both  sides  of  bread  slice.  Place  4  slices  of 
bread  in  pile.  Cut  each  into  M-inch 
thick  strips.  Repeat  with  remaining 
bread.  Place  on  un  greased  cookie  sheet. 
Repeat  until  all  the  bread  is  used.  Bake 
10  minutes,  turning  bread  once.  Remove 
from  oven.  Cool.  (May  be  prepared  in 
advance  to  this  point.  Store  in  air-tight 
container  up  to  1  week.  Or  wrap  well 
and  freeze  up  to  1  month.)  Makes  80 
breadsticks.  About  40  calories  each. 

Variations 

Celery  Breadsticks:  Prepare  breadsticks 
as  in  Crunchy  Breadsticks  but  substitute 

2  teaspoons  celery  seed  for  sesame  seed. 
Onion  Breadsticks:  Prepare  breadsticks 
as  in  Crunchy  Breadsticks  but  substitute 
2  teaspoons  onion  powder  for  sesame 
seed. 

Garlic  Breadsticks:  Prepare  breadsticks 
as  in  Crunchy  Breadsticks  but  substitute 
2  teaspoons  garlic  powder  for  sesame 
seed. 

STUFFED  CHICKEN  BREASTS 

Finger  food  fare  never  tasted  so  good. 
Filling 

1  cup  (4  oz.)  chopped  cooked  ham 
Vz  cup  chopped  green  onions 

V*  cup  fresh  bread  crumbs 

2  tablespoons  chopped  parsley 


2  tablespoons  melted  butter  or 
margarine 

V2  teaspoon  salt 

Va  teaspoon  tarragon 

%  teaspoon  freshly  ground  peppi 
4  whole  chicken  breasts  (4  lbs.)  hah 

skinned  and  boned 
Coating 

1  cup  fresh  bread  crumbs 

1  teaspoon  paprika 
V2  teaspoon  tarragon 
V*  teaspoon  salt 

2  eggs,  beaten 
V2  cup  butter  or  margarine 

Chicory  and  radish  roses,  for  garntai 
(optional)  1 

In  medium  bowl,  combine  all  fiDlj 
gredients  and  mix  well,  set  aside, 
the  bottom  of  a  small  saucepan,  i 
chicken  breast  halves  between  2 
of  waxed  paper  to  Ji-inch  thicknes 
aside.  Place  2  tablespoons  filling  i 
ter  of  each  flattened  chicken  breai 
bring  the  sides  over  filling.  Fold  01 
over,  making  sure  that  no  filling  is 
ing  and  roll  each,  jelly-roll  fashion 
To  coat:  In  pie  plate,  mix  together 
crumbs,  paprika,  tarragon  and  ss 
another  pie  plate,  beat  eggs.  Dip 
chicken  piece  first  in  egg  and  then' 
crumb  mixture,  coating  evenly, 
chicken  in  freezer  for  10  to  15  m 
to  help  coating  to  adhere. 

Preheat  oven  to  375 °F.  Melt  bul 
margarine  in  13x9-inch  baking  dl 
the  oven,  about  5  to  10  minutes.  Rd 
dish  from  oven.  Add  chicken  and 
chicken  in  butter  until  well  coateJ 
turn  dish  to  oven  and  bake  50  mij 
Serve  immediately  or  refrigerate  toj 
cold.  (May  be  prepared  in  advat\ 
this  point.  Cover  and  refrigerate 
24  hours.)  Makes  8  servings.  Aboi 
calories  per  serving. 
For  picnic:  Prepare  chicken  as 
and  bake.  Place  in  plastic  cont 
cover  and  refrigerate.  Carry  in  insi 
container  to  picnic.  Garnish  with  cl 
and  radish  roses. 

ITALIAN  SPINACH-CHEESE  Pll 

Absolutely  fantastic— for  picnic  ofj 
party.  It's  good  hot,  cold  or  at 
temperature. 

f 

Filling 

2  packages  (10  oz.  each)  frozen 
chopped  spinach,  thawed  and 
well  drained 

1  package  (16  oz.)  ricotta  cheese 

1  package  (16  oz.)  cottage  cheese 
34  cup  grated  Parmesan  cheese 

3  eggs,  beaten 
.  1 V2  teaspoons  salt 

Va  teaspoon  nutmeg 
Vs  teaspoon  pepper 
Crust 

2  packages  (10  to  11  oz.  each)  pie 
crust  mix 

V2  cup  grated  Parmesan  cheese 
5  to  9  tablespoons  cold  water 
1  egg  yolk,  beaten 

For  Filling:  Preheat  oven  to 
Grease  9-inch  springform  pan;  set 
In  large  bowl,  combine  all  ingre< 
for  filling  TUitil  well  mixed;  set  asid 
For  Crust:  In  medium  bowl,  con 
( continued  on  page 


ou  have  a  ivay  with  Campbeu 

\  yellow  arrow  on  Campbell's  Soup  labels  e 

points  to  870  ways  you  can  » 
add  more  flavor  to  meals  with  soup. 
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,  Chicken 
vegetable 


^  a  way  to  make  super  meat  loaf  with  Campbell's  Soup.  Mix  thoroughly 
Dampbell's  Tbmato  Soup  (10%-oz.  size),  V/2.  pounds  ground  beef,  1  cup  small 
,'ubes,  cup  finely  chopped  onion,  1  egg  slightly  beaten,  1  teaspoon  salt, 
nerous  dash  pepper.  Shape  firmly  into  loaf;  place  in  shallow  baking  pan. 
t  350°  F.  for  1  hour  15  minutes.  Blend  remaining  soup,  V4  cup  water,  and 
SDOons  drinninps  Heat-  stir  nftpn  Serve  with  loaf  Makes  4  tn  6  .servinffs. 


Campbells  Soup  labels  give  you  dozens  of  ways 
to  create  new  soups.  For  example,  combine  a  can 
of  Campbell's  Chicken  NoodleO's  Soup  with  a 
can  of  Campbell's  Curly  Noodle  with  Chicken 
Soup;  add  I'/a  cans  water  and  heat.  Makes  about 
AV>  cups.  It's  a  soup  mate! 


You  have  an  easy  way  to  dress  up  broccoli  with 
a  flavorful  hollandaise  sauce.  Combine  1  can 
Campbell's  Cream  of  Mushroom  Soup  with  Vs  to 
V2  cup  milk;  heat.  Add  2  tablespoons  each  butter 
and  lemon  juice  and  2  egg  yolks,  slightly  beaten. 
Simmer  until  just  thickened  (about  5  minutes), 
stirring  constantly.  Pour  over  cooked  broccoli  and 
get  ready  for  the  compliments. 

You  have  so  many  ways  to  add  vari- 
ety and  excitement  to  meals  when  you 
turn  to  the  back  of  Campbell's  Soup 
labels.  There  you'll  find  recipes,  super 
sauces,  soup  mates,  menu  suggestions, 
main  dish  soup  ideas,  seasoning  sug- 
gestions, garnish  ideas  and  many  more. 
There  are  so  many  ways  you  may  never 
have  thought  of  to  make  meals  tastier 
and  so  much  more  interesting  with 
Campbell's  Soups. 


You  have  a  way 
withCamDbeirs. 


HERITAGE 
OF 

TREASURED 
RECIPES 

Here's  a  collection 
from  Salt  Lake  City 
of  over  500  recipes 
that  will  take  you, 
as  it  did  us,  from 
brunch  to  lunch  on 
through  an  elegant 
formal  dinner. 


Community  cookbooks  are  flourishing  with  parti- 
cular flair  during  the  post-Bicentennial  period. 
One  of  the  best  we've  seen  is  the  Heritage  Cook- 
book from  the  Salt  Lake  City,  Utah,  Junior 
League. 

To  give  a  sample  of  recipes  from  the  book,  we 
photographed  three  parties— a  brunch,  featuring  a 
fascinating  egg  casserole  and  an  unusual  vege- 
table salad;  a  Mexican  lunch-dinner,  and  a  truly 
elegant  dinner  party  in  a  lavish  formal  dining 
room.  It  was  a  fascinating  variety,  reflecting  the 
rich  amalgam  of  people  who  have  settled  in  Utah 
and  particularly  the  Salt  Lake  area,  from  the  In- 
dians pre-dating  Brigham  Young  and  his  Mor- 
mon followers  who  arrived  in  1847  right  up  to  the 
Japanese  who  were  "resettled"  nearby  during 
World  War  II.  In  between  have  been  waves  of 
Greek,  German,  English,  Spanish,  Italian  and 
others,  all  of  whom  have  kept  favorite  recipes  in 
their  repertoire  while  constantly  adding  new  ones 
and  updating  others.  Rich  potential  for  Heritage 
Cookbook. 

Our  brunch  was  a  relaxed  affair  in  the  welcom- 
ing kitchen-living  area  of  Sue  Turner.  A  deviled 
ham-stuffed  eggs  casserole  intrigued  us  all,  as 
did  a  wonderfully  imaginative  salad  of  zucchini 
and  Brussels  sprouts,  with  cherry  tomatoes  for 
garnish  and  color.  "Out  of  This  World  Rolls" 
in  three  variations— plain,  cheese,  ( continued ) 


Brunch  features  a  cas- 
serole of  hard -cooked 
eg^s  stuffed  with  deviled 
ham;  an  intriguing 
salad  of  Brussels 
sprouts,  zucchini  and 
cherry  tornatoes;  yeast 
rolls  in  three  flavors- 
plain,  cheese  and 
orange. 
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%r1hicl^rich  sauce  time  after  time,.. 


Count  on  Hunt's  Tomato  Sauce. 


Count  onTIUNT'SLcan  after  can. 


HERITAGE  OF 
TREASURED  RECIPES 

orange— were  too  tempting,  but  de- 
licious. 

Lunchtime  took  us  to  the  patio  and 
backyard  of  Kaye  Dumke  in  the 
foothills  of  Salt  Lake's  Wasatch 
Mountains.  An  early  frost  had  wiped 
out  the  last  autumn  flowers,  but  tow- 
ering spruce  and  hemlock  more  than 
compensated.  Mexican  was  the  theme 
of  this  menu,  highlighted  by  a  deli- 
cious pork-bean-carrot-corn  casserole 
called  Sopa  de  Guadalajara. 

Patty  Schneider  was  our  dinner 
hostess,  in  one  of  the  most  dramatic 
contemporary  homes  we've  ever  seen. 
The  table  setting  was  a  splendor, 
making  it  difficult  at  first  to  concen- 
trate on  the  food,  but  in  due  course 
we  savored  a  delicious  menu,  with 
salami-cheese-green  onion-stuffed 
chicken  breasts  the  highlight.  A  bar- 
ley-pine nut  casserole  and  strawberry 
pie  were  among  the  other  delights. 

Everywhere  we  went  in  Salt  Lake, 
including  a  reception  for  League 
members  and  husbands,  we  were  im- 
pressed with  the  open  friendliness  and 
sophistication.  As  with  Leagues  ev- 
erywhere, this  one  is  involved  in  all 
kinds  of  good  works,  which  cookbook 
proceeds  help  support.  Two  projects 
we  found  especially  appealing  were 
restoration  of  an  adobe  farmhouse 
built  in  1898  as  part  of  a  local  edu- 
cational program;  and  an  ambitious 
juvenile-court  research  program. 

Salt  Lake  and  Utah  have  a  mar- 
velous heritage,  and  one  suspects 
they  have  an  even  brighter  future.  For 
a  flavor  of  the  former  and  an  insight 
to  the  latter,  check  the  coupon  on 
page  150  for  a  copy  of  Heritage  Cook- 
book. Sample  recipes  begin  at  right. 
John  Stevens 


CC»CynJNITYCOC«BOC«C  ^ 

SOPA  DE  GUADALAJARA 
pictured  below 

An  array  of  garnishes  make  this  a 
colorful  entree. 

SV2-4  pounds  boneless  pork  shoulder 
1  tablespoon  salad  oil 

1  cup  finely  chopped  onion 

2  garlic  cloves,  minced 
7  cups  water 

2V2  cups  beef  broth 

1  cup  dried  pinto  or  small  red  beans 

2  teaspoons  chili  powder 
1  teaspoon  cumin  seed 

1  teaspoon  oregano 

4  cups  carrots,  thinly  sliced 

1  package  (10  oz.)  frozen  whole 

kernel  corn 
Salt  and  Pepper 

Suggested  garnishes  (see  recipe) 

Trim  excess  fat  from  meat.  Cut  into  1- 
inch  cubes.  In  a  large  Dutch  o\en, 
heat  salad  oil  over  medium-high  heat. 
Add  meat  and  brown  well.  Push  to 
side  of  pan.  Add  onion  and  garlic  and 
saute  until  tender.  Stir  in  water,  beef 
broth,  dried  pinto  beans,  chili  pow- 
der, cumin  seed  and  oregano.  Cover 
and  simmer  for  1%  hours  until  meat 
and  beans  are  tender.  Refrigerate. 
Skim  off  fat,  discard.  Heat  to  boiling. 
Add  carrots.  Cover  and  simmer  30 
minutes  (until  carrots  are  tender). 
Stir  in  com.  Season  to  taste.  Serve 
with  choice  of  cherry  tomato  halves, 
sliced  green  onions,  chopped  fresh 
coriander,  sour  cream,  lime  or  lemon 
wedges,  bottled  jalapefia  sauce. 
Makes  8  to  10  servings;  about  520 
calories  for  each  of  8  servings,  415 
calories  for  each  of  10.— Ruth  Cline 
Boss 

SWISS  ENCHILADAS 
pictured  below 

Rich?  Yes,  hut  what  a  way  to  go! 

1  chopped  onion 

V2  cup  plus  1  tablespoon  salad  oil 

3  cans  (5  oz.  each)  boned  chicken, 
drained 


2  green  chilies,  chopped 

(fresh  or  canned) 

1  garlic  clove,  crushed 
Salt  and  pepper 

18  corn  tortillas 

3  cups  half  and  half  cream 
6  chicken  bouillon  cubes 

8  ounces  Cheddar  cheese,  thinly  sliced 

2  cups  (8  oz.)  mozzarella  cheese, 
grated 

Preheat  o\'en  to  375  °F.  In  skillet, 
saute  onion  in  1  tablespoon  salad  oil 
until  soft.  Add  chicken,  green  chilies, 
garlic,  salt  and  pepper.  Simmer  10 
minutes;  set  aside.  In  another  pan, 
heat  /2  cup  salad  oil.  Fry  tortillas,  one 
at  a  time,  until  soft  and  pliable,  about 
1  minute.  Set  aside. 

In  saucepan,  heat  cream  and  bouil- 
lon cubes;  stir  until  dissohed.  Dip 
each  tortilla  in  cream  mixture.  Then 
add  chicken  filling.  Roll  up  tortillas. 
Place  tortillas,  smooth  side  up,  in  two 
buttered  l,3.x9-inch  casseroles.  Pour 
remaining  cream  mixture  over  tortil- 
las. Cover  with  Cheddar  cheese.  Top 
with  mozzarella.  Bake  for  30  minutes 
until  hot  and  bubbly.  (May  be  made 
ahead  and  refrigerated  or  frozen.  If 
frozen,  thaw.  Then  bake  for  40  min- 
utes.) Makes  10  sei"vings.  About  440 
calories  per  serving.— /o.sep/n'ne 
Critchlow  Brooke 

SOUR  CREAM  BEEF  BURRITOS 
pictured  belqw 

Flour  tortillas  may  be  diffictdt  to  find 
in  .wme  areas.  It's  okay  to  substitute 
corn  tortillas. 

2V2  pounds  round  steak,  cut  in  y2-inch 

cubes 
1  tablespoon  salad  oil 
1  can  (16  oz.)  tomatoes,  diced 

1  large  onion,  diced 

3  garlic  cloves,  crushed 
IVl  teaspoons  salt 

2  beef  bouillon  cubes 

2  cans  (4V2  oz.  each)  diced  green 
chilies,  drained 

(continued) 


Left:  An  elegant  dinner  in  a  formal  setting  started  with  spinach  soup,  went 
pany"  carrots  and  barley-pine  nut  casserole,  ending  with  an  airy  strawberry 
and  vegetable  stew,  sour  cream-beef  burritos,  cheese  and  chicken  enchiladas, 


on  to  stuff ed  chicken  breasts,  "com- 
pie.  Right:  Our  Mexican  menu— pork 
baked  papaya  with  a  cheese  filling. 


How  to  eat  well 
when  you're  cooking 

for  the  kids 

You  can't  fool  the  kids.  So  a  good  cook  gives  them  what  they  like: 
KRAFT  Macaroni  and  Cheese  Dinner.  With  that  same  good  cheese  taste 
you  liked  when  you  were  a  kid.  Only  about  1 10  a  serving. 
And  it  feeds  the  whole  crowd.  Come  on.  Mom,  join  the  crowd! 


Hidden  \^lley  Ranch' 
Original  flavor 
buttermilk  salad  dressing 
turns  Ugh  into  Ahhhh. 


It's  really  amazing  how  many  people  who  say  they  would 
never  use  buttermilk  are  enjoying  it  in  our  Hidden  Valley 
Ranch®  Original  Buttermilk  Dressing. 

One  taste  and  they  say  it's  thick,  creamy  the  most  in- 
credible salad  dressing  they've  ever  tasted.  And  chances 
are,  you  will  too! 

Just  take  the  fixin's  and  mix  them  up  with  mayonnaise 
and  butternulk  for  the  zestiest,  freshest  taste  a  salad  has  ever 
had.  Hidden  Valley  Ranch  Salad  E>ressing.  The  Original 
flavor  buttermilk  dressing.  Try  it  tonight  and  you'll  say 
"Ahhhhr 


TREASURED 
RECIPES 


continued 


1  can  (15  oz.)  pinto  beans,  drained 

2  cans  (IOV2  oz.  each)  mild  enchilada  sauce 
10  large  flour  tortillas 

3  cartons  (8  oz.  each)  sour  cream 
1  pound  mild  grated  Cheddar  cheese 
1  head  iceberg  lettuce,  shredded 

Preheat  o\'en  to  350 °F.  In  large  skillet,  slowly  brown  stea 
cubes  in  salad  oil.  Stir  in  tomatoes,  onion,  garlic  and  sa 
Cover  and  simmer  for  1  hour.  Stir  in  bouillon  cubes  until  di: 
solved.  Mix  in  chilies  and  pinto  beans.  Cover.  Simmer  anotlu 
20  minutes.  (May  be  frozen  at  tins  point.)  Warm  enchilad 
sauce.  Dip  each  tortilla  in  sauce.  Spoon  meat  mixture  acroi 
center  of  tortilla.  Generously  top  with  sour  cream.  Overla 
tortilla  edges.  Place,  seam-side  down,  in  large  baking  disl 
Repeat  with  remaining  tortillas.  Spoon  remaining  enchilad 
sauce,  on  top.  Generously  sprinkle  with  Cheddar  chees 
Bake  until  sour  cream  and  cheese  are  melted  and  are  bubl)l 
Remove  from  oxen.  Top  with  shredded  lettuce.  Makes  1 
servings.  About  745  calories  for  each  serving.— SAfr/ey  Sempl 
Chetwood 


BAKED  PAPAYA  MAUNA  KEA 

pictured  on  page  146 

One  of  the  LH]  food  department's  favorite  recipes  from  fhi 
entire  hook.  Try  it! 

Va  cup  sugar 
IV2  teaspoons  cinnamon 
IV2  cups  cottage  cheese 

1  package  (8  oz.)  and  1  package  (3  oz.)  cream  cheese,  softene* 

2  tablespoons  chutney,  chopped 

1  teaspoon  curry  powder 
V2  cup  water  chestnuts,  very  thinly  sliced 

2  tablespoons  white  seedless  raisins  (optional) 

3  papayas,  halved  and  seeded 
Va  cup  butter  or  margarine,  melted 

Preheat  oven  to  450  °F.  Mix  sugar  and  cifftiamon  thoroughlyl 
set  aside. 

Combine  cottage  cheese,  cream  cheese,  chutney  and  curr 
powder  until  well  mixed.  Stir  in  water  chestnuts  and  whit 
raisins.  Spoon  into  papaya  halves. 

Place  papayas  in  baking  dish.  Pour  melted  butter  over  eacl 
and  sprinkle  with  cinnamon-sugar.  Bake  for  15  minutes 
Makes  6  servings.  About  430  calories  per  serving.— Hr/c/i 
Roberts  Dinwoodey 

CHILLED  FLORENTINE  SOUP 

An  excellent  and  delicious  way  to  begin  a  company  meal  al 
year  round. 

3  tablespoons  butter  or  margarine 
V2  cup  shallots,  chopped  - 
2  bags  (10  oz.  each)  fresh  spinach 
5Vi  cups  chicken  broth 
%  teaspoon  salt 
Vb  teaspoon  pepper 
Dash  of  nutmeg 

1  package  (8  oz.)  cream  cheese,  cut  in  cubes 
Hard-cooked  eggs,  finely  chopped 

In  Dutch  oven  or  large  saucepan,  melt  butter  or  margarine. 
Add  shallots  and  saute  until  soft,  stirring  occasionally.  Add 
spinach;  cover.  Cook  over  medium  heat  just  until  leaves  are 
wilted,  about  10  minutes.  Add  chicken  broth,  salt,  peppeil 
and  nutmeg.  Simmer  5  minutes.  Cool  slightly.  Pour  %  of  the 
soup  at  a  time  into  a  blender  container.  Cover  and  puree  until 
smooth. 

Repeat  pureeing  remaining  soup  until  all  of  it  is  blended. 
Return  soup  to  saucepan.  Add  cream  cheese.  Heat,  stirring 
constantly,  just  until   the   cheese  is  (continued) 
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ton  shows  you  how  to  give  pasta  a  tasty,  new  twist. 


/  you  can  make  pasta  a  brand- 
ting  experience,  with  Lipton* 
&  Soup  Mixes.  They  bring  out 
t  in  pasta  by  adding  the 
ess  of  onion,  the  richness  of 
)om  and  the  heartiness  of 
ist  follow  the  simple  recipes 

:up  all  three  Lipton  Recipe  & 
[ix  flavors.  And  whip  up  a 
10  one  will  pass  up. 

rSkiUet  Pasta 

ed  above) 

i  ground  beef 

ope  Ldpton  Beef  Flavor 

iroom  or  Onion-Mushroommix 

tpoons  oregano 

( 16  oz.  ea.)  whole  tomatoes, 

uined 

water 

uncooked  medium  shell 
iron  i  ( about  8  oz  ) 
irated  parmesan  cheese 
"ella  cheese 

arge  skillet,  brown  ground 
rain.  Add  soup  mix,  oregano, 
•es,  and  water.  Bring  to  a  boil, 
ir  in  macaroni  and  simmer 
i,  stirring  occasionally,  20 
!S  or  until  macaroni  is  tender. 


Stir  in  parmesan  and  top  with 
mozzarella  cheese.  Makes  about 
6  servings. 

Fettuccine  a  la  Lipton 

1  package  (16  oz.)  fettuccine  or 
medium  egg  noodles 

Vi  cup  butter  or  margarine 

2  cups  whipping  or  heavy  cream 

1  envelope  Lipton  Onion-Mushroom 
or  Onion  soup  mix 

1  cup  shredded  Swiss  cheese 
cup  grated  parmesan  cheese 

Cook  noodles  according  to  pack- 
age directions;  drain. 

Meanwhile,  in  small  saucepan, 
melt  butter  and  add  cream  and 
soup  mix;  heat  through,  but  do  not 
boil. To  serve,  toss  hot  noodles  with 
cream  mixture  and  cheeses.  Makes 
6  to  8  servings. 

Spaghetti  Sauce  Bravissimo 

2  cans  (15  oz.  ea.)  tomato  sauce 
1  can  ( 6  oz.)  tomato  paste 

iVz  cups  water 

1  envelope  Lipton  Onion  soup  mix 

1  teaspoon  basil 

V4  teaspoon  garlic  powder 

1  bay  leaf 

In  large  saucepan,  combine 
tomato  sauce,  tomato  paste,  water, 


soup  mix,  basil,  garlic  powder,  and 
bay  leaf.  Bring  to  a  boil,  then  simmer, 
stirring  occasionally,  30  minutes. 
Makes  about  5  cups  of  sauce. 

Try  adding  cooked  meatballs, 
ground  beef,  or  sausage;  or  chopped 
mushrooms,  clams,  or  green  pepper 
during  the  last  10  minutes  of  cooking. 

Lipton^Onion,  Onion-Mushroom 
and  Beef  Flavor  Mushroom.  In  the 
boxes  with  the  blue  band. 


Lipton 


The  soups  you  cook  with. 
From  Lipton. 


Plain  chicken  tonight? 

('hickeii  is  anything  but  plain  with  Betty  Crocker  Scalloped  Potatoes. 


Tender  potato  slices  in  a 
velvety  smooth  white  sauce. 
Delicious,  partnered  with  tonight's 
chicken  or  any  other  plain 
nieat  your  budget  demands.  Try  them. 

They  make  the  meal. 


ScaUoped  5VuQratin  SourGream 

POTVVTOES  POTATOES  po"tSVoES 


The  Plain-Meat  Potatoes 


TREASURED 
RECIPES 

contiuued 

melted.  Chill  4  hours  or  more.  Garnish 
with  chopped  hard-cooked  eggs.  Makes 
10  servings.  About  150  calories  per  serv- 
ing.—Leg  Ohen  Brennan 

PARTY  STUFFED  CHICKEN  BREASTS 
pictured  on  page  146 

Cheese,  salami  and  green  onions  make  a 
tasty  filling  for  these  crunchy  chicken 
breasts. 

4  whole  chicken  breasts 

1 V2  cups  (6  oz.)  grated  Gruyere  or 

Swiss  cheese 
V*  pound  salami,  diced 
Vz  cup  chopped  green  onions 
1  egg 

1  package  (3  oz.)  chicken  coating  mix 
Va  cup  butter  or  margarine 

Va  cup  flour 

2  cups  milk 
Parsley  or  watercress 

Preheat  oven  to  400°F.  Halve  chicken 
breasts.  Remove  skin  and  bones.  Put 
each  piece  of  chicken  between  2  sheets 
of  waxed  paper.  Pound  with  mallet  until 
/4-inch  thick;  set  aside.  Toss  1  cup  cheese, 
salami  and  green  onions.  Put  ii  cup 
cheese  mixture  in  center  of  each  breast. 
Roll  up  and  fasten  with  toothpick.  Dip 
chicken  in  beaten  egg  then  roll  in  coating 


mix.  Place  in  13x9-inch  greased  casse- 
role. Ba)ce  for  40  minutes  until  brown. 

Meanwhile,  make  sauce.  Melt  butter 
or  margarine  in  small  saucepan.  Stir  in 
flour  until  bubbly  and  smooth.  Gradual- 
ly beat  in  milk.  Cook  and  stir  until  thick. 
Add  rerqaining  cheese,  remove  from  heat 
and  stir  until  melted.  Pour  over  baked 
chicken.  Garnish  with  parsley  or  water- 
cress. Makes  8  servings.  About  360  cal- 
ories per  serving.— Mildred  Spencer  Wa- 
ters 

BAF^LEY-PINE  NUT  CASSEROLE 
pictured  on  page  146 

An  intriguing  change  of  pace  from  rice 
or  potatoes. 

6  tablespoons  butter  or  margarine 

V3  cup  pine  nuts  or  slivered  almonds 

1  cup  barley 

1  onion,  chopped 

Vz  cup  frpsh  parsley,  minced 

V*  cup  minced  chives  or  green  onions 

Va  teaspoon  salt 

Va  teaspoon  pepper 

3V2  cups  beef  or  chicken  broth 

Preheat  oven  to  375°F.  Grease  a  I/2- 
quart  casserole.  In  medium  saucepan, 
melt  2  tablespoons  butter  or  margarine. 
Add  ping  nuts  and  stir-fry  until  lightly 
toasted.  Remove  nuts  from  skillet;  set 
aside.  Add  remaining  %  cup  butter  to 
same  pap.  Saute  barley  and  onion,  stir- 
ring constantly  until  tender.  Remove  pan 
from  heat.  Stir  in  nuts,  parsley,  chives, 
salt  and  pepper.  Spoon  into  casserole. 


(This  may  be  done  ahead  and  refriget 
ated.)  Heat  the  broth  to  boiling.  Poui 
over  barley  mixture  and  stir.  Bake  for 
hour  until  barley  i*- tender  and  liquid 
absorbed.  Makes  6  servings.  About  30' 
calories  per  serving.— Susan  Dahlstron 
Sorensen 

COMPANY  CARROTS 
pictured  on  page  146 

Fantastic—it's  the  horseradish  that  giv& 
this  character. 

2V2  pounds  whole  carrots 
V2  cup  mayonnaise 
1  tablespoon  minced  onion 


TO  ORDER  YOUR  COOKBOOK 

Heritage  Cookbook  is  a  handsome 
spiral  bound  volume  with  a  patch- 
work quilt  illustration  on  its  cover. 
Tabs  between  chapters  tell  fascinating 
tales  of  Salt  Lake's  history.  The  book 
contains  over  850  recipes  on  284 
pages.  To  order  your  copy  send  $5.50 
plus  $.70  for  postage  and  handling  to: 

The  Junior  League  of  Salt  Lake  City, 
Inc. 

P.O.  Box  6163,  Dept.  LHJ 
Salt  Lake  City,  Utah  84106 

Make  checks  payable  to  Heritage 
Cookbook,  The  Junior  League  of  Salt 
Lake  City,  Inc. 
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:ablespoon  prepared  horseradish 
ft  and  pepper  to  taste 
cup  finely  crushed  saltine  crackers 
:ablespoons  butter  or  margarine 
rsley,  chopped 
prika 

(  lu  at  oven  to  375°F.  Cook  carrots  in 
iling  salted  water  until  fork  tender. 
s(  rv  e  /4  cup  cooking  liquid.  Cut  car- 
ls lengthwise  in  narrow  strips.  Arrange 
9-iiich  square  baking  disli;  set  aside. 
( oinbine  reserved  cooking  liquid  with 
ixonnaise,  onion,  horseradish,  salt  and 
■pper.  (The  sauce  may  be  done  ahead 
id  refrigerated.)  Pour  sauce  over  car- 
ts. Sprinkle  cracker  crumbs  on  top. 
:>t  with  butter  or  margarine.  Sprinkle 
th  parsley  and  paprika.  Bake  for  20 
inutes.  Makes  8  servings.  About  165 
ories  per  serving.— Ka^/je^ri/if  WJiitc 
timkc,  Elaine  Rampton  Marsden 

MILE-HIGH  STRAWBERRY  PIE 
pictured  on  page  146 

) It'll  feel  like  a  genius  serving  this  di- 
ne frozen  pie.  Make  it  at  least  a  day 
cad. 

cup  sugar 
egg  whites 

package  (10  oz.)  frozen  strawberries, 
I  partially  thawed 
teaspoon  vanilla  extract 
tablespoon  lemon  juice 
nch  of  salt 

cup  heavy  or  whipping  cream,  whipped 
9-jnch  pastry  shell  or  crumb  crust, 
baked 

pmbine  sugar,  egg  whites,  strawberries. 


vanilla,  lemon  juice  and  salt  in  large  mi.\- 
er  bowl.  Beat  mixture  at  high  speed  for 
Jo  minutes  until  thick,  fluffy  and  volu- 
minous. Fold  in  whipped  cream  and  pile 
mixture  into  baked  pie  shell.  Freeze  sev- 
eral hours.  After  pie  is  frozen,  wrap  pie 
well  in  foil  or  plastic  wrap.  (May  be 
frozen  up  to  3  weeks.)  To  serve,  remove 
from  freezer,  slice  and  serve  immediate- 
ly. Makes  one  9-inch  pie;  8  servings. 
About  355  calories  per  serving.— L«//i 
Schocnfeld  Jones 

DEVILED  HAM  STUFFED  EGGS 
AU  GRATIN 
pictured  on  page  144 

We're  always  looking  for  good  brunch 
ideas.  This  recipe  fills  the  bill  nicely. 

Filling 

6  hard-cooked  eggs 
V*  cup  butter  or  margarine,  melted 
V2  teaspoon  Worcestershire  sauce 
Va  teaspoon  prepared  mustard 

1  can  (2V2  oz.)  deviled  ham 

3  green  onions,  finely  chopped 

(include  some  tops) 

4  sprigs  parsley,  finely  chopped 
Salt  and  pepper 

Sauce 

V*  cup  butter  or  margarine 
V*  cup  flour 

2  cups  milk 

2  teaspoons  chopped  chives 
1  teaspoon  salt 
Va  teaspoon  white  pepper 
1  cup  grated  Cheddar  cheese 
Va  cup  bread  crumbs 

Preheat  oven  to  325 °F.  Cut  eggs  in  half 
lengthwise.  Remove  yolks  and  set  whites 


aside.  In  small  bowl,  combine  yolks, 
melted  butter,  Worcestershire  sauce  and 
mustard  and  mash  until  smooth.  Stir  in 
deviled  ham,  green  onions,  parsley,  salt 
and  pepper  to  taste.  Evenly  spoon  some 
mixture  into  each  egg  white.  Arrange  in 
9-inch  square  buttered  casserole. 
To  make  sauce:  Melt  butter  or  margarine 
and  stir  in  flour  with  whisk  until  smooth. 
Continue  stirring,  gradually  pouring  in 
the  milk.  Add  chives,  salt  and  pepper. 
Cook  for  5  minutes,  stirring  constantly; 
pour  over  eggs.  Sprinkle  with  cheese. 
Top  with  crumbs.  Bake  25  to  30  min- 
utes. Makes  6  to  8  servings.  About  410 
calories  for  each  of  6  servings;  305  for 
each  of  8. 


ZUCCHINI-BRUSSELS  SPROUT  SALAD 
pictured  on  page  144 

An  ingenious  use  of  Brussels  sprouts. 
Make  the  day  before  if  you  like. 

1  teaspoon  salt 
Water 

2  cups  fresh  Brussels  sprouts 
2  zucchini,  unpeeled  and  sliced 
Va  cup  sliced  green  onions 

1  cup  salad  oil 

Va  cup  fresh  lemon  juice 
Va  cup  vinegar 

2  garlic  cloves,  crushed 

2  teaspoons  seasoned  salt 

1  teaspoon  sugar 

V2  teaspoon  dry  mustard 

V2  teaspoon  salt 

Va  teaspoon  red  chilies,  crushed 

Salad  greens 

10  tomato  slices  or  cherry  tomatoes 

continued 


Plain  meadoaf  tonight? 

Meatloaf  is  an>thiiig  but  plain  with  Betty  Crocker  Sour  Cream  n  Chive  Potatoes. 


Tender  strips  of  russet  potato 
with  the  rich  tang  of  real  sour  cream 
seasoned  lightly  with  chives. 
Enjoy  them  with  tonight's  meatloaf, 
or  any  time  your  budget  calls 
for  plain  meat. 


SourGream    «ZVullrat!n  ScaUoped 

POTATOES  IWATOES  POTATOES 


1^,  ^ 


TREASURED 
RECIPES 

continued 

Bring  2-inches  salted  water  to  a  boil  in 
large  saucepan.  Add  Brussels  sprouts. 
Return  to  boil.  Cover  and  reduce  heat. 
Simmer  just  until  crisp-tender,  4  or  5 
minutes.  Plunge  immediately  into  cold 
water.  Cut  Brussels  sprouts  into  thin 
wedges.  Toss  with  zucchini  and  onions. 
Set  aside.  Shake  oil,  lemon  juice,  \  inegar, 
garlic,  seasoned  salt,  sugar,  dry  mustard, 
salt  and  chilies  in  covered  jar  to  blend. 
Pour  over  vegetable  mixture.  Cover.  Re- 
frigerate 4  to  24  hours,  stiiring  occasion- 
ally. Serve  on  salad  greens.  Garnish  with 
tomatoes.  Makes  10  servings.  About  130 
calories  eAch.— Harriet  Cline  Nielson 

OUT  OF  THIS  WORLD  ROLLS 
pictured  on  page  144 

They  are! 

Basic  Rolls 

2  packages  active  dry  yeast 
IVi  cups  warm  water 

3  eggs,  well  beaten 

4V^  to  5  cups  unsifted  all-purpose  flour 
Vz  cup  shortening 
V2  cup  sugar 
2  teaspoons  salt 
Butter  or  margarine 

Dissolve  yeast  in  }i  cup  warm  water.  Let 
stand  10  minutes.  Combine  dissolved 


yeast,  eggs,  2/2  cups  flour,  1  cup  warm 
water,  shortening,  sugar,  salt  in  a  large 
mixer  bowl.  Beat  until  smooth  at  med- 
ium speed,  scraping  sides  of  bowl,  for  2 
minutes.  With  wooden  spoon,  stir  in  re- 
maining flour  to  make  soft  dough.  Cover. 
Let  rise  until  double  in  bulk,  about  1 
hour.  Punch  down,  refrigerate  overnight. 

Three  hours  before  baking,  roll  out  as 
desired.  For  Dinner  Rolls,  di\  ide  dough 
in  half.  Roll  each  dough  half  into  a  /2- 
incli  thick  rectangle.  Spread  witli  butter. 
Starting  with  long  side,  roll  up  jelly-roll 
style.  Cut  1-inch  slices.  Place  in  greased 
muffin  pan  cups,  open  side  down.  Cover. 
Let  rise  3  hours  until  doubled.  Bake  in 
400°F.  oven  12-15  minutes.  Makes  30 
rolls.  125  calories,  each. 

Variations: 

Orange  Rolls 

V2  cup  butter  or  margarine,  melted 

V2  cup  sugar 

Grated  rind  of  1  orange 

Powdered  sugar  icing  (your  own  recipe) 

Roll  out  dough  as  indicated  for  Dinner 
Rolls.  Combine  ingredients  and  spread 
on  dough  instead  of  butter.  Bake.  Frost 
with  powdered  sugar  icing  while  hot. 
About  170  calories  per  roll. 

Garlic  Parmesan  Rolls 
Garlic  salt 

Grated  Parmesan  cheese 

Follow  basic  recipe  exactly  up  to  taking 


dough  from  refrigerator  3  hours  befoij 
baking.  Pinch  oft  small  pieces,  roll  b» 
tween  hands  to  form  slender  sticks.  Pla(j 
on  greased  baking  sheets.  Shake  light) 
with  garlic  salt;  heavily  with  Parmesai 
Let  rise  until  not  quite  doubled  in  bul' 
Bake  at  400 °F  12-15  minutes.  Makes  4 
rolls.  About  80  calories  each. 
(Note:  Make  ahead  and  freeze.  Rehei 
wrapped  in  foil— Bonnie  Lake 


Journal  Shopping  Center 

FASHION:  THE  NEW  WOMAN  POWER 
PAGE  114:  LIZ  CLAIBORNE  tweedy,  wool  cardiH 
gan  sweater  with  raglan  sleeves  and  pockets.  $50., 
worn  over  ribbed  cowl-necli  sweater  of  lambswcoll 
and  angora.  $32.  and  a  flannel  wool-blend  dirndli 
skirt,  $52.  Available  at  Macy's.  N.Y.;  Fahs.  Inc., 
Albany  and  Syracuse;  Hutzler's.  Baltimore:  Hud-i 
son's.  Detroit;  Higbee's.  Cleveland;  Foley's.  Hous-| 
ton;  Bullock's.  Northern  California. 
ACCESSORIES:  Buckled  boots  from  SEARS. 
PAGE  113:  GAYLE  KIRKPATRICK  FOR  TUDOR 
SQUARE  polo  sweater  of  lambswool  and  angorai 
blend.  $40.  with  softly  gored  plaid  skirt.  $70.  and 
matching  triangular  shawl.  $28.  both  lOOTf  wool 
Available  at  Saks  'Fifth  Ave..  N.Y.,  Chicago  andl 
San  Francisco;  Hess's.  Allentown.  Pa.;  The  Hechtl 
Co..  Washington.  D  C.  and  Baltimore;  Montaldo's 
all  stores. 

ACCESSORIES:  Nubby  knit  leg  warmers.  HOT' 
SOX:  gray  walking  shoes  from  SEARS;  bracelets. 
CATHERINE  STEIN;  earrings  and  rings.  KJL 
PAGE  116:  SHANNON  RODGERS  FOR  JERRY 
SILVERMAN  sparkly  knit  synthetic  and  wooll 
blend  evening  gown,  comes  with  its  own  rhinestone 
belt.  $300.  at  Bergdorf  Goodman.  N.y. :  Woodward 
&  Lothrop.  Washington.  D.C. :  Neiman  Marcus;  I. 
Magnin.  all  stores. 

ACCESSORIES:  Glittery  rings  and  earrings.  KJL. 
PAGE  117:  BILL  BLASS  FOR  BLASSPORT  peas-1 
ant-like,  blanket  plaid  dress  has  full  sleeves,  elas- 
ticized  cuffs  and  neckline,  worn  on  or  off  thei 
shoulder.  $124.  Large  square,  fringed  shawl.  $58. 
Both,  wool  and  nylon  blend.  Available  at  BonwitI 
Teller,  all  stores:  Woodward  d  Lothrop.  Wash- 
ington. D.C:  Famous  Barr.  St.  Louis;  The  Car- 
riage Shop.  Dallas;  Neusteter's.  Denver. 
ACCESSORIES:  Jewelry  by  KJL. 

ALL  PRICES  APPROXIMATE 


If  you're  looking 
for  a  creamy  frosting 
with  deep,  rich  flavor. 


we  ve 


got  it  made. 


etty  Crocker  '^ 
Ready  to  Spread 
Frosting  is  actuall] 
creamier,  spreads 
easier  than  homerr 
buttercream  frosti] 
And  it  couldn't 
be  more  convenier 
Pop  the  top  and 
you've  got  it  made 

Ready  wh« 
you  are, 
and  when 
you  aren't. 


iow  to  make  our 
ake  your^streusd. 


It's  as  easy  as  putting  a  crunchy 
^ham  cracker,  cinnamon-nut 
Dping  together  with  our  moist, 
licious  cake. 

fust  follow  this  simple  recipe 
th  any  of  nine  Betty  Crocker® 
ke  mix  flavors.  And  your  great 
iham  cracker  streusel  cake  is 
its  way. 

The  best  things  begin 
ith  Betty  Crocker  * 


Graham  Streusel  Cake 

Made  with  Betty  Crocker*  Cake  Mix 


2  cups  graham  cracker 

crumbs 
%  cup  chopped  nuts 
H  cup  brown  sugar  (packed) 
1>i  teaspoons  cinnamon 
H  cup  butter  or  margarine, 

melted 


1  cup  wafer 

1  package  Betty  Crocker"  yellow,  white.  German  chocolate, 
sour  cream  yellow.  Butter  Brickler  lemon,  chocolate 
fudge  supreme,  devil's  food  or  butter  pecan  cake  mix 

)4  cup  vegetable  oil 

3  eggs 

Vanilla  Glaze  (below) 


Heat  oven  to  350°  Generously  grease  and  flour  oblong  pan.  13x9x2  inches.  Mix  crumbs, 
nuts,  brown  sugar  cinnamon  and  butter;  reserve  Blend  cake  mix.  water,  oil  and  eggs  on 
low  speed  until  moistened.  atx)ut  30  seconds.  Beat  on  medium  speed,  stirring  occasion- 
ally.  3  minutes  Pour  M  of  the  batter  (about  2M  cups)  into  pan;  sprinkle  with 
I      ^H^l^^    ^  of  the  reserved  crumb  mixture.  Spread  remaining  batter  evenly  over 
^^^■S^lu^^  crumb  mixture;  sprinkle  with  remaming  crumb  mixture.  Bake  until  wooden 
W^U^Kp9^U  pick  inserted  in  center  comes  out  clean.  45  to  50  minutes;  cool.  Drizzle 
|— ^^jjjlgl^  cake  with  Vanilla  Glaze 

This  recipe  has  been  tested  in  the  Betty  Crocker  Kitchens  using  a  Betty 
Crocker  Coke  Mix.  For  best  results  use  Betty  Crocker 

VANILLA  GLAZE:  Mix  1  cup  powdered  sugar  and  1  to  2  tablespoons  water  until  desired 
consistency. 

"Reg.T.M.ot  General  Mills.  Inc  ."Reg  T.M. of  Fenn  Brothers.  Inc 
Look  tor  olh*r  <l«lic<ou«  racipM  on  all  of  our  cake  mil  packagos. 
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Even  the  strongest  c\nics  lia\e  to 
admit  microwave  ovens  are  here 
to  stay.  You  may  have  one  already— 
approximately  7  to  8  percent  of  the 
homes  in  the  U.S.A.  do,  and  by  1985 
one  out  of  every  two  households  will 
be  microwaving.  We  have  one— and 
couldn't  li\  e  without  it.  Or  wouldn't 
want  to.  But  we,  like  many,  are  guilty 
of  using  the  micro  constantly  for  de- 
frosting and  heating  but  not  COOK- 
IXG  in  it  as  much  as  we  could.  Begin- 
ning this  month  we  will  correct  this 
situation  by  sharing  with  you  a  recipe 
for  a  microwave  entree  along  with 
menu  suggestions  for  a  quick  and 
easy  meal.  .\nd  of  course,  there  are 
some  excellent  microwave  cookbooks 
available  (e\'ery  manufacturer  has  at 
least  one)  to  help  you  begin  to  think 
microwave.  Here,  to  start  our  new 
series,  are  two  speedy  entrees— a  beef 
noodle  casserole  ( you  don't  even  have 
to  precook  the  noodles)  using  spa- 
ghetti sauce  in  a  jar,  and  micro  "fried" 
chicken  (dried  bread  crumbs  and 
paprika  add  color).  Happy  micro- 
waving! 

BEEF  NOODLE  CASSEROLE 
pictured  above 

1  pound  ground  beef 

IVz  cups  (about 4 oz.)  medium 
noodles,  broken  into  pieces,  about 
1-Inch 

V2  cup  diced  onion 

2  cups  (16  oz.  jar)  meatless  spaghetti 
sauce 


V*  cup  plus  2  tablespoons  grated 

Parmesan  cheese 
1  teaspoon  sugar 
%  teaspoon  each  salt  and  pepper 
1  cup  water 

1  medium  tomato,  peeled 

Crumble  ground  beef  evenly  into  a  2- 
quart  glass  casserole;  sprinkle  on  un- 
cooked noodles  and  onion.  Stir  )i  cup 
of  the  cheese,  sugar,  salt  and  pepper 
into  the  spaghetti  sauce.  Pour  sauce 
over  the  ingredients  in  casserole.  Cov- 
er with  waxed  paper.  Cook  in  the 
microwave  oven  for  10  minutes;  stir 
and  break  up  meat.  Replace  waxed 
paper  and  turn  dish.  Cook  an  addi- 
tional 5  minutes.  Stir  and  let  stand  out 
of  oven  10  minutes,  stirring  again 
after  5  minutes.  Meanwhile,  cut  to- 
mato into  /4-inch-thick  slices.  Cut  each 
slice  in  half.  Place  tomato  over  meat 
mixture  and  sprinkle  tomato  with  re- 
maining cheese.  Cover  and  cook  2 
minutes.  Makes  4  sei^vings.  About  -570 
calories  per  serving. 
To  peel  the  tomato:  In  1-pint  glass 
measuring  cup,  heat  1  cup  water  in 
microwave  o\en  for  2/2  minutes,  or 
until  boiling.  Add  tomato,  let  stand  1 
minute.  Remove  from  water  and  peel. 
Suggested  Menu:  Serve  with  spinach 
salad  with  mushroom,  egg  slices,  bot- 
tled oil  and  vinegar  dressing;  French 
bread  and  butter;  lime  sherbet  and 
sugar  cookies. 


MICROWAVE  FRIED  CHICKEN 

1  cup  dried  bread  crumbs'* 
IV2  teaspoons  paprika 
1  teaspoon  salt 

Va  teaspoon  finely  crumbled  bay  leaf 

Va  teaspoon  garlic  powder 

Vi  teaspoon  pepper 

1  egg  white 

1  tablespoon  water 

1  (3  lb.)  broiler-fryer  chicken,  cut  up 

V*  cup  butter  or  margarine 

On  sheet  of  waxed  paper  combine 
bread  crumbs,  paprika,  salt,  bay  leaf, 
garlic  powder  and  pepper.  In  pie 
plate  mix  egg  white  with  the  water. 
Dip  each  piece  of  chicken  into  the 
egg  white;  then  coat  evenly  with 
bread  crumb  mixture.  Place  in  12x8- 
inch  glass  baking  dish  'with  larger 
pieces  on  the  outside,  smaller  in  the 
center.  In  1-cup  glass  ^neasure,  melt 
butter  or  margarine  in  the  microwa\  e 
oven  for  45  seconds  or  until  melted. 
Pour  over  chicken.  Cook,  uncovered, 
5  minutes;  rotate  dish  a  quarter  tum 
and  cook  an  additional  5  minutes. 
Cover  with  w-axed  paper  and  cook  10 
more  minutes;  rotate  dish  a  quarter 
tum  after  5  minutes.  Let  stand  cov- 
ered 10  minutes  before  serving. 
Makes  4  servings.  About  470  calories 
per  ser\'ing. 

Suggested  Menu:  Ser\'e  with  mixed 
vegetables  with  rice,  Brussels  sprouts 
and  baby  carrots;  chocolate  layer 
cake,  milk  or  coffee. 

The  paprika  is  what  gives  the 
chicken  that  "fried"  look.  End 
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A  marshmallow  a  day 
puts  a  smile  on  your  face. 


If  you  use  any  oil  but  Planters, 
your  Szechuan  Shrimp  won't  taste 

like  Shun  Lee's. 


Shun  Lee's  Szechuan  Shrimp 


y2  cup  minced  scallions 

V'i  cup  minced  bamboo  shoots 

3  tablespoons  water 

3  large  cloves  garlic,  minced 

'/2  cup  catsup 

1  tablespoon  soy  sauce 

2  tablespoons  sugar 

1  tablespoon  cornstarch 


'A  teaspoon  liquid  hot  pepper  sauce 

1  Vi  cups  Planters  Peanut  Oil 

1  pound  shelled  and 

deveined  raw  shrimp 

'/i  teasptxin  minced  fresh  ginger  root 

3  tablespcK^ns  Drv  S:ick'  sherry 

1  '/2  teaspoons  sesame  oil  or 


1  tablesp(xin  toasted  sesame  seeds 
Makes  4  scrx  ini;s. 

Combine  scallions,  bamboo  shoots,  ginger, 
garlic,  and  pepper  sauce  in  a  small  bowl. 

In  second  bowl  combine  sugar,  catsup,  sherry, 
soy  sauce,  and  sesame  oil  (or 
sesame  seeds). 

In  third  bowl  mix 
cornstarch  and  water. 
Heat  Planters  Oil  ai^, 
in  wok  or  large  skillet 
to  400T.  Have  ready  a  large 


strainer  with  a  bowl  underneath.  Add  shrimp  tc 
hot  oil,  stirring  until  done,  about  2  minutes.  Poi 
oil  and  shrimp  into  strainer  to  drain. 

Heat  2  tablespoons  of  the  strained  oil  in 
same  wok  or  skillet  over  high  heat.  Add  scallioii 
mixture  and  stir-fry  1  minute.  Add  drained 
shrimp  and  stir-fry  30  sec6nds  more.  Pou) 

in  catsup  mixture.  Stir  for  another 
J  30  seconds.  Add  cornstarch  mixture  to 
J  wok.  Cook  and  stir  until  slightly  thickei 
There  is  hardly  a  fine  chef  who 
doesn't  know  all  about  peanut  oil.  It  is  a 
key  ingredient  in  innumerable  gourmet 
recipes.  And  it's  one  of  the  few  gourme 
ingredients  you  can  routinely  use 
in  your  kitchen  to  make  the  most 
of  everyday  seafood  dishes,  sauces 
and  salads. 

Another  lini'  prixJuci  ot 


Planters'Oil.  The  key  ingredient. 

The  Shun  Lee  Palace,  155  East  55th  Street.  N  Y  ,  N  Y.,  is  one  of  New  York's  finest  Oriental  restaurants. 


Grapes 

continued  from  page  137 

GRAPE  MOLD 
pictured  on  page  136 

///  clefidut—yct  dcganthj  simple! 


cup  sugar 

■nvelopes  unflavored  gelatin 

:up  waver 
.  :ups  white  wine 

cup  sweet  sherry 
II  '2  pounds  (4  cups)  seedless  grapes 
li  3rd  Sauce 

:  cup  half  and  half  cream 

;gg  yolks,  slightly  beaten 
>,  :ablespoons  sugar 
f  :easpoon  vanilla  extract 

cup  heavy  cream,  whipped 

nil  lid:  111  large  saucepan,  mix  sugar 
]  u'clatin.  Add  water  and  cook  over 
licat  until  sugar  and  gelatin  are  dis- 
<l,  stirring  constantly.  Stir  in  white 
\^  and  sherry.  Place  grapes  in  a  6-cup 
mold;  pour  in  gelatin  mixture.  Re- 
rate  until  set,  about  4  to  5  hours. 
Custard  Saticc:  In  heavy  saucepan, 
half  and  half  cream  until  bubbles 
at  the  edge.  In  a  small  bowl,  beat 
yolks  and  sugar.  Gradually  add  some 
:ream  to  egg  mixture,  stirring  con- 
ly.  Pour  warmed  egg  mixture  gradu- 
back  into  heated  cream,  stirring 
tantly,  to  prevent  lumping.  Cook 
r  low  heat,  stirring  constantly,  with 
den  spoon,  until  thick,  about  15 
utes.  Cover  surface  of  custard  with 
ed   paper;    refrigerate    until  well 
led.   Stir  in   vanilla   and   fold  in 
pped  cream.  Makes  2  cups.  About 
alories  per  tablespoon. 
)uickly  dip  grape  mold  into  warm 
cr  and  invert  onto  platter;  remove 
d.  Ser\e  with  Custard  Sauce.  Makes 

0  10  servings.  About  215  calories 
lout  Custard  Sauce  per  8  servings; 
ut  170  calories  per  10  servings. 
!cipe  doubled  for  photography  to  fill 
11-cup  ring  mold.)  (continued) 
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Rice.  And  when  you  combine  it  with  some  shced  mushrooms, 
green  peas  and  a  few  other  good  things,  you've  got  yourself 
a  terrific  vegetable  dish.  Combined  with  meats  or  poultry, 
rice  will  make  almost  any  meal  go  further  and  taste  better— 
whether  you're  cooking  for  two ...  or  six ...  or  more.  Because 
rice  tastes  great  with  everything  and  it's  right  there  in 
your  kitchen. 

So  tonight,  throw  open  the  cupboard  doors  and  treat  your 
family  to  rice.  Starting  with  good-tasting  Mushroom  Rice— 
a  quick,  economical  side  dish  that's  really  delicious.  And  it's 
easy. . .  once  you  get  the  rice  out. 


Mushroom  Rice 

3  cups  hot  cooked  rice, 
cooked  in  chicken  broth 

1  can  (4  ounces)  sliced 
mushrooms,  drained 

1  cup  cooked  green  peas 

2  tablespoons  butter  or 
margarine,  melted 

*^  teaspoon  onion  powder 
Salt  and  pepper  to  taste 
2  tablespoons  diced  pimiento 
Combine  rice,  mushrooms, 
peas,  butter,  seasonings  and 
pimiento.  Heat  until  vegetables 
are  hot,  about  3  or  4  minutes. 
Tbss  lightly.  Makes  6  servings. 


For  more  easy-to-make 

rice  recipes,  write  to: 

Rice  Council  of  America,  Dept.  L, 

Box  22800,  Houston.  T^xas  77027. 

Name  


Street. 
City — 


State. 


Zip. 


•jOKice  Council  for  Market  Development  1977 

Rice 

Rice  Council  of  America 


Grapes 

continued 

CORNISH  HENS  WITH  GRAPES 
AND  WILD  RICE 
pictured  on  page  137 

A  festive  entree  for  famihj  or  company. 

Stuffing 

V*  cup  butter  or  margarine 
Vz  cup  finely  chopped  onion 
V2  cup  finely  chopped  celery 
V2  cup  diced,  cooked  ham 
1  package  (6  oz.)  long-grain  and 

wild  rice  mix 
2V2  cups  water 

1  tablespoon  marjoram,  crushed 
3/i  teaspoon  salt 

Vs  teaspoon  pepper 

2  cups  seedless  grapes,  halved 
Herb  Butter 

V2  cup  butter  or  margarine 
2  tablespoons  lemon  juice 
2  tablespoons  chopped  chives 
V2  teaspoon  marjoram,  crushed 

4  (1  lb.  each)  Rock  Cornish  game  hens 

V4  cup  white  grape  jelly,  melted 

For  stuffing:  In  medium  saucepan,  melt 
butter  or  margarine;  add  onion  and  cel- 
ery and  saute  over  medium  heat  until 
golden.  Add  ham  and  rice  (do  not  add 
seasoning  packet) ;  stir  until  well  coated, 
about  1  minute.  Stir  in  water,  marjoram, 
salt  and  pepper;  heat  to  boiling.  Cover; 
reduce  heat  and  cook  for  about  25  min- 
utes or  until  rice  is  almost  tender.  Add 
grapes  and  set  aside.  — 
For  herb  butter:  In  small  saucepan,  melt 
butter  or  margarine;  add  lemon  juice, 
chives  and  marjoram.  Set  aside. 

Preheat  oven  to  350  °F.  Rinse  hens 
with  water  and  dry  well.  Sprinkle  inside 
and  outside  with  salt  and  pepper.  Spoon 
about  '2  cup  stuffing  into  each  hen. 
(Place  remaining  stuffing  in  1-quart  cas- 
serole. )  Close  opening  of  each  hen  with 
wooden  toothpicks;  tie  legs  together. 
Place  in  shallow  roasting  pan.  Brush 
hens  with  Herb  Butter.  Roast  for  1  hour, 
basting  occasionally.  During  last  30  min- 
utes of  roasting,  place  remaining  stuffing, 
covered,  in  oven  and  bake  along  with 
hens  until  hot.  Five  minutes  before  hens 
are  done,  brush  with  melted  jelly.  Serve 
stuffing  with  the  Cornish  hens.  Makes  4 
servings.  About  760  calories  each. 

GLAZED  HAM  WITH  RED  GRAPES 
pictured  on  this  page 

Quick  but  spectacular.  A  treat  for  the 
family. 

2  cups  water 

1  pound  fully-cooked  ham  steak 
V2  cup  white  grape  jelly 

2  teaspoons  prepared  horseradish 
1%  teaspoons  dry  mustard 

cup  lemon  juice 
2  cups  red  grapes,  halved  and  seeded 

In  10-inch  skillet,  heat  water  to  boiling. 
Add  ham  steak;  cover  and  simmer  25 
minutes.  Let  stand  15  minutes  or  longer. 
Drain  off  water.  Meanwhile,  in  small 
bowl,  combine  remaining  ingredients 
except  grapes.  Add  jelly  mixture  and 


grapes  to  ham.  Cook  over  low  heat  until 
ham  and  grapes  are  well  glazed  and 
heated  through,  about  5  minutes.  Makes 
4  servings,  about  430  calories  each. 

BAKED  CHICKEN  WITH  GRAPES 
pictured  below 

Walnuts  arid  se.same  seeds  add  crunch 
and  flavor. 

1  cup  white  wine 
Va  teaspoon  pepper 

1  teaspoon  rosemary,  crushed 

2  garlic  cloves,  crushed 
Salt 

2  (1  lb.  each)  whole  chicken  breasts, 

halved 
Vs  cup  ground  walnuts 
Va  cup  dried  bread  crumbs 
2  tablespoons  toasted  sesame  seed 

1  cup  seedless  grapes 

Mix  first  4  ingredients  and  1  teaspoon 
salt  in  shallow  dish.  Rinse  chicken  in 
cold  water;  pat  dry.  Place  chicken  in 
wine  mixture  and  turn  to  coat.  Cover 
and  marinate  in  refrigerator  for  at  least 

2  hours,  turning  once.  Meanwhile,  in 
small  bowl  or  pan  mix  1  teaspoon  salt 
and  remaining  ingredients  except  grapes. 

Preheat  oven  to  350  °F.  Drain  chicken 
from  marinate;  reserve.  Coat  chicken 
evenly  in  crumb  mixture.  Place  chicken 
in  greased  baking  pan.  Bake  uncovered 
for  45  minutes.  Pour  marinade  into  pan 
and  add  grapes;  continue  cooking  for  5 
to  10  more  minutes.  Makes  4  servings, 
about  375  calories  each. 

CURRIED  GRAPE  AND  TUNA  SALAD 
pictured  below 

A  terrific  fall  luncheon  entree. 

V3  cup  sour  cream 

2  tablespoons  mayonnaise 

V2  teaspoon  curry  powder 


Va  teaspoon  salt 

2V2  teaspoons  lemon  juice 

1  can  {6V2  or  7  oz.)  tuna,  drained 

Va  cup  diced  water  chestnuts 

1  cup  red  grapes,  halved  and  seeded 

2  medium  avocados,  halved 

In  medium  bowl,  mix  sour  cream,  may 
onnaise,  curry  powder,  salt  and  I/2  tea 
spoons  of  the  lemon  juice.  Add  tuna  am 
stir  until  well  mixed.  Stir  in  water  chest 
nuts  and  grapes.  Cut  avocados  in  hal 
and  remove  pits.  Rub  cut  sides  wit 
remaining  lemon  juice.  Fill  with  tun 
mixture.  Makes  4  servings,  about  29 
calories  each. 

DEVILED  VEGETABLES  WITH  GRAPES 
pictured  below 

A  colorful  and  zesty  accompaniment  t 
almost  any  meat,  fish  or  poultry  cour.si 

2  cups  water 

V2  pound  carrots,  peeled  and  cut  in  2V2- 

inch  julienne  strips 
V2  pound  parsnips,  peeled  and  cut  in 

2V^-inch  julienne  strips 
Va  cup  butter  or  margarine 
2  tablespoons  light  brown  sugar 
2  tablespoons  Dijon  mustard 
V2  teaspoon  salt 

8  drops  bottled  red  pepper  sauce 
2  cups  seedless  grapes 

In  12-inch  covered  skillet,  heat  water  t 
boiling.  Add  carrots  and  parsnips  an 
cook  for  2  to  3  minutes  or  until  just  ter 
der;  drain  and  set  aside.  In  same  skille 
melt  butter  or  margarine;  add  next 
ingredients  and  n]ijc  well.  Add  grape; 
and  return  vegetables  to  skillet.  Coo 
over  medium  heat,  stirring  occasionally 
until  grapes  are  soft  and  vegetables  ar 
well  glazed.  Makes  6  servings,  about  19 
calories  each. 

(continued  on  page  16'4 


Clockwise,  upper  left:  Glazed  Ham  with  Red  Grapes,  Baked  Chicken  with 
Grapes,  Deviled  Vegetables  with  Grapes  and  Curried  Grape  Tuna  Salad 
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A  sandwich  is  a  sancKvich^ 
but  a  Manwich  is  a  meal. 


ill  on  the  left  has  a  sandwich.  His 
J  Johnny  has  a  Manwich.  The  difference 
ndwich  is  cold,  while  a  Manwich  is 
nd  hearty.  More  like  a  meal, 
hat's  because  a  Manwich  is  a  sloppy  joe 
with  your  fresh  ground  beef  and 
's  Manwich  Sauce.  And  what  a  thick 
—  with  tomatoes,  sweet  onions,  crisp 
leppers  and  a  special  blend  of  10  spices 
easonings. 

lext  time  youVe  thinking  of  making  a 
vich,  remember  Johnny.  And  make 
tiwich. 


Here's  another  way  to  make  a  Manwich: 
ITALIAN  MANWICH 

1  lb  lean  ground  beef 

1  (15'/?  oz  )  can  Hunts  Manwich  Sandwich  Sauce 
Vi  teaspoon  Italian  herb  seasoning 

2  tablespoons  grated  Parmesan  Cheese 
6  hamburger  buns 

In  a  10"  skillet,  saute  ground  beef  until  beef  loses  redness; 
drain  fat  Add  Hunts  Manwich  Sauce.  Italian  herb 
seasoning  and  Parmesan  Simmer  5-10  minutes  Spoon 
equal  portions  of  meat  mixture  between  bun  halves. 
Makes  six  servings  For  1 2  servings,  use  the  Family  Size 
(27  Viozjcan  of  Manwich;  double  other  ingredients 

For  our  free.  33-page  Manwich  recipe  booklet,  send 
25C  to  cover  postage  and  handling  to; 

50  Famous  Manwich  Recipes 
Hunt-Wesson  Foods,  Inc 
P  O  Box  16757 
Irvine,  CA  92714 


,    HunlSs  . 


Manw-ch  IS  a  regisiered  itademaft«  o(  mwfi   ci97  7 


Birds  Eye  Combinations  will  do  almost  anything 
to  get  your  husbands  attention. 


Does  your  husband  think  your  vegetables  are  all  as  alike  as  peas  in 
L  pod?  Even  when  you're  not  serving  peas?  Then  you  should  be  serving 
dm  Birds  Eye®  Combinations. 

Birds  Eye®  Combinations  are  mixed  vegetables,  glazed 
vegetables,  vegetables  in  a  cream  sauce,  vegetables  with  almonds, 
nteresting,  colorful,  exciting  vegetables. 

They're  even  vegetables  in  a  tangy, 
>rand-new  cheese  sauce:  Broccoli  with  cheese 
auce  and  Cauliflower  with  cheese  sauce. 

In  short,  they  are  vegetables  that 
our  husband  absolutely  cannot  ignore.  That's 
>ecause  Birds  Eye®  Combinations  will 
atch  his  passing  fancy. .  .the  kind  that  makes 
iim  keep  on  asking  you  to  pass  the 
egetables  over  to  him. 


Birds  EyeXombinations. 


The  first  vegetables  your  husband  might  even  notice. 

e  photographs  are  approx.  2  times  actual  size. 
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Grapes 

continued  from  page  158 

GRAPE-SOUR  CREAM  COFFEECAKE 
pictured  on  this  page 

Perfect  for  brunch  or  as  a  goody  with 
coffee  or  tea. 

Topping 

V2  cup  firmly  packed  light  brown  sugar 

2  tablespoons  flour 

1  teaspoon  cinnamon 

3  tablespoons  butter  or  margarine 
CT''«ecake 

1/2  cup  butter  or  margarine 

1  cup  sugar 

2  eggs 

1  teaspoon  vanilla  extract 

1  cup  sour  cream 

2  cups  unsifted  all-purpose  flour 
11/2  teaspoons  double-acting  baking 

powder 
1  teaspoon  baking  soda 
Va.  teaspoon  salt 
2y2  cups  seedless  grapes 

For  topping:  In  small  liovvl,  combine 
first  3  ingredients.  Cut  in  butter  or  mar- 
garine until  mixture  resembles  coarse 
crumbs.  Set  aside. 

For  Coffeecake:  Preheat  oven  to  325°F. 
Grease  a  12  .x  8-inch  glass  baking  di.sh. 
Cream  butter  or  margarine  with  sugar. 
Beat  in  eggs  and  vanilla;  blend  in  sour 
cream.  Reserving  1  tablespoon  flour, 
combine  remaining  dry  ingredients  and 
add  to  sour  cream  mixture.  Mix  well. 

In  small  bowl,  toss  grapes  with  re- 
sp'ved  flour.  Spread  batter  into  baking 
dish.  Evenly  sprinkle  on  grapes  then 
topping  mixture.  With  knife  or  spatula, 
swirl  this  mixture  through  the  batter. 
Bake  for  about  50  to  60  minutes  or  untfl 
toothpick  inserted  into  center  comes  out 
clean.  Serve  warm  or  cold.  Makes  12 
servings,  about  345  calories  each. 

GRAPE  WINE  MERINGUE  PIE 
pictured  on  this  page 

Surprise!  Looks  like  a  cream  pie  but  the 
filling  is  made  with  wine.  Unusual— and 
quite  tastij. 

1  unbaked  9-inch  pie  crust 

2  cups  dry  white  wine 

1  cup  sugar 
Peel  of  1/2  lemon 

2  cups  seedless  grapes 

6  tablespoons  ail-purpose  flour 
Salt 

4  eggs,  separated 

1  tablespoon  butter  or  margarine 
Vn  teaspoon  cream  of  tartar 

Preheat  oven  to  400  °F.  Prick  pie  shell 
and  bake  8  to  10  minutes.  Remove  from 
oven  to  wire  rack.  Reduce  oven  temper- 
ature to  350°  F. 

Meanwhile,  in  medium  .saucepan,  heat 
1)2  cups  wine,  2  tablespoons  of  the  sugar 
and  lemon  peel,  over  medium  heat  just 
until  the  liquid  begins  to  boil,  about  3  to 

5  minutes.  Do  not  boil.  Add  grapes; 
reduce  heat  to  medium-low  and  simmer, 
uncovered,  for  8  to  10  minutes.  Remove 
grapes  with  slotted  spoon;  set  aside.  Dis- 
card lemon  peel. 


Meanwhile,  in  small  bowl,  combine 
flour,  6  tablespoons  sugar,  dash  salt,  egg 
yolks  and  remaining  '2  cup  white  wine 
until  smooth.  Gradually  add  some  of  the 
hot  wine  liquid  into  the  egg  mixture 
until  slightly  warm.  Then  add  egg  mix- 
ture all  at  once  to  hot  wine  liquid,  stir- 
ring constantly  with  wire  whisk  to  pre- 
vent lumping.  Cook  over  medium-low 
heat,  stirring  until  thick  and  bubbly, 
about  5  to  7  minutes.  Let  boil  on  low 
heat  1  minute,  stirring  constanth'.  Add 
butter  or  margarine  and  stir  until  melted. 
Fold  grapes  and  any  liquid  that  drains 
from  the  grapes  into  the  egg  mixture 
until  well  combined.  Pour  into  baked  pie 
crust. 

For  Meringue:  In  small  mixer  bowl,  beat 
egg  whites  and  cream  of  tartar  at  high 
speed  just  until  soft  peaks  begin  to  form. 
Gradually  add  remaining  /2  cup  sugar, 
beating  constantly,  just  vuitil  stiff  peaks 
form.  (Be  careful  not  to  overheat.) 
Spread  a  thin  layer  of  meringue  over 
warm  custard  mixture,  sealing  to  edge  of 
crust.  Pile  on  remaining  meringue  and 
swirl.  Bake  10  to  15  minutes  until  light 
golden  brown.  Cool.  Makes  8  servings. 
About  355  calories  per  serving. 

GRAPE  JELLY 
pictured  below 

Have  the  kids  help  in  making  their  favor- 
ite jelly. 

1  cup  bottled  purple  grape  juice 

1  cup  bottled  white  grape  juice 

31/2  cups  (IV2  lb.)  sugar 

V2  a  6-ounce  bottle  liquid  fruit  pectin 

4  jelly  glasses,  sterilized  (see  Ed.  Note) 

Paraffin,  melted  (see  Ed.  Note) 

In  large  saucepan,  combine  juices  and 
sugar;  stir.  Cook  over  high  heat,  stirring 
constantly  until  sugar  dissolves  and  mix- 


ture begins  to  boil.  At  once,  stir  in  liqi 
fruit  pectin.  Heat  to  a  full  rolling  b 
and  boil  for  1  minute,  stirring  constant 
Remove  from  heat.  Skim  off  any  foi 
with  metal  spoon;  discard.  Ladle  ii 
hot  sterilized  glasses.  Cover  each  gl 
at  once  with  's-inch  melted  parafl 
Store  at  room  temperature.  Makes  f 
6-ounce  glasses.  About  50  calories  { 
tablespoon. 

Ed.  Note:  To  sterilize  jars  or  glass 
Wash  jars  or  glasses  thoroughly  in  1 
soapy  water;  rinse.  Place  jars  or  glas 
in  pan  and  cover  with  water.  Boil  for 
minutes.  Leave  jars  or  glasses  in  wa 
until  ready  to  use.  Then  remove  fn 
water  and  drain  well;  fill. 
To  melt  paraffin:  Place  paraffin  in  sir 
container  in  hot  water  over  low  he 
( Do  not  melt  paraffin  over  direct  hes 
it  may  splatter  and  could  ignite. ) 

GRAPE  WINE  JELLY 

Make  now  and  save  for  gift-giving. 

2  cups  bottled  purple  grape  juice 
1  cup  sauterne  wine 
5  cups  sugar 

V2  a  6-ounce  bottle  liquid  fruit  pectin 
7  jelly  glasses,  sterilized 
Paraffin,  melted 

In  large  saucepan,  combine  juice,  w 
and  sugar;  stir.  Cook  over  high  heat,  s 
ring  constantly  until  sugar  dissolves  s 
mixture  begins  to  boil.  At  once,  stir 
liquid  fruit  pectin.  Heat  to  a  full  roll 
boil  and  boil  for  ],  minute,  stirring  ci 
stantly.  Remove  from  heat.  Skim  off^ ; 
foam  with  metal  spoon;  discard.  La 
into  hot,  sterilized  glasses.  Cover  e; 
glass  at  once  with  Js-inch  melted  paraf 
Store  at  room  temperature.  Makes  se\ 
6-oz.  glasses.  Aboiff  50  calories  per  tal 
spoon.  El 


Clockwise,  upper  left:  i]ra])c  Jclhj.  Frosted  Grapes  (no  recipe),  Grape  Wine 
Meringue  Vic  and  Grape  Sour  Cream  Coffeecake 
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/MST  MOT,  WATfT  NOE 


Some  things  are  not 
ley  appear.  Take  a  Dole 
ana.  bweet  and  plump 
creamy  enough  to  satisfy 
hungries.  Maybe  you  think 
oaded  with  calories.  (Jh-uh. 
ledium-size  Dole  banana 
:ains  only  about  101  calories, 
holesterol  and  about  as  much 


fat  as  you'll  find  in  lettuce.  So  when 
that  10  A.M.  craving  comes  and  you 
want  to  keep  the  scale  tipped  in  your 
favor,  grab  a  Dole  banana,  it's  one 
snack  that  won't  go  to 
your  waist. 


The  Dole  Banana. 
As  a  snack,  it^  a  natural. 


f  fi  ^ 

r  ^ 


Nestle  Morsels  put  the 

%  WHIRL 

«   In  Chocolate  Swirl 
Cheesecake. 


Chocolate  Swirl  Cheesecake 

One  6-02  pkg  (i  cupt  Nestle  -     1/4  cup  butter,  melted 


Seml'Sweet  Real 
Chocolate  Morsels 
1/2  cup  sugar 
1  1  /a  cups  graham  cracker 
crumbs 
2  measuring  tablespoons 
sugar 


TWO  8-02  pkgs  cream 
cheese,  softened 
3/4  cup  sugar 
1/2  cup  sour  cream 
1  measuring  teaspoon 

vanilla  extract 
4  eggs 


preneat  oven  to  S25  ■  F  Combine  over  not  mot  boiling)  w/ater 
Semi  Sweet  Real  Chocolate  Morsels  and  i/2  cup  sugar, 
leat  until  morsels  melt  and  mixture  is  smooth  Remove  from 
neat  set  aside  in  small  bowl,  combine  graham  cracker  crumbs. 
?  measuring  tablespoons  sugar  and  melted  butter,  mix  well 
"  K  firmly  into  9  spnngform  pan.  covering  bottom  and  1-1/2  ' 
0  sides  set  aside  in  large  bowl  beat  cream  cheese  until  light 
and  creamy  Gradually  beat  in  5/4  cup  sugar  Mix  in  sour  cream 
ana  vanilla  extract  Add  eggs  one  at  a  time,  beating  well  after 
each  addition  Divide  batter  in  half  Stir  melted  chocolate 
mixture  into  first  half.  Pour  into  crumb-lined  pan  cover  with 
plain  batter  with  a  knife  swirl  plain  batter  with  chocolate 
oatter  to  marbieize  Bake  at  325  F  Time  50  minutes  or  until 
only  a  2"-3"  circle  in  center  will  shake  Cool  at  room  temper- 
ature, refrigerate  until  ready  to  serve 

Makes  one  9  cheesecake 


FAST  FOOD  AT  HOME 

continued  on  page  139 


HAWAIIAN  CHICKEN  DINNER  MENU 
Serves  5 
pictured  on  page  139 

Hawaiian  Chicken  with  Vegetables  and  Sauce 
Quick  Cooking  Rice 
Frozen  Cherry  Cheesecake 
Milk 

Hawaiian  Chicken  and  Rice 

1  package  (IVz  to  2  lb.)  frozen  fried  chicken 

2  packages  (10-oz.  each)  frozen  Hawaiian-style  vegetables 
with  sauce 

3  cups  hot  cooked  rice  (use  quick  cooking  rice) 

Place  chicken  in  a  9-inch  square  baking  dish.  Bake  in  ) 
heated  oven  according  to  package  directions.  Meanwl 
cook  vegetables  according  to  package  directions.  During 
10  minutes  of  heating  time  for  chicken,  spoon  vegetables 
sauce  over  chicken.  Serve  with  rice. 

MENU  SERVING  SUGGESTIONS 

Thaw  frozen  cheesecake  at  room  temperature  or  in  refrigi 
tor  according  to  package  directions.  Pour  milk. 

PIZZA  DINNER  MENU 

Serves  4 
pictured  on  page  139 

Minestrone  Soup 
Pepperoni-Cheese  Pizza 

Zucchini  Sticks 
Neopolitan  Ice  Cream 

Pepperoni-Cheese  Pizza 

2  frozen  (12  inch)  cheese  pizzas 

1  package  (4  oz.)  shredded  mozzarella  cheese  (1  cup) 

1  teaspoon  oregano 

V2  teaspoon  garlic  powder 

1  package  (3V2  oz.)  pepperoni  slices 

Preheat  oven  as  directed  on  package  forpizza.  Sprinkle  ch( 
evenly  on  top  of  each  pizza,  then  oregano  and  garlic  pow 
Top  each  pizza  with  half  the  pepperoni  slices.  Bake  as 
rected  on  package.  Cut  each  into  wedges. 

MENU  SERVING  SUGGESTIONS: 

Heat  2  cans  (IO/2  oz.  each)  condensed'minestrone  soup 
cording  to  label.  Cut  2  medium  zucchini  into  wedges 
sticks.  Scoop  ice  cream. 

PORTS  O'-CALL. 
Serves  4 
pictured  on  page  139 

Tomato  Juicfe 
Fish  Sandwtch 

Coleslaw 
Potato  Chips 
Melon  Balls 

Fish  Sandwiches 

4  frozen  breaded  fish  fillets 
4  slices  American  cheese 

4  hamburger  rolls,  split 

4  tablespoons  tartar  sauce  (optional) 

Place  fish  fillets  on  baking  sheet  and  bake  according  to  p£ 
age  directions.  During  last  5  minutes  of  baking  time,  pi 
rolls  on  baking  sheet,  cut  side  down.  Top  each  fillet  wit 
cheese  slice.  When  cheese  has  melted,  place  fillets  on  bun 
spoon  on  tartar  sauce,  if  desired. 

MENU  SERVING  SUGGESTIONS 

Use  1  can  (18  oz.)  chilled  tomato  juice  for  4.  (continu 
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^^ssonality! 

rhat's  when  you  taste 
the  salad,  not  the  oil. 


Florence  Henderson's  shown  you  on  TV  how  WessonaHty 
is  the  nicest  thing  that  can  happen  to  fried  foods.  She 
can  show  you  how  to  make  it  happen  to  salads,  too. 
"The  last  thing  you  want  in  your  salad  is  an  oil 
with  a  strong  taste  of  its  own.  That's  why  Wesson's 
so  wonderful.  Wesson's  pure,  100%  vegetable  oil 
lets  you  taste  your  salad,  your  whole  salad  and 
nothing  but  your  salad  —  with  all  its 
fresh  greens,  its  delicate  herbs  and 
seasonings.  You  see,  Wesson  has 
no  noticeable  taste  of  its  own. 
You'll  taste  the  salad,  not  the 
oil.  And  when  ^/la?  happens, 
that's  Wessonality! 

"TVy  it  yourself  with  this 
delicious  Chef  Salad." 


FAST  FOOD  AT  HOME 

continued 

Serve  sandwiches  with  coleslaw  (1  lb.) 
from  refrigerator  or  deli  section,  potato 
chips  and  1  bag  (16  oz.)  melon  balls, 
partially  thawed  and  drained. 

BEEF  STEW  DINNER  MENU 
Serves  4 
pictured  on  page  139 

Beef  Stew  with  Green  Beans 
Biscuits 
Iceberg  Lettuce  Salad 
Orange  Sherbet 

Beef  Stew  with  Green  Beans 

2  cans  (1  lb.,  3  oz.  each)  chunky  beef 
soup  with  vegetables 

1  cup  green  beans  (canned,  drained; 

or  frozen) 
Va  teaspoon  thyme  (optional  ) 

In  a  medium  size  saucepan,  o\'er  me- 
dium heat  cook  soup,  beans  and  thyme 
until  hot,  stirring  occasionally.  Serve 
with  biscuits. 

MENU  SERVING  SUGGESTIONS 

Prepare  8  heat  and  serx  e  baking  powder 
biscuits  according  to  package  directions. 
Slice  1  medium  head  iceberg  lettuce  into 
4  wedges;  top  with  bottled  Thousand 
Island  diessing.  Scoop  sherbet. 

SUNDAY  SUPPER  MENU 

Serves  4 
pictured  below 

Chicken  a  la  King  on  Waffles 
Broccoli  Spear  Salad 
Apples  and  Cheddar  Cheese 

Chicken  a  la  King 

3  packages  (5  oz.  each)  frozen  chicken 
a  la  king  in  cooking  pouches 

1  cup  baby  lima  beans  (frozen  or  canned, 

drained) 
8  frozen  waffles,  toasted 


<ini'h:,i  ^'nvper  Menu 


German  Dinner  Menu 
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Remove  chicken  a  la  king  from  cooking 
pouch  to  a  medium  size  saucepan.  Add 
lima  beans  and  cook  over  low  heat  until 
heated  through.  Serve  chicken  a  la  king 
over  waffles. 

MENU  SERVING  SUGGESTIONS 

For  a  Broccoli  Salad,  thaw  and  drain  2 
packages  (10  oz.  each)  frozen  broccoli 
spears;  top  with  bottled  Italian  dressing 
and  lemon  wedge,  if  desired.  Halve  ap- 
ples and  serve  with  chunks  or  wedges  of 
Cheddar  cheese. 

GERMAN  DINNER  MENU 
Serves  4 
pictured  on  this  page 

Salisbury  Steak  with  Gravy 
Sweet  and  Sour  Red  Cabbage 

Mashed  Potatoes 
Sliced  Cucumber  Salad 

Apple  Turnovers 

Salisbury  Steak 

1  package  (  2  lbs.)  frozen  Salisbury  steak 

with  gravy 
1  tablespoon  light  brown  sugar 
V*  teaspoon  salt 
1  teaspoon  white  vinegar 

Heat  Salisbury  steak  and  gravy  according 
to  package  directions.  Before  serving,  in 
a  small  bowl,  dissolve  brown  sugar  and 
salt  with  vinegar  and  two  tablespoons  of 
the  hot  gravy  from  steak.  Stir  mixture 
into  remaining  gravy  in  baking  pan. 

MENU  SERVING  SUGGESTIONS 

Prepare  instant  mashed  potatoes  to  equal 
3  cups  according  to  package  directions. 
Spoon  1  jar  ( 16  oz. )  sweet  and  sour  cab- 
bage into  covered  baking  dish  and  heat 
in  o\'en  along  with  steak.  Slice  2  medium 
cucumbers;  top  with  bottled  oil  and 
vinegar  dressing.  Bake  frozen  apple 
turno\'ers  according  to  package  direc- 
tions. 


CHOW  MEIN  DINNER  MENU 
Serves  4 
pictured  on  this  page 

Egg  Rolls 
Shrimp  Chow  Mein  on  Noodles 
Pineapple-Orange  Cup 

Shrimp  Chow  Mein 

1  can  (2  lb  11  oz.)  shrimp  chow  mein 
with  separate  can  sauce  attached 

4  green  onions,  cut  in  Vi-inch  slices 

2  teaspoons  soy  sauce 

1  can  (3  oz.)  fried  noodles 

In  large  saucepan  add  green  onions  and 
soy  sauce  to  contents  of  can  of  shrimp 
sauce.  Heat  to  a  simmer.  Do  not  boil. 
Add  xegetables  from  large  can.  Cook 


over  low  heat  until  heated  throu 
Serve  with  fried  noodles. 

MENU  SERVING  SUGGESTIONS 

Heat  frozen  egg  rolls  according  to  pa 
age  directions.  Toss  1  can  (8  oz.)  pi 
apple  chunks,  drained  and  1  can  i 
ozj  mandarin  oranges,  drained,  togc 
er. 

MID-WEEK  SUPPER  MENU 
Serves  6 
pictured  below 

Macaroni  and  Cheese  with  Sausa( 
Baked  Tomato  Halves  with 

Seasoned  Crumbs 
Celery  and  Carrot  Spears 
Fruited  Gelatin  Dessert  with 
Sour  Cream 

Baked  Breaded  Tomato 

3  tomatoes,  cut  in  half 

Vi  cup  seasoned  bread  crumbs 

2  tablespoons  butter  or  margarine 

Sprinkle  each  tomato  half  with  2  I 
spoons  bread  crumbs.  Dot  top  with  I 
ter  or  margarine.  Place  on  baking  shi 
set  aside. 

Macaroni  and  Cheese  with  Sausag 

2  packages  (20  oz.  each)  frozen  macai 

and  cheese 
1  package  (8  oz.)  fully  cooked  sausage 

links,  thawed  and  cut  into  V2-inch 

slices 

Bake  macaroni  and  cheese  accordinj 
package  direction's.  During  last  20  n 
utes  of  baking  place  tomatoes  in  o 
with  the  macaroni.  During  last  10  n 
utes  of  baking,  place  sausage  slices 
macaroni  and  cheese. 

MENU  SERVING  SUGGESTIONS 

Keep  prepared  carrot  and  celery  sp( 
on  hand  in  refrigerator  in  plastic  I 
For  dessert,  top  1  carton  ( 14  oz. )  fru: 
gelatin  dessert  (from  your  supermai 
deli  section)  with  sour  cream.  I 


Just  try  to  find  a  bakery  that'll  make  it.  With  all  that 
ped  cream  and  more  whipped  cream  and  more  whipped 

on  top.  All  laced  with  rich  dark  chocolate. 
But  that's  the  way  they  do  it  in  Bavaria  where  this  recipe 
» from.  Sobeing  Sara  Lee,  we  (T^^^^^^^JL^ 
turally  feel  we  have  to  do  as  much.  J\fJ§VJ  mPP 
And  maybe  more.  Even  though  *^J5ifcT 

Dst  wouldn't  attempt  itat  all.  ^ternaiumalTksserts 

A  Cwisoliaiiwd  Foods  Company,  resporwivt'  to  consumer  needs 


RAH-RAH 
TAILGATE 
PICNIC! 

continued  from  page  142 
both  packages  pie  crust  mixes,  grated 
cheese  and  enough  water  to  moisten  mix- 
ture so  it  fomis  into  a  ball.  Roll  out  %  of 
the  pastry  into  a  14-inch  circle  about  Ys- 
inch  thick.  Line  bottom  and  sides  of 
springfoim  pan  with  pastry.  Cut  off  ex- 
cess pastry  at  rim  of  pan.  Brush  bottom 
of  crust  with  egg  yolk.  Spoon  filling 
evenly  into  pastry.  Fold  down  sides  of 
pastry.  Moisten  edge  with  egg  yolk.  Roll 
lemaiiiiiig  pastry  into  9-inch  circle.  Cut 
slashes  in  pastr\'  for  steam  to  escape  dur- 
ing baking.  Place  pastry  over  filling  and 
pat  edges  together  to  seal.  If  desired,  cut 
leftover  pastry  to  decorate  top  crust  (or 
form  into  bread  sticks).  Add  1  table- 
spoon water  to  remaining  yolk  and  brush 
top  of  pastry.  Bake  for  VA  houi's.  Let 
stand  10  minutes  before  serving  or  cool 
to  room  temperature,  then  refrigerate. 
(May  he  prepared  in  advance  to  this 
point.  Refrigerate  up  to  48  hours.)  Cut 
into  wedges  and  serve.  Makes  10  to  12 
servings.  About  505  calories  for  each  of 
10  servings;  420  calories  for  each  of  12. 
For  picnic:  Prepare  as  above;  cover  and 
refrigerate  until  well  chilled,  up  to  2 
days.  Carry  in  springform  pan  in  an  in- 
sulated container  to  picnic. 


MARINATED  VEGETABLES 

You  cant  heat  marinated  veggies  for 
snacking  or  picnicking. 

Vegetables 

1  head  (about  IVa  pounds)  cauliflower, 
cut  into  flowerets  to  equal  4  cups 

2  medium  zucchini,  sliced  l^-inch  thick 
Boiling  water 

1  pint  cherry  tomatoes 
Dressing 

V2  cup  salad  oil 

Va  cup  olive  oil 

V*  cup  white  wine  vinegar 

1  tablespoon  minced  parsley 

1  tablespoon  grated  onion 

2  teaspoons  salt 

34  teaspoon  dry  mustard 
V2  teaspoon  chervil 

In  large  saucepan,  blanch  cauliflower 
and  zucchini  in  boiling  water  for  1  min- 
ute. Drain.  Prick  holes  in  cherry  to- 
matoes. Combine  dressing  ingredients 
and  mix  well.  Pom"  over  vegetables,  stir 
until  well  coated.  Marinate  for  at  least  2 
hours  or  overnight;  stirring  occasionally. 
To  serve:  Spoon  vegetables  into  bowl 
with  slotted  spoon.  ( Reserve  any  remain- 
ing dressing  to  serve  on  tossed  salad  an- 
other day. )  Makes  8  servings.  About  155 
calories  per  serving. 

For  picnic:  Prepare  vegetables  24  hours 
in  advance.  Spoon  into  plastic  container; 
cover  and  refrigerate.  Carry  in  basket  to 
picnic. 

SUE'S  PRUNE  CAKE 

Our  food  editor's  favorite  cake,  even 


above  chocolate.  Don't  expect  a  lig] 
fluffy  cake— this  is  dense  and  rnoi 
slightly  reminiscent  of  steamed  puddin 

Cake 

2  cups  unsifted  all-purpose  flour 

2  cups  sugar 

1  teaspoon  baking  soda 

1  teaspoon  cinnamon 

1  teaspoon  salt 

Vb  teaspoon  ground  cloves 

1  cup  pureed  prunes  (we  used  junior 

or  baby  prunes) 
1  cup  salad  oil 
1  cup  buttermilk 

3  eggs,  beaten 

1  teaspoon  vanilla  extract 

1  cup  chopped  walnuts 
Topping 

V2  cup  sugar 

V*  cup  buttermilk 

2  tablespoons  butter  or  margarine 
1  tablespoon  light  corn  syrup 

Va  teaspoon  baking  soda 

Preheat  oven  to  350°F.  Grease  12-c 
Bundt  pan;  set  aside.  In  large  miJ 
bowl,  combine  all  cake  ingredients 
cept  walnuts.  Beat  at  low  speed  until 
ingredients  are  moistened,  scraping  sicj 
of  bowl  occasionally.  Increase  speed 
medium;  continue  beating  until  smooj 
Stir  in  nuts.  Pour  into  pan  and  bake  1 
1  hour  and  15  minutes.  Cool  cake  in 
for  20  minutes  on  wii^e  rack.  Rem^ 
from  pan  to  wire  rack. 

Meanwhile,  prepare  topping.  In  sm| 
saucepan,  combine  all  topping  in 
dients.  Cook  over  low  heat,  stiiTi 
constantly,   for  about   10  (continm 


Give  US  15  minutesA^fell  give  you  a 
terrific  homemade  Italian  dinner. 


T 


We've  got  everything  you  need  right  here  in 
one  package. 

Italian-style  spaghetti  you  can  cook  just 

the  way  you  like. 

A  rich,  savory  sauce  with  meat. 

And  zesty  grated  cheese.. 

Here's  a  delicious,  complete  spaghetti 
dinner  with  true  Italian  flavor  that  cooks  in 
minutes.  Chef  Eioy-ar-dee®  Complete 


V  choice  offer  from  Borden 
ScivelCKor25C. 


STAY- FRESH 

TWIN-PACKS 


When  you  try  our  fresh -tasting,  ddicicxjs 
heese  produds  in  our  fresh  neW  packages. 


Buy  one,  save  ]0(^.  Buy  two,  sove  25$:. 

Just  choose  from  our  fresh-tasting, 
elicious  Borden"'  Single  Wrap  or  Process 
merican  Slices. 

They  all  come  in  bright  new  packages. 

And  they're  all  mode  with  the  patience 
nd  skill  that  go  into  every  one  of  our 
gh-quolity  cheese  products. 

Sure,  we  know  what  it  takes  to  make 
leese  your  whole  family  will  appreciate. 

We're  Borden,  and  we've  been  in  the 
airy  business  for  over 
'0  years. 


E«  tht  basic  4  foods  (wy  digi. 


k 
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STORE  COUPON 

Mr.  Grocer:  Borden  will  redeem  this  coupon  for  foce  volue  plus  5i 
handling  when  submitted  OS  port  poyment  (or  ony  size  pockage(s)  of 
Borden'  American  Posteurized  Process  Cheese  Food  Slices  or  Single 
Slices.  Any  sales  tax  must  be  paid  by  'fie  consumer.  Invoices  showing 
purchase  of  sufficient  stock  (o  cover  coupons  must  be  shown  on 
request.  Coupon  void  in  any  State  or  locolity  where  taxed,  prohibited 
or  restricted  by  low.  Coupons  may  not  be  assigned  or  transferred  by 
you.  Good  only  in  the  U  S  A  Cosh  volue  1/20  of  one  cent.  For  payment 
mail  to  Borden,  Inc.,  Box  1720,  Clinton,  Iowa  52732.  Redemption  on 
other  than  product  specified  constitutes  fraud.  Expires  August  31, 
1978. 
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l25<  On  an/ two  poclcoges  25(! 


OCTOBER 


Here  is  a  listing  of  recipes  appearing  In  this  issue 

ments.  All  have  been  tested  by  our  home  economists 

BEVERAGES 

Cow  Crossing,  p.  183 

Hereford's  Cow  Daiquiri,  p.  183 

Instant  Hot  Mocha,  p.  102 

Pina  Cow-Lada.  p.  183 

Spiked  Coffee,  p.  170 

The  Cow  Slush  p.  183 

BREADS 

Bubble  Buns.  p.  5 

Crunchy  Breadsticks,  p.  142 

Garlic  Parmesan  Rolls,  p.  152 

Orange  Rolls,  p.  152 

Out  Of  This  World  Rolls,  p.  152 

DESSERTS 

Applesauce-Spice  Cake.  p.  207 

Apricot  Mousse,  p.  173 

Baked  Apples,  p.  170 

Chocolate  Munchin'  Cake.  p.  5 

Chocolate  Pie.  p.  170 

Chocolate  Swirl  Cheesecake,  p.  164 

Frosted  Ambrosia,  p.  173 

Frozen  Lemon  Custard,  p.  102 

Graham  Streusel  Cake.  p.  153 

Grape  Mold.  p.  157 

Grape-Sour  Cream  Cofleecake.  p.  162 

Grape  Wine  Meringue  Pie.  p.  162 

Hereford's  Cow  Hot  Dessert  Sauce,  p.  183 

Lemon  Supreme  Pound  Cake.  p.  174 

Lucky  Date  Cake.  p.  185 

Malcolm  Hereford's  Golden  Crepes,  p.  183 

Mile-High  Strawberry  Pie.  p.  151 

Pecan  Jumbles,  p.  5 

Pineapple  Custard,  p.  173 

Rockv  Road  Halloween  Squares,  p.  188 

Strawberry  Fluff,  p.  170 

Sue's  Prune  Cake.  p.  168 

ENTREES 

Apple  Barbecue  Spareribs.  p.  102 

Baked  Chicken  Casserole,  p.  170 

Baked  Chicken  with  Grapes,  p.  158 

Beef  Noodle  Casserole,  p  154 

Beef  Stew  with  Green  Beans,  p.  166 

Cantonese  Shrimp,  p,  170 

Chicken  a  la  King,  p  166 

Cornish  Hens  with  Grape  Wild  Rice.  p.  158 


RECIPE  INDEX 

including  those  from  the  Journal  kitchens  and  advertise- 
Creole  Cod.  p  173 

Curried  Grape  and  Tuna  Salad,  p  158 

Deviled  Ham  Stuffed  Eggs  Au  Gratin  p.  151 

Fettuccine  a  la  Lipton.  p.  149 

Fisherman's  Wharf  Almondine.  p.  4 

Fluffy  Cheese  souffle,  p.  170 

Glazed  Ham  with  Red  Grapes,  p.  158 

Hawaiian  Chicken  and  Rice.  p.  164 

Italian  Spinach-Cheese  Pie.  p.  142 

Macaroni  and  Cheese  with  Sausage,  p.  166 

Microwave  Fried  Chicken,  p.  154 

Mushroom  Rice.  p.  157 

Party  Stuffed  Chicken  Breasts,  p.  150 

Pepperoni-Cheese  Pizza,  p.  164 

Salisbury  Steak,  p.  166 

Shrimp  Chow  Mein.  p.  166 

Sopa  De  Guadalajara,  p.  146 

Souper  Skillet  Pasta,  p.  149 

Sour  Cream  Beef  Burritos.  p.  146 

Spaghetti  Sauce  Bravissimo.  p.  149 

Stuffed  Chicken  Breasts,  p.  142 

Swiss  Enchiladas,  p.  146 

Tasty  Beef  Stroganoff.  p.  173 

MISCELLANEOUS 

Baked  Papaya  Mauna  Kea.  p.  148 

Barley  and  Pine  Nut  Casserole,  p.  150 

Creamy  Yogurt  Dressing,  p.  102 

Fresh  Vegetable  Salad,  p.  102 

Grape  Jelly,  p  162 

Grape  Wine  Jelly,  p.  162 

Zucchini  and  Brussels  Sprout  Salad,  p  151 

SANDWICHES 

Cheese  Hashburgers,  p.  8 

Fish  Sandwiches,  p.  164 

Italian  Manwich.  p.  159 

Mermaid's  Delight  Sandwiches,  p.  172 

Super  Sandwich,  p.  42 

SOUPS 

Chilled  Florentine  Soup.  p.  148 
Country  Style  Soup.  p.  143 
Tailgate  Pumpkin  Soup.  p.  142 
VEGETABLES 

Baked  Breaded  Tomato,  p.  166 
Company  Carrots,  p.  150  ' 
Deviled  Vegetables  with  Grapes,  p  158 
Marinated  Vegetables,  p.  168 


RAH-RAH 
TAILGATE 
PICNIC! 

continued 

minutes.  (Watch  closely  for  it  can  boil 
over  easily.)  Place  cake  on  rack  over  a 
.sheet  of  waxed  paper.  Using  fork  or 
w^ooden  skewer,  prick  holes  in  cake. 
Slowly  pour  syrup  over  warm  cake  let- 
ting excess  toppine  drip  onto  waxed 
paper.  Let  cool  t omiiictcly  before  slic- 
ing. (May  be  prepared  in  advance  to 
this  point.  Wrap  tcell  and  freeze  up  to  2 
7nont]is.  To  thaw,  unwrap  and  let  stand 
at  room  temperature  for  2  to  3  hours.) 
The  cake  is  better  if  made  the  day  be- 
fore. Makes  16  servings.  About  410  cal- 
ories per  serving. 

For  picnic:  Place  frozen,  unwrapped 
cake  in  cake  carrier  or  unbreakable  plat- 
ter; co\'er  and  carry. 

Editor's  note:  For  8-cup  Bundt  pan  (9- 
inches),  which  we  used  for  photog- 
raphy, bake  for  I  hour  and  25  minutes. 
Cool  in  pan  for  10  minutes. 

SPIKED  COFFEE 

A  good  hulftime  refreslimcnt  for  added 
team  "spirits." 

20  ounces  hot  coffee  (21/2  cups) 
6  ounces      cup)  anise-flavored, 

coffee-flavored,  almond-flavored  or 

golden  Italian  liqueur 

Mix  coffee  with  liqueur  choice.  Makes  4 
servings,  about  125  calories  each. 
For  picnic:  Prepare  coffee  as  above.  Pour 
into  thermos  container.  Double  recipe 
for  Tailgate  Picnic.  End 

STAY-WARM 

DIET  continued  from  page  102 

CANTONESE  SHRIMP 

IV2  lb.  shelled  and  deveined  shrimp 

Vi  cup  thinly  sliced  onion 

1  garlic  clove,  crushed 

1  tablespoon  salad  oil 

1  teaspoon  salt 

V2  teaspoon  ginger 

1  package  (9  oz.)  frozen  cut  green  beans 

1  cup  chicken  broth 

1  tablespoon  cornstarch 

1  tablespoon  water 

Cook  shrimp,  onions  and  garlic  in  oil  for 
3  minutes,  stirring  frequently.  Stir  in 
seasonings,  green  beans  and  chicken 
broth,  cover;  simmer  5  to  7  minutes. 
Combine  cornstarch  and  water;  stir  into 
shrimp  mixture.  Cook  until  thickened 
and  clear,  stirring  constantly.  Serve  over 
rice.  Makes  6  servings;  about  150  cal- 
ories per  serving. 

STRAWBERRY  FLUFF 

1  package  low-calorie  strawberry  gelatin 

Vz  cup  hot  water 

V2  cup  crushed  strawberries 

(unsweetened) 
34  cup  evaporated  milk,  chilled 

Dissolve  gelatin  in  hot  water.  Chill  until 


it  begins  to  thicken.  Add  crushed  straw- 
berries. Whip  the  evaporated  milk  until 
almost  stiff  and  fold  into  the  gelatin  mix- 
ture. Pour  into  4  individual  dessert  dish- 
es. Chill  until  set.  Makes  4  servings; 
about  125  calories  per  sewing. 

FLUFFY  CHEESE  SOUFFLE 

6  tablespoons  flour 

Va  teaspoon  celery  salt 

1  teaspoon  paprika 

V2  teaspoon  salt 

1  tablespoon  grated  onion 

Dash  of  hot  pepper  sauce 

1  teaspoon  Worcestershire  sauce 

2  cups  water 

%  cup  instant  nonfat  dry  milk  solids 
2  cups  grated  Cheddar  cheese 
5  eggs,  separated 

Blend  first  7  ingredients  with  ¥2  cup  wa- 
ter until  smooth;  add  nonfat  milk  solids 
and  remaining  water.  Blend;  cook  until 
thickened.  Stir  cheese  into  hot  white 
sauce;  cook  until  smooth,  stirring  con- 
stantly. Beat  egg  whites  until  they  stand 
in  moist  peaks.  Beat  egg  yolk  slightly 
and  add  to  hot  mixture;  fold  hot  mixture 
into  egg  whites.  Pour  into  ungreased  IJ2 
quart  baking  dish.  Bake  at  375°  F.  until 
done  and  golden  brown.  Makes  4  serv- 
ings; about  600  cal(Mies  per  serving. 

CHOCOLATE  PIE 

%4  cup  graham  cracker  crumbs 
IV2  tablespoons  melted  butter  or 

margarine 
2  cups  skim  milk 

1  envelope  low-calorie  chocolate  pudding 
mix 

1  envelope  low-calorie  whipped  topping 

Combine  crumbs  with  liutter  or  marga- 
rine. Press  into  8-inch  pie  plate.  Bake  in 
350°  F.  oven  for  5  minutes.  Cool  thor- 
oughly. Add  milk  slowly  to  pudding  mix, 
stirring  constantly;  cook  and  stir  over 
medium  heat  until  mixture  comes  to  a 
boil.  Cool  10  minutes,  stirring  occasion- 


ally. Spoon  into  pie  crust;  chill  until  firmi 
Top  with  low-calorie  whipped  topping 
Makes  6  servings;  about  135  calories  pe 
serving. 

BAKED  CHICKEN  CASSEROLE 

1  cup  uncooked  macaroni 

2  cups  skim  milk 
V*  cup  flour 

2  chicken  bouillon  cubes 
Vi  teaspoon  marjoram 
Va  cup  chopped  parsley 
cup  chopped  onion 

1  cup  mushroom  pieces,  drained 

2  tablespoons  chopped  green  pepper 

1  tablespoon  chopped  pimiento 

2  cups  diced  cooked  Chicken 
Salt  to  taste 

Preheat  oven  to  350°  F.  In  boiling  saltt". 
water,  cook  macaroni  as  directed  01 
package;  drain.  Slowly  add  milk  to  flou 
in  a  2-quart  saucepan,  stirring  constantl; 
to  form  a  smooth  paste.  Add  bouilloi 
cubes  to  mixture;  cook  on  top  of  ran.ue 
until  bouillon  dissolves  and  sauce  i: 
thickened  and  smooth.  Stir  in  cookcc 
macaroni  and  remaining  ingredientsi 
Bake  uncovered  in  2-'quart  casserole  lo) 
25-30  minutes  or  uutil  top  of  casserole  i: 
bubbly.  Makes  5  serving.s;  about  28(1 
calories  per  serving. 

BAKED  APPLES 

4  medium  apples 
raisins 

1  can  (12  oz.)  black  cherry  diet  soda 
cinnamon 
nutmeg 

Core  apples.  Do  not  peel.  Place  in  bak 
ing  dish.  Fill  each  cavity  with  raisins 
Pour  black  cherry  soda  over  apples^ 
Sprinkle  each  with  cinnamon  and  nut- 
meg. Bake,  uncovered  in  350°  F.  ovei) 
for  30  to  40  minutes  or  until  apples  ar^ 
soft.  Baste  occasionally  with  soda  in  pari 
as  apples  bake.  Makes  4  servings;  abouj 
145  calories  per  serving.  (eonlinued\ 
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fiver  notice  how  often  your  favorite  recipes 
start  with  your  favorite  trademarks? 

These  recipes  use  General  Foods  trademarked  products. 
You  can  tell  they'll  come  out  right,  because  our  trademarks  are  your 
guarantee  of  quality.  Your  proof  is  in  the  eating. 


TRADEMARK  RECIPES  2 


CLIP  AND  SAVE 


This  is  page  2  of  our 
Trademark  Recipe  Collection. 
Look  for  more  in  later  issues 
of  this  magazine. 

You'll  find  these  recipes 
j40od  tasting  — and  good 
values,  too. 

One  reason  is  because  they 
use  General  Foods  brand 
name  products. 

Our  products  are  tested  and 
retesied  to  make  sure  they're 
the  best  value  they  can  be. 

Please  look  for  JELL-O® 
Brand  Desserts.  SHAKE  'N 
BAKE*  Seasoned  Coating 
Mixes.  KOOL-AID*  Brand 
Soft  Drink  Mixes.  SANKA® 
Brand  Decaffeinated  Coffee. 

Our  brand  names  are  your 
guarantee  of  quality. 


FLAVORED  MILK  SHAKE 


2  tablespoons  KOOL-AID''  Brand 
Strawberry  or  Cherry  Flavor 
Sugar-Sweetened  Soft 
Drink  Mix 

1 V2  cups  milk 
V2  cup  vanilla  ice  cream 

•Combine  all  ingredients  in  electric 
blender  container.  Blend 
about  1  minute  or  until 
smooth  and  frothy.  Makes 
about  2  cups  or  1  to  2 
servings.  Note:  Recipe 
may  be  doubled. 


2  cans  (12  oz.  each)  whole  kernel 

corn  with  peppers 
2  tablespoons  brown  sugar 
V2  teaspoon  dry  mustard 
1  envelope  SHAKE  N  BAKE^^ 

Seasoned  Coating  Mix  for 

Pork 

8  pork  chops,  about  %  inch  thick 

Spoon  corn  into  13  x  9-inch  baking 
dish.  Add  sugar  and  dry  mustard 
to  bag  of  seasoned  coating  mix; 
then  coat  pork  chops  as  directed 
on  package.  Arrange  chops  in  a 
single  layer  on  corn.  Sprinkle  any 
SHAKEnBAKE  '  remaining  coating  mix 
.      .  .         over  chops.  Bake  at 
425° for  about  50 
minulQS.  Always  cook 
pork  thoroughly. 
Makes  8  servings. 


BANANA-MALLOW  DESSERT 


1  large  banana,  sliced 
1  cup  miniature  marshmallows 
1  package  (3  oz.)  JELL-O "  Brand 
Strawberry  Flavor  Gelatin 

1  cup  boiling  water 

2  cups  ice  cubes 

Place  banana  slices  and  marsh- 
mallows  in  a  serving  bowl;  set 
aside.  Dissolve  gelatin  in  boiling 
water.  Add  ice  cubes  and  stir  until 
gelatin  begins  to  thicken,  about  3 
minutes.  Remove  any  unmelted 
ice.  Pour  over  banana  and  marsh- 
'^^H  mallows  m  bowl. 

strawwnvll^  Chill  until  Set,  about  30 
JFI  L^j  minutes.  Makes  about 

cK»iiniiess«i     ~  3  cups  or  6  servings. 


HOT  MOCHA 


1/4  cup  SANKA®  Brand 

Decaffeinated  Freeze-Dried 

Coffee  or  Instant  Coffee 
V2  cup  chocolate  syrup 
4V2  cups  milk,  scalded 
14  cup  thawed  BIRDS  EYE® 

COOL  WHIP^  Non-Dairy 

Whipped  Topping 

Measure  coffee  and  syrup  into  a 
carafe  or  pitcher.  Stir  in  scalded 
milk  and  stir  until  coffee  is  dis- 
solved. Pour  into  cups  or  mugs. 

Top  with  whipped  top- 
ping and  garnish  with 
grated  chocolate,  if 
desired.  Makes  about 
5  cups  or  6  servings. 


DGeneral  Foods  Corporation,  1977 


Look  for  these  trademarks: 
JELL-O,  SHAKE  N  BAKE^ 
SANKA,  KOOL-AID: 
They're  your  guarantee  of  quality. 
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TUNA  TONIGHT, 
MERMAID'S  DELIGHT 

You'll  be  delighted,  too,  with  these  hot, 
hearty,  flavorful  main-course  sandwiches. 
The/re  mode  with  tender  chunks  of 
CHICKEN  of  the  SEA«  BRAND  TUNA,  and 
tangy,  one-of-a-kind  MIRACLE  WHIP 
Salod  Dressing.  Try  these  easy-to-prepare, 
golden,  toasty  sqndwiehes  tonight. 

MERMAID'S  DELIGHT 
SANDWICHES 

MIRACLE  WHIP  Salad  Dressing 
Va  cup  chopped  cucumber 
Vi  cup  milk 


1 2V2-OZ.  can  CHICKEN  of  the  SEA  TUNA,  drained,  I 

1  cup  dry  bread  crumbs  6  Italian  bre 

2  eggs,  slightly  beaten  slices 
IP    ^'4  cup  finely  chopped  onion  Lettuce 
■L      /  Margarine  Tomato  site 

Combine  1  Vi  cups  Miracle  Whip,  cucumber  and  n 
1^   mix  well.  Combine  CHICKEN  of  the  SEA  TUNA,  bre 
crumbs,  1  cup  Miracle  Whip,  egg  and  onion 
*  lightly.  Shape  into  6  patties.  Brown  on  both  si 

'  *    8!  in  margarine.  For  each  sandwich,  spre 

ffflffWSHB^.  slice  of  bread  with  Miracle  Whip.  Cc 
i^a^^^g^^i^     with  lettuce,  tomato  and  patty.  Top 

^    cwcumber  mixture.  Garnish  with 
L  iniC'f2#f       cucumber  slices  and  parsley,  if  desi 
^^"^  6  servings 


"'"W  W  ' 
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^Y-WARM 


continued 


CREOLE  COD 

J  frozen  cod  fillets 
lespoons  flour 
111  onion,  sliced 
Kie  oz.)  tomatoes 
liento,  chopped 
lleaf 

spoon  salt 
Ijof  pepper 
ispoon  oregano 

'frozen  fish.  Cut  into  serving  pieces; 

in  shallow  2-quart  baking  dish, 
remaining  ingredients;  pour  over 
Jak?  at  350°  F.  about  1  hour.  Makes 
k'ings;  about  155  calories  each. 

PINEAPPLE  CUSTARD 
»s  water 

ip  instant  nonfat  dry  milk  solids 

!S 

ip  sugar 

spoon  vanilla  extract 

ip  drained  crushed  pineapple 

)ine  water  and  dry  milk  solids  in 
)f  double  boiler;  beat  with  rotary 
until  blended.  Heat  until  tiny 
les  form  at  edge.  Beat  eggs  until 
and  lemon  colored;  blend  in  sugar 
vanilla  extract.  Mix  a  small  amount 
aided  milk  with  eggs;  stii*  egg  mix- 
into  remaining  milk.  Stir  in  pineap- 
Pour  into  eight  32-cup  custard  cups; 
e  cups  in  pan  filled  with  hot  water 
pth  of  1  inch.  Bake  at  300°  F.  for  1 
30  minutes  or  until  knife  inserted 
center  comes  out  clean.  Remove 
hot  water;  cool  immediately  in  cold 
Chill.  Makes  8  servings;  about  75 


^r, 

ries. 


FROSTED  AMBROSIA 

jvelope  low-calorie  whipped  topping 

t~iix 
up  skim  milk,  cold 
(aspoon  orange  extract 
in  (16  oz.)  pineapple  slices,  in  juice 
in  (8  oz.)  mandarin  oranges, 
n  sweetened 

:up  flaked  coconut,  toasted 

ip  topping  mix  as  package  label  di- 
s  with  skim  milk.  Add  orange  extract, 
d  in  drained  pineapple  and  oranges, 
ist  .coconut  in  Teflon-coated  pan  over 
heat.  Arrange  fruits  in  sherbet 
;ses.  Garnish  with  toasted  coconut. 
11  in  refrigerator  till  served.  Makes  6 
zings;  about  110  calories  per  sei"ving. 

TASTY  BEEF  STROGANOFF 

J.  beef  tenderloin 
ablespoons  margarine 
lb.  sliced  mushrooms 
cup  chopped  onion 

an  (IOV2  oz.)  beef  bouillon,  undiluted 
cup  buttermilk 
ablespoons  flour 
t  to  taste 
) per  to  taste 

m  tenderloin  and  slice  '4  inch  thick, 
t  into  strips   ]4  inch  wide.  Brown 


Sharp's  energy-saving  microwave  ovens 
at  KmartVinoney-saving  prices 


The  time-saving  Sharp 
Carousel  (SKR-6705)  cooks 
your  food  on  the  exclusive 
Carousel  turntable,  which 
distributes  the  heat  evenly 
to  all  parts  of  the  food,  ft  fea- 
tures a  60-minute  digital 
timer,  signal  bell,  automatic 
shut  off,  and  stainless-steel 
interior.  Cooking  controls  for 
defrost,  simmer,  roast  and 
full  power.  Complete  with  a 
deluxe  432-page  cookbook. 

Model  SKR-5305  features 
a  15-minute  dial  timer,  sig- 
nal bell,  automatic  shutoff 
and  a  removable  glass 
troy.  Financing  availoble. 

Microwave  oven  stand 
has  ball  casters,  storage 
compartment  and  lower 
shelf.  Simulated  wood  finish 
on  polystyrene.  Sale  ends 
October  29  at  larger  K 
across  the  U.S.A. 
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quickly  in  margarine  in  skillet.  Push 
meat  to  one  side.  Add  sliced  mushrooms 
and  chopped  onion.  Cook  until  tender, 
but  not  brown.  Add  beef  bouillon  and 
heat  just  to  boiling.  Blend  buttermilk 
with  flour.  Stir  into  bouillon.  Cook,  stir- 
ring constantly,  until  thickened.  Sauce 
will  be  thin.  Add  salt  and  pepper.  Serv  e 
over  hot  noodles.  About  5  servings; 
about  220  calories  per  serving. 

APRICOT  MOUSSE 

2  cans  (16  oz.  each)  apricot  halves, 
water  packed 

V2  teaspoon  almond  extract 
1  envelope  unflavored  gelatin 

cup  instant  nonfat  dry  milk  solids 
V2  teaspoon  liquid  artificial  sweetener 

3  tablespoons  lemon  juice 

Drain  apricots,  reserving  liquid.  Puree 


apricots  in  blender  adding  almond  ex- 
tract. Soften  unflavored  gelatin  in  %  cup 
apricot  liquid.  Chill  %  cup  apricot  liquid 
in  freezer.  To  remaining  liquid,  add 
enough  water  to  make  1  cup.  Bring  the  1 
cup  of  liquid  to  a  boil.  Add  to  the  soft- 
ened gelatin  stirring  until  gelatin  is  com- 
pletely dissolved.  Chill  to  the  consistency 
of  unbeatened  egg  white;  fold  into  apri- 
cot puree  mixture.  Whip  dry  milk  solids 
with  chilled  %  cup  fruit  liquid  instead  of 
water.  When  soft  peaks  have  formed  add 
sweetener  and  lemon  juice.  Continue  to 
beat  until  mixture  holds  stift  peaks.  Fold 
into  apricot  mixture;  turn  into  6  cup 
mold.  Chill  until  firm.  Unmold  and  gar- 
nish with  additional  drained  low-calorie 
apricot  halves.  Makes  8  servings;  about 
125  calories  per  serving.  End 
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Sue  knows  it's 
Duncan  Mines  layer 
cake  mix  that  makes 
her  pound  cakes  so 
moist  and  delicious. 
So  cut  out  her  recipe 
for  "your"  pound  cake. 


) 


UEWXEU 

Lemon  Supreme 


LADIES'HOME  JOURNAL  BOOK  BONUS 


What  was  it  like  to 
live  witii  the  man  who 
shot  President 
Kennedy?  In  this 
fascinating  new  book, 
Lee  Harvey  Oswald's 
widow  paints  an 
intimate,  bizarre 
portrait — freshly 
relevant  in  this  age 
of  violent  crime.  By 
Priscilla  Johnson 
MclVlillan 

LEE 


lussian  scholar  Priscilla  Johnson  McMillan  claims 
unusual  distinction  of  having  known  both  John  F. 
medy  and  Lee  Harvey  Oswald.  She  counted  Ken- 
y  a  friend,  having  worked  on  his  senatorial  staff 
ing  the  1950's.  In  1959,  while  working  as  a  Moscow 
respondent,  she  interviewed  Oswald  about  his  de- 
tion  to  the  USSR. 

four  years  later,  Oswald  murdered  Kennedy,  and 
>  himself  shot  dead  the  next  day.  It  became  impor- 
it  to  McMillan  to  reconcile  the  quiet,  gentle,  young 
h  she  had  interviewed  in  Russia  with  the  dangerous 
assin  who  had  killed  her  friend,  the  President.  She 
lided,  she  says,  to  answer  the  question  that  puzzled 
s  nation  then — and  which  still  puzzles  many  people 
lay:  Why? 

♦Vorking  with  Oswald's  widow,  Marina,  she  spent  13 
•rs  in  search  of  the  answer.  In  this  first  of  a  two-part 
ies  from  her  forthcoming  book,  the  Journal  presents 
at  Ms.  McMillan  learned  about  Lee  Harvey  Oswald: 
sband,  father — and  assassin. 


On  March  17,  1961,  Lee  Harvey  Oswald  met  petite, 
blue-eyed  Marina  Prusakova  in  the  Soviet  city  of  Minsk. 
An  ex-Marine  and  a  self-styled  Marxist  since  the  age  of 
15,  Oswald  had  defected  to  Russia  in  1959,  where  he 
staged  a  suicide  attempt  to  convince  Soviet  authorities 
to  let  him  stay.  The  Soviets  relented,  but  did  not  grant 
him  Russian  citizenship;  nor  would  they  allow  him  to 
attend  a  Moscow  university  as  Oswald,  a  ninth-grade 
dropout  in  America,  had  wished.  Instead,  he  was  given 
a  job  as  a  metalworker.  He  disliked  manual  labor  and 
became  increasingly  dissatisfied  with  Soviet  life.  Just  as 
he  met  Marina,  a  charming,  good-looking  pharmacist, 
and  began  an  emotional,  sexually-charged  courtship,  he 
also  began  a  campaign  to  return  to  America. 

Marina  knew  little  about  Lee  or  his  plans,  but  she  was 
attracted  to  him,  and  six  weeks  after  their  first  meeting, 
she  agreed  to  be  his  wife.  They  were  married  in  a  civil 
ceremony.  Lee  was  21,  Marina  19,  Their  story,  which 
begins  on  the  following  page,  opens  in  the  early  days  of 
their  marriage — The  Editors 
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Only  a  few  nights  after  they  were 
married  Marina  came  home  to  a  sur- 
prise: a  new  kitchen  table  and  tablecloth 
and  a  new  set  of  silverware.  Not  only 
had  Lee  bought  the  table  and  set  it,  he 
had  decorated  it  with  a  bunch  of  spring 
flowers  he  had  stolen  in  a  public  park. 
But  it  was  not,  as  some  brides  might 
suppose,  a  hint  that  he  would  like  to  start 
taking  his  evening  meal  at  home.  "Better 
the  cafeteria,"  he  said  to  her,  "than  what 
you  fix." 

He  bought  her  another  surprise— white 
lace  curtains.  When  he  got  them  home, 
they  were  the  wrong  length;  his  solution 
was  straightforward.  He  took  a  pair  of 
scissors  and  sheared  them  off  across  the 
bottom.  At  woodworking  he  was  more 
accomplished.  He  made  little  legs  for 
their  bed  and  fashioned  a  rod  to  hang 
their  clothes  on  in  the  closet. 

But  Lee's  main  concern  was  washing 
and  cleaning.  If  he  did  not  meet  Marina 
at  her  pharmacy  job,  the  first  thing  he 
did  when  he  arrived  home  was  wash  the 
breakfast  dishes  and  mop  the  floor.  Then, 
on  the  days  when  they  had  hot  water,  he 
did  the  laundry.  When  Marina  came  in 
the  downstairs  door,  she  could  hear  her 
husband,  four  flights  up,  singing  the 
"Volga  .Boatman"  song  or  some  other 
Slavic  melody. 

Lee  was  extraordinarily  jealous.  Even 
if  she  was  only  a  few  minutes  late,  he 
demanded  a  full  explanation  of  where 
she  had  been,  with  whom  and  what  she 
had  been  doing. 

Even  though  Lee  was  jealous  of 
Marina,  he  had  never  actually  said  that 
he  loved  her.  Once,  when  she  asked  him 
if  he  loved  her,  he  replied  impatiently, 
"You  ought  to  know  how  I  feel  from  the 
way  I  act."  He  seemed  content,  it  was 
true,  especially  when  they  were  togeth- 
er. But  sometimes  when  he  was  sitting 
by  himself  Marina  noticed  that  an  en- 
veloping thoughtfulness  settled  over 
him,  as  if  he  were  unhappy  or  uncertain 
in  some  way.  She  suspected  that  he 
might  be  thinking  about  another  woman. 

Marina's  suspicions  were  correct.  Lee 
was  thinking  about  [an  old  girlfriend] 
Ella  Germann.  In  the  early  weeks  of  his 
marriage,  he  confided  to  his  diary: 

May— The  transition  of  changing  full 
love  from  [Ella]  to  Marina  was  very 
painfull  esp.  as  I_  saw  [Ella]  almost 
every  day  at  the  factory  but  as  the  days 
weeks  went  by  I  adjusted  more  and 
more  [to]  my  wife  mentaly.  .  .  .  She  is 
maddly  in  love  with  me  from  the  very 
start. 

June— A  continuence  of  May,  except 
that;  we  draw  closer  and  closer,  and  I 
think  very  little  now  of  Ella.  .  .  . 

There  was  another  woman  in  Lee's 
life  whom  Marina  did  not  know  about 
—his  mother.  Marguerite.  Lee  had  told 
her  that  his  mother  was  dead  and  she 
had  no  reason  to  doubt  him.  But  a  few 
weeks  after  they  were  married,  she  saw 
him  reading  a  letter  from  home  with 
such  a  thoughtful  expression  that  she 


asked  whether  it  contained  Ixid  news. 
An  hour  or  so  later  he  glanced  up  from 
the  book  he  was  reading  and  said:  "For- 
give me,  Marina.  That  letter  isn't  from 
my  aunt.  It's  from  my  mother." 

Marina  was  startled.  "Why  didn't  you 
tell  me  your  mother  was  alive?" 

"I  didn't  know  we  were  going  to  get 
married.  If  people  had  known  I  had  a 
mother,  I  was  afraid  it  might  cause  her 
some  unpleasantness." 

After  that  Marina  noticed  that  the 
arrival  of  a  letter  from  his  mother  never 
seemed  to  raise  her  husband's  spirits. 
"Don't  you  love  her?"  she  asked. 

"No.  It's  a  long  story,"  he  explained. 
"We  had  a  fight  when  my  brother  Robert 
got  married.  I  didn't  like  her  treatment 
of  his  wife. "  He  told  Marina  to  ask  no 
more  about  it. 

The  pain  of  learning  that  her  husband 
had  lied  to  her  was  blunted  by  Marina's 
discovery  that  she  was  pregnant.  From 
the  moment  they  were  married  Lee 
wanted  a  child.  When  the  first  weeks 
went  by  with  no  sign,  he  suggested  that 
he  might  have  something  wrong  with 
him.  "Maybe  it's  my  fault.  If  there's  no 
sign  in  another  month  we'll  go  to  the 
doctor  to  be  checked." 

Marina  did  not  know  it,  but  her  hus- 
band had  been  treated  twice  in  the 
Marine  Corps  for  gonorrhea.  Perhaps 
that  is  why  he  suggested  it  might  be  his 
fault  when  she  showed  no  sign  of  preg- 
nancy in  the  early  weeks  of  their  mar- 
riage. Perhaps,  too,  that  fear  played  a 
part  in  his  elation  at  the  news  of  Marina's 
condition. 

Once  she  knew  that  she  was  pregnant, 
a  change  came  over  Marina,  however. 
She  had  enjoyed  making  love  before,  but 
now  she  was  repelled  by  it.  When  Lee 
approached  her,  she  had  to  summon  up 
strength  in  order  not  to  push  him  away. 
She  thought  she  had  made  a  mistake 
getting  married. 

On  the  morning  of  July  8,  Marina 
went  straight  to  the  pharmacy  after  see- 
ing her  husband  off  on  a  trip  to  the 
American  Embassy  in  Moscow.  She  re- 
ceived a  phone  call  from  an  old  boy- 
friend asking  if  he  might  see  her.  How 
on  earth,  she  inquired,  had  he  known 
her  husband  was  out  of  town?  "Sheer 
intuition,"  he  replied  enigmatically.  Ma- 
rina agreed  to  meet  him  that  evening. 
Half-hoping  something  might  come  of 
it,  she  went  home  after  work  and  washed 
her  hair.  She  took  a  nap,  then  rose  and 
carefully  put  on  her  best  dress.  Perhaps 
the  evening  would  show  whether  she  had 
made  a  mistake  getting  married  or  not. 

Her  old  boyfriend  certainly  knew  the 
script.  He  had  an  empty  apartment  at 
his  disposal;  he  even  had  a  bottle  of 
French  aperitif.  Once  they  were  in  bed, 
however,  his  sophistication  proved  to  be 
a  matter  of  appearances  only.  He  was 
making  love  to  a  woman,  or  trying  to,  for 
the  first  time.  It  was  all  over  before  it 
had  begun.  Marina  was  furious.  She  in- 


sisted on  walking  home  by  herself- 
two  o'clock  in  the  morning. 

Lee,  on  the  other  hand,  ne\'er  tried 
see  his  old  girlfriend.  In  fact,  his  soc 
contacts  were  limited.  While  he  liked ' 
fellow  workers,  he  was  not  really  a  p; 
of  things  at  the  plant  and  Marina  kn^ 
it.  At  lunchtime,  he  nearly  always  sat 
himself,  or  at  a  table  of  men  he  did  r 
know,  rather  than  with  the  men 
worked  with.  He  did  not  join  the  otl) 
men  on  drinking  sprees,  or  go  to  ij 
them  at  their  homes.  He  was  consider 
antisocial,  and  with  some  of  them  he  w 
actually  unpopular  because  he  had  he 
given  an  apartment  of  his  o\\n\  simi 
because  he  was  an  American.  Tli 
would  liave  forgiven  him  cjuickly  had 
been  either  congenial  or  a  good  work 
But  his  work,  if  anything,  was  belt 
average.  He  did  only  what  he  had  to 
and  no  more.  It  is  ironic  that  Lee  grew 
dislike  the  Soviet  system,  in  part,  I 
cause  of  the  restrictions  it  placed  up 
liim,  while  his  colleagues  disliked  li 


because  of  the  privileges  he  recei\  ed. 

Yet  Lee  was  as  well  liked  in  Russia 
he  had  ever  been  before  or  was  e\  er 
be  again.  At  the  plant,  he  was  the  objt 
of  a  good  deal  of  teiysing,  much  of  it  wi 
sexual  o\  ertones.  \Vas  he  sorry  he  li. 
married  a  Russian  girl?  Was  she  pre 
nant  yet?  So  many  and  so  personal  we 
the  matters  discussed  at  the  plant  tli 
Marina  felt  acutely  self-conscious.  "F 
heaven's  sake,  Lee,"  she  would  exclaii 
"don't  tell  them  about  our  lovemakiiij. 
For  her  husband  would  come  home  w  i 
the  most  intimate  details  of  the  otlie 
sex  lives,  together  with  suggestions  th 
they  try  some  new  sexual  technique 
had  heard  about.  Marina  enjoyed  1 
tales  about  the  sex  lives  of  others  but  h; 
no  wish  for  Lee  to  reveal  their  omi.  | 

The  truth  was  that  the  Oswalds  we 
having  difficulty  in  sex  and  they  \\c 
worried  about  it.  It  made  Marina  so  ful 
ous  that  at  times  she  could  have  hit  hii| 

They  tried  all  sorts  of  distractions 
looking  at  television  or  talking  abo 


Marina  and  Lee 
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says,  ''quite  a 

seducer.'' 

In' *  -  * 

176 


tiling  else— while  they  were  making 
1  lioping  that  he  could  go  on  longer, 
slie  was  ready  for  him.  Nothing 
1.  Sometimes,  in  the  early  months 

itir  marriage,  she  refused  sex  alto- 

er:  "I'd  rather  you  didn't  touch  me. 
'  finish  too  soon.  It  makes  me  sick." 

\U  men  are  like  that,"  Lee  said.  Or, 

Ml  ijott,  what  man  could  wait  more 
1  five  minutes?"  Or,  "It  would  take 
\  men  to  satisfy  you!"  Marina  began  to 

k  it  really  was  her  fault.  Then  one 
;  lie  suggested  oral  sex.  Marina  was 

tl\-  embarrassed.  But  Lee  assured 
I  (hat  "between  husband  and  wife 
,  A  thing  is  good  and  pure,"  and  she 

l  ilted  to  try  it. 

[arina  was  ashamed  of  her  body.  She 
1    ac  utely  self-conscious  about  it.  All 
1  ii<jh  the  sexual  act  she  would  be 
king  how  sinful  she  was,  how  thin 
A  as  and  wondering  what  Lee  must 
1  k  of  her.  He  took  endless  pains  to 
lie  her.  Again  and  again  he  said 
lie  was  "the  best  woman"  in  the 


I  Id  for  him,  sexually  and  in  every  oth- 
!vay.  As  she  grew  to  realize  that  her 
I  band  was  not  critical  of  her  body  in 
j  way,  Marina  eventually  came  to  feel 
l;r  with  him. 

[jee  appears  to  have  been  proud  of  his 
ily.  Marina  sometimes  teased  him 
l>ut  his  shoulders,  which  were  sloping 
as  she  put  it,  "weak"  and  "womanly." 
:  she  considered  his  legs,  his  back  and 
thighs  objects  of  real  beauty,  and  she 
5  gratified  to  think  that  her  children 
;ht  inherit  such  marv  elous  features, 
vlarina  was  gratified,  too,  by  his  clean- 
;ss.  She  would  not  have  gone  near  the 
idsomest  man  on  earth  were  he  not 
)  immaculate.  In  this  respect  Lee  left 
hing  to  be  desired.  He  was  as  ob- 
sed  as  she  by  the  notion  of  cleanliness, 
'ariably,  no  matter  how  late  at  night 
might  be,  he  bathed,  shaved  and 
ished  his  teeth  before  they  made  love, 
ging  or  whistling  and  looking  forward 
3pily  to  what  was  ahead  of  him. 
Her  sexual  feelings  changed  a  good 


deal.  She  continued  to  feel  an  under- 
lying disappointment.  But  as  time  went 
on,  their  sexual  relationship  grew  more 
harmonious,  and  eventually  Marina 
came  to  consider  her  husband  a  tender 
and  accomplished  lover.  "The  longer  I 
lived  with  him,  the  more  I  felt  attracted 
to  him,"  she  says,  adding  that  he  was 
"quite  a  seducer"  when  he  wanted  to  be. 

Lee  hated  divorce  and  he  hated  infi- 
dehty,  especially  on  the  part  of  a  woman. 
When  he  heard  of  a  case,  he  would  say: 
"Women  are  all  alike."  He  also  disap- 
proved of  abortion.  People,  he  said, 
"ought  to  pay  for  their  mistakes."  He 
never  sought  out  anybody  else  and 
neither,  after  that  one  night  in  July,  did 
Marina.  He  never  blamed  or  reproached 
her  for  his  sexual  difficulty— or  theirs. 
Despite  their  problems  they  both  en- 
joyed sex.  It  resolved  many  a  battle  be- 
tween them  and  was  one  of  the  best 
things  in  their  troubled  life  together.  But 
because  of  the  form  it  took,  Lee  thought 
he  was  less  than  he  should  be  as  a  man, 
and  Marina  thought  she  was  less  than 
she  should  be  as  a  woman.  Even  though 
their  sexual  relationship  got  better  as  the 
months  went  on,  each  felt  that  he  or  she 
had  something  still  to  prove. 

One  evening  Lee  came  home  in  a  spe- 
cial hurry.  "President  Kennedy  is  going 
to  speak  tonight,"  he  said.  He  closed  the 
balcony  doors  to  shut  out  noises  from  the 
street,  or  perhaps  to  keep  the  neighbors 
from  hearing. 

Lee  recognized  Kennedy's  voice  the 
second  it  came  over  the  air.  This  speech 
was  Kennedy's  address  of  September  25, 
1961,  given  at  the  United  Nations  Gen- 
eral Assembly,  announcing  the  end  of 
the  Berlin  crisis. 

Lee  was  rigid  with  attention  as  Ken- 
nedy spoke  for  about  an  hour.  The  voice 
was  wavy  and  distorted  and  now  and 
then  a  word  was  lost  by  jamming.  "Oh, 
chart"  (damn)  Lee  swore  each  time  it 
happened.  Once,  when  Marina  made  a 
slight  sound,  he  waved  her  in  irritation 
into  the  kitchen. 

The  moment  the  speech  ended,  Lee 
bounded  into  the  kitchen  to  make  tea. 
"What  was  it  about?"  Marina  asked. 
"About  war  and  peace,"  he  told  her,  and 
quoted  a  few  of  the  President's  phrases. 

A  day  or  so  later,  Lee  defended  the 
President's  speech  in  a  discussion  with 
Marina's  Uncle  Ilya.  He  thought  the  So- 
viet government  was  "sneaky,"  since  it 
had  attacked  the  speech  without  pub- 
lishing it  or  printing  a  fair  account.  Ma- 
rina heard  her  husband  speak  up  stoutly 
for  the  United  States;  Uncle  Ilya  was 
equally  staunch  in  his  defense  of  the  So- 
viet Union.  But  on  one  thing  they  both 
agreed— the  Bay  of  Pigs.  Lee  roundly  de- 
plored American  policy  toward  Cuba 
and  Fidel  Castro. 

Marina  did  not  know  it,  but  her  hus- 
band had  long  been  enthusiastic  about 
Castro.  That  autumn,  he  took  her  to  see 


a  movie  about  the  Cuban  leader.  Lee 
loved  it  and  he  started  calling  Castro  "a 
hero"  and  "a  man  of  talent."  And  at 
about  this  same  time,  he  began  to  seek 
out  the  Cuban  students  in  Minsk,  300  or 
so  strong,  to  learn  what  he  could  of  Cas- 
tro's revolution. 

The  Cuban  students  were  a  lively  lot, 
who  found  Soviet  communism  a  drab 
disappointment.  They  loved  singing, 
dancing  and  playing  the  guitar,  but  no 
matter  what  amusement  they  thought 
up,  the  militia  quickly  forbade  it.  They 
were  even  discouraged  from  going  out 
with  Soviet  girls,  and  they  hated  the 
cold  weather.  The  Cubans  were  in  dread 
that  the  Americans  would  invade  their 
country  and  overthrow  Castro,  dooming 
them  to  stay  in  Russia  forever.  Looking 
at  the  dreary,  colorless  city  around  them, 
they  asked— was  it  for  this  we  built  a 
revolution? 

Lee  shared  their  disappointment  in 
Russia,  but  he  had  believed  in  commu- 
nism for  six  years  now,  and  it  was  hard 
to  give  up  the  dream  that  somewhere  a 
perfect  society  was  coming  into  being. 
Was  it  not  sensible  to  suppose  that  the 
clumsy,  stolid  Russians,  who  had  never 
done  things  right  anyway,  had  merely 
fumbled  the  chance  history  had  given 
them,  and  that  in  the  hands  of  a  livelier, 
more  talented  people  like  the  Cubans, 
and  with  a  heroic  leader  like  Castro, 
communism  might  yet  yield  its  promise? 
And  so,  perhaps  seeking  a  cushion 
against  his  disenchantment,  Lee  turned 
again  to  Castro,  who  might  truly  achieve 
an  egalitarian  society  and  whose  com- 
munism, he  was  certain,  would  be  of  a 
gaudier  feather  altogether  than  the  drab 
thing  Russia  had  created. 

All  through  the  fall,  America  was  very 
much  on  Lee's  mind.  He  pored  through 
copies  of  Time  magazine  that  began  to 
arrive  in  bundles  from  his  mother  in 
Texas,  issues  that  were  full  of  stories  and 
pictures  of  the  Kennedys,  and  of  another 
American  public  figure  who  would  later 
be  important  to  Lee,  [right-wing  activist] 
Major  General  Edwin  A.  Walker. 

On  the  whole,  however,  it  was  the 
mechanics  of  getting  to  America  that 
claimed  most  of  Lee's  attention.  He  was 
increasingly  impatient  for  the  Soviet  au- 
thorities to  issue  their  visas.  But  where 
he  was  inclined  to  push,  complain  and 
go  "to  the  top"  when  he  could,  Marina's 
attitude  was:  What  will  be,  will  be.  Fi- 
nally, on  Christmas  Day,  Monday,  De- 
cember 25,  1961,  Marina  was  informed 
that  she  and  her  husband  had  been 
granted  exit  visas. 

The  Oswalds  were  free  to  leave  Rus- 
sia. But  now  the  American  government 
was  causing  the  delay;  and  Oswald's  let- 
ters to  the  American  Embassy  during  this 
period  were  peremptory  and,  as  always, 
impatient.  On  January  23  he  added  a 
new  reason  for  his  haste:  "I  would  much 
rather  have  my  child  bom  in  the  United 
States,  than  here,  for  obvious  reasons." 
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Oswald  was  expecting  a  boy,  of  course. 
He  wanted  his  son  bom  at  home,  and  not 
in  Russia,  so  that  he  could  be  president 
of  the  United  States. 

"My  David  will  be  president,"  he  said 
a  number  of  times  as  he  lay  on  his  back, 
stared  at  the  ceiling  and  dreamed  of  the 
future.  But  when  the  visa  business 
dragged  on  and  it  became  apparent  that 
the  child  would  be  born  in  Russia,  he  re- 
marked matter-of-factly  one  day:  "Too 
bad.  If  it's  a  boy,  he  can't  be  president." 
When  the  child  was  bom  and  was  a  girl, 
he  said:  "That's  all  right.  My  son  will  be 
bom  in  America.  He  can  be  president." 

While  Lee  battled  govemment  offi- 
cials, Marina  left  her  job  at  the  pharmacy 
on  maternity  leave  just  after  the  first 
of  the  year.  The  last  month  of  her  preg- 
nancy was  a  privileged  time,  and  she  en- 
joyed it  to  the  full.  Her  legs  and  thighs 
ached.  Lee  mbbed  and  kissed  them  and 
said:  "My  poor,  poor  girl.  You're  hurting 
yourself  just  to  give  life  to  our  baby."  He 
curled  up  into  a  tiny  ball  in  one  comer 
of  the  bed  so  that  she  could  have  the  rest 
for  herself.  Soon  she  got  used  to  sleeping 
with  her  feet  on  his  back  for  warmth,  as 
well  as  for  the  relief  it  gave  her  aching 
legs.  He  would  ask,  "Are  your  feet  cold?" 
Even  when  the  answer  was  no,  he  would 
tell  her  to  "put  your  feet  up  there  any- 
way." 

They  bought  a  secondhand  crib  for 
the  baby  and  Lee  lovingly  gave  it  three 
coats  of  white  paint.  He  got  a  copy  of 
Dr.  Spock,  and  well  before  the  baby  was 
due,  had  the  book  nearly  memorized. 

On  February  14,  their  daughter  June 
was  bom.  Because  of  hospital  regula- 
tions, Lee  did  not  see  the  baby  until  she 
was  eight  days  old,  when  he  arrived  to 
take  mother  and  daughter  home.  He 
was,  he  confessed  later,  shocked  by  the 
sight  of  the  child;  he  expected  her  to  be 
partly  grown  and  already  pretty. 

He  made  their  homecoming  memor- 
able. In  Marina's  absence,  he  had 
washed  the  floors,  cleaned  the  apartment 
from  stem  to  stern  and  washed  and 
ironed  all  the  laundry.  Ushering  the  two 
of  them  in,  his  wife  and  child,  he  was 
filled  with  happiness.  He  kissed  Marina 
and  said  simply:  "Thank  you."  Then, 
quietly,  "What  a  pity  we  have  to  wait," 
meaning  for  sex.  Marina  herself  felt  that 
if  they  could  have  made  love  on  that  day, 
it  would  have  been  a  kind  of  completion. 
It  was,  anyway,  the  happiest  day  of  her 
life.  She  felt  that  her  husband  truly  loved 
her  and  that,  for  the  first  time,  he  was 
aware  of  it. 

That  evening  two  of  Marina's  friends 
came  by  to  teach  her  to  swaddle  and 
feed  the  baby.  They  left,  and  Marina 
was  alone.  Lee  had  gone  to  celebrate  a 
friend's  birthday.  At  one  o'clock  he  came 
home,  his  cap  falling  off  the  back  of  his 
head,  smiling  and  tipsy  (the  last  time 
Marina  was  to  see  him  so) .  "Where's  my 
baby?"  he  said.  "I  want  to  look  at  her." 

The  baby  was  asleep,  and  Marina  ob- 


jected when  he  said  he  wanted  to  pick 
her  up.  So  he  stood  over  the  crib  and 
gazed  at  her.  That  night,  and  every  night 
thereafter,  he  dragged  the  crib  over  to 
the  bed  and  insisted  on  sleeping  on  the 
side  closest  to  it. 

His  anxieties  about  retuming  to  Amer- 
ica were  never  wholly  quiescent.  In  let- 
ters written  before  and  after  his  daugh- 
ter's birth,  he  was  anxious  about  what 
might  happen  to  him  when  he  set  foot 
on  American  soil.  In  a  letter  to  the  Amer- 
ican Embassy  on  January  16,  he  wrote 
that  he  believed  his  passport  might  be 
confiscated  on  his  arrival  home. 

Then,  at  the  end  of  the  month,  a  real 
blow  fell.  From  his  mother,  Lee  heard 
that  his  "honorable"  discharge  from  ac- 
tive Marine  Corps  duty  had  been 
changed  to  "dishonorable."  In  fact,  it 
was  only  changed  to  "undesirable,"  and 
it  had  all  happened  years  before  when 
he  defected  to  Russia.  But  this  was  the 
first  he  knew  of  it. 

Lee  lost  little  time  in  mailing  a  new 
batch  of  letters.  On  January  30  he  wrote 
the  governor  of  Texas,  John  Connally. 
Under  the  impression  that  Connally  was 
still  Secretary  of  the  Navy,  and  would 
have  jurisdiction  over  the  Marines,  he 
asked  Connally  to  look  into  the  matter. 
"I  shall  employ  all  means  to  right  this 
gross  mistake  or  injustice,"  he  wrote.  He 
claimed  that  he  was  a  "boni-fied"  Amer- 
ican citizen,  and  had  "allways  had  the 
full  sanction"  of  the  U.S.  Embassy  and 
govemment.  He  went  so  far  as  to  com- 
pare his  sojourn  in  Russia  with  that  of 
Ernest  Hemingway  in  Paris  during  the 
1920s.  It  was  the  first  round  of  a  pro- 
longed, ultimately  futile  battle  to  change 
the  status  of  his  discharge. 

By  mid-March  of  1962,  Marina  and 
Lee  were  allowed  to  leave  Russia,  and  in 
June  they  sailed  to  America.  The  voyage 
marked  the  beginning  of  a  change  in 
Lee's  behavior,  and  in  his  relationship 
with  his  wife.  It  was  not  a  change  for 
the  better. 

On  the  first  day  out,  the  two  of  them 
went  out  on  deck,  struck  up  a  conversa- 
tion with  a  Romanian  girl,  laughed  and 
had  a  fine  time.  But  after  that,  Lee  hard- 
ly took  Marina  out  on  deck  at  all.  He  got 
seasick  there  and  she  did  not.  It  did  not 
occur  to  her  to  go  alone. 

She  spent  most  of  the  voyage  in  their 
cabin  with  the  baby.  Lee  would  vanish 
upstairs  to  the  library  and  remain  there 
for  hours.  Often,  at  night,  he  went  alone 
to  the  movies,  leaving  Marina  and  the 
baby  behind.  He  came  to  fetch  her  for 
meals,  and  it  seemed  to  Marina  that  the 
other  passengers  were  staring  and  laugh- 
ing at  her.  She  became  self-conscious 
about  her  appearance  and  her  clothes, 
unaware  that  it  was  the  baby,  swaddled 
from  her  waist  to  her  toes,  that  was  the 
object  of  so  much  attention.  They  had 
never  seen  swaddling  before. 

Marina  did  not  know  what  to  make  of 


the  chaiitlc  in  Lee.  W'licncx cr  lie  t 
her  an\\\ licic,  it  was  pl.iiii  from  liis 
pression  tliat  hv  w  as  doing  it  only  oui 
duty.  It  was  not  that  he  was  making  d 
er  friends.  Marina  saw  no  sign  of  tl 
She  concludi-d  tliat  he  was  ashamec] 
her  because,  as  she  put  it  to  lierself, 
looked  like  a  "little  Russian  fool. "  Al 
much  of  the  time  in  the  cabin,  she  s; 
into  low  spirits.  E\(M\tliing  she  ki 
and  l()\  ed  la\  behind  her;  ahead,  ev( 
thing  was  unknown.  Clearly,  Lee  neit 
l()\ed  her  nor  cared  lor  her.  Why 
earth  was  she  going  to  America? 

Marina's  unhappiness  boiled  over  ; 
party  they  attended  their  last  eveiiinj 
sea.  In  spite  of  her  attire— a  red  brocj 
dress  she  had  worn  the  night  she  j 
Lee— she  felt  morose,  and  looked  it. 

"Wipe  that  expression  off  your  fat 
Lee  said.  "People  are  staring  at  you.'* 

"I  can't  look  an\  other  way,"  Ma< 
said.  "You've  changed  toward  me.  1 
don't  love  me  aiul  I  feel  hurt." 

"If  yon  don't  care  for  me  the  wa 
am, "  Lee  said,  "go  awa\'." 


"Where  am  I  to  go?"  Marina  s 
"There's  only  one  way  to  go.  And  tl 
the  ocean." 

"Okay.  Co." 

Marina  ran  from  the  table  in  tear; 
was  rainy  and  cold  on  deck,  and  bel 
the  water  was  gray  and  forbidding, 
did  not  know'  what  to  do.  She  wall 
around  the  deck,  and  finalK',  she  thou 
of  the  baby,  w  ho  w  as  asleep  in  the  ca 
"Junic  needs  me,  e\  en  if  Lee  doesn't 

Lee  found  her  in  the  cabin  wher 
came  in  an  hour  later.  "You're  here, 
you?"  he  said.  I 

"Only  because  of  the  baliy."  ' 

He  quickly  went  out  again.  But  he 
turned  and  they  made  up.  He  escoi 
her  to  the  bar,  bought  her  a  liqueur 
himself  a  soda. 

Marina  thought  that  she  w  as  somel 
responsible  for  Lee's  strange  behav 
She  did  not  know  the  real  reason  for 
abstraction  and  indiflerence  to  her 
the  ship  steamed  tow  ard  New  York, 
was  deeply  concerned  about  what  mi 
happen  when  he  reached  America. 
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)iKe  in  America,  the  Oswalds  moved 
nrt  Worth,  Texas,  to  stay  with  Lee's 
ily.  Lee's  arrival  in  Fort  Worth  did 
I   lio  unnoticed.  He  had  several  calls 
1  n  newspapermen,  with  whom  he  de- 
ed to  talk.  And  he  had  a  call  from  the 
-  ,  which  he  could  not  so  easily  put  off. 
agreed  to  an  interview  on  June  26,  at 
i-'BI  office  in  downtown  Fort  Worth, 
pt  cial  Agent  John  W.  Fain  and  his 
stant,  B.  Tom  Carter,  pelted  him  with 
f  stions.  The  agents'  real  purpose  that 
i  was  to  try  to  find  out  whether  Os- 
1,  d  liad  heen  recruited  by  Soviet  In- 
r  gence,  possibly  as  the  price  for  bring- 
Marina  out.  Again  and  again  Lee 
:  it'd  it,  stressing  how  hard  it  had  been 
.  :vt  Marina  out,  how  long  it  had  taken 
how  much  paperwork  it  had  re- 
n  tl.  He  sketched  Marina's  life  for 
II,  but  refused  to  give  names  or  ad- 
^st  s  of  any  of  her  relatives,  lest  it  get 
■  111  in  trouble. 

'  interview  lasted  about  two  hours. 
1  he  filed  his  report  a  week  or  so 
(  r.  Agent  Fain  described  Oswald  as 
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iipatient  and  arrogant  during  most  of 
h  interview."  He  felt  that  Oswald  had 
\in  "evasive"  and  recommended  that 
I  be  interviewed  again.  Later,  looking 
j::k  at  a  distance  of  two  years,  it  oc- 
irred  to  Fain  that  behind  the  "arro- 
ice"  and  the  "coldness,"  Oswald  might 
Ve  been  "just  scared." 
Lee  and  Marina  lived  with  Lee's 
)ther  Roliert  for  four  or  five  weeks 
len  Marguerite  Oswald  appeared  on 
;  scene.  She  gave  up  her  job  in  Cro- 
•11,  Texas,  and  took  an  apartment  in 
rt  Worth  so  that  she,  her  Prodigal  Son 
d  her  Russian  daughter-in-law  could 

united  under  one  roof.  According  to 
ibert,  Lee  was  "not  overjoyed."  He 
d  his  mother  that  he  would  soon  be 
)rking,  and  he  and  Marina  would  then 
mt  to  live  on  their  own.  But  Marguer- 

got  her  way,  not  so  much  by  arguing 
3  point  as  by  acting  as  if  it  were  al- 
idy  settled. 

Marguerite  paid  the  rent.  She  slept  in 
e  living  room,  while  Lee,  Marina  and 
5  baby  had  the  bedroom  to  themselves. 


Marina  found  her  mother-in-law  a  su- 
perb housekeeper,  meticulously  neat 
and  one  who  used  up  every  scrap  of 
food.  Moreover,  it  was  she  and  she  alone 
who  held  the  key  to  Lee's  appetite.  With 
everyone  else,  his  wife  included,  he  was 
a  finicky  eater.  But  he  demolished  every- 
thing Marguerite  cooked  for  him.  Had 
the  way  to  Lee's  heart  lain  through  his 
stomach,  relations  between  mother  and 
son  would  have  been  peaceful  indeed. 

Throughout  his  childhood,  Lee  had 
been  unremittingly  exposed  to  one  per- 
son: Marguerite.  The  impact  of  her  rigid, 
unyielding  personality  upon  his  emerg- 
ing one  had  been  undiluted.  His  father, 
Robert,  had  died  two  months  before  Lee 
was  bom.  He  had  no  one  else,  and  es- 
pecially no  man,  on  whom  he  could  pat- 
tern himself.  And  so  he  did  the  only 
thing  he  could.  He  conquered  his  moth- 
er. He  took  over  her  personality  and  be- 
came very  like  her. 

He  sensed  it— and  he  loathed  it.  By 
joining  the  Marine  Corps,  he  would  not 
only  get  away  from  her  but  would  find  a 
sheltering  substitute  that  would  also 
make  up  for  his  lack  of  a  father.  But  the 
Marine  Corps,  too,  failed  him  as  a  par- 
ent, and  Lee  defected  to  Russia. 

Marina  once  commented,  with  insight, 
that  Lee  must  have  been  rejected  as  a 
child  or  he  would  not  have  become  a 
Marxist.  It  is  true.  In  Russia,  in  what  he 
conceived  to  be  a  perfect  Marxist  soci- 
ety, Lee  was  again  looking  for  an  imper- 
sonal mother,  a  society  that  would  give 
to  him  "according  to  his  needs,"  without 
subjecting  him  to  the  angry  vagaries  of 
his  real  mother.  Russia  was,  moreover,  a 
society  that  was  supposed  to  have  ended 
"exploitation,"  such  as  he  and  his  broth- 
ers Robert  and  John  had  known  at  the 
hands  of  Marguerite.  But  once  again  the 
substitute  failed.  Lee  rejected  Russia, 
and  came  back  to  his  mother  country 
and  the  real  mother  who  was  at  the  heart 
of  it  all. 

Lee's  brother  John  once  said  that  from 
the  moment  Lee  was  bom,  he  had  the 
feeling  that  "some  great  tragedy"  was 
going  to  strike  him.  And  of  course  he 
w^as  right.  Lee's  tragedy  lay  in  the  dou- 
ble conquest  of  the  mother  he  despised. 
He  had  conquered  her  first  by  becoming 
like  her.  And  he  had  conquered  her 
again  by  winning  the  battle  for  her  af- 
fections. She  loved  him  better  than  her 
third  husband,  better  than  his  brothers. 
She  made  him  feel  that  he  was  special. 
Yet  his  chances  of  achieving  maturity 
rested  on  his  perceiving  that  it  was  one 
thing  to  be  special  to  Marguerite,  quite 
another  to  be  special  in  the  world  out- 
side. The  fact  that  he  had  unlimited  pre- 
rogatives with  his  mother  did  not  mean 
he  had  unlimited  prerogatives  with  ev- 
erybody else.  If  Lee  was  ever  to  grow 
up,  he  had  to  relinquish  the  feeling  that 
he  was  special,  that  he  was  at  the  center 
of  the  universe,  and  trade  it  for  another 
and  better  incentive  system.  But  instead 


of  giving  up  that  feeling  of  specialness, 
he  was  to  spend  the  rest  of  his  life  trying 
to  justify  it. 

Marguerite  and  Lee  shared  an  un- 
canny constellation  of  emotions.  Feeling, 
as  they  did,  that  "the  world  owed  them 
a  living,"  they  both  carried  around  with 
them  a  prickliness,  a  miraculous  capacity 
for  ingratitude.  Both  were  forever  ac- 
cepting favors,  and  failing  either  to  re- 
ciprocate or  to  thank  anyone.  As  he  saw 
it,  it  was  not  favors  or  help  he  was  get- 
ting—it was  his  due.  Lee,  like  his  mother, 
was  obsessed  by  his  rights.  And  every 
now  and  then  he  gave  the  game  away  by 
standing  up  and  roaring  for  them. 

Since  both  felt  that  they  were  at  the 
center  of  the  universe,  they  assumed  that 
others  were  thinking  about  them,  and 
even  plotting  against  them.  Other  things 
followed  from  this.  Neither  Lee  nor  his 
mother  could  open  up  or  allow  them- 
selves to  be  vulnerable  to  anyone.  They 
had  to  keep  others  from  glimpsing  what 
was  inside  their  minds.  As  a  result,  both 
of  them  lied.  But  in  this  they  differed 
from  one  another,  for  Marguerite  appar- 
ently had  enough  contact  with  reality  to 
control  her  abuse  of  it.  This  was  not  tme 
of  Lee.  His  sense  of  reality  appears  to 
have  been  so  badly  impaired  that  the 
line  between  truth  and  falsehood  was 
wavy,  and  falsehood  was  often  truer 
than  truth.  He  lied  pointlessly,  to  no 
purpose  and  all  the  time,  even  when  he 
had  nothing  to  hide. 

Since  mother  and  son  both  assumed 
that  other  people  were  thinking  about 
them,  publicity  was  essential  to  them.  It 
did  not  matter  if  the  publicity  was  nega- 
tive, as  it  had  been  after  Lee's  defection, 
for  it  confirmed  what  they  had  known  all 
along:  that  the  world  was  against  them. 
Publicity  proved  that  they  were  the  cen- 
ter of  the  universe. 

After  a  fortnight  or  so  of  living  togeth- 
er, Marguerite  started  scolding  her 
daughter-in-law  when  they  were  at  home 
alone.  Marina  could  not  understand  her 
words.  She  thought  Marguerite  resented 
having  to  cook  for  her,  or  that  somehow 
she  had  displeased  her  mother-in-law. 
But  one  day  there  was  a  scene  with 
much  weeping  and  screaming  and  slam- 
ming of  doors,  and  Marina  was  afraid 
her  mother-in-law  was  going  to  hit  her. 
This  time  she  caught  the  words  and  she 
repeated  them  that  evening  to  Lee— 
"You  took  my  son  away  from  me!" 
Mother  and  son  had  it  out  the  same 
night,  once  again  with  screaming  and 
slamming  of  doors.  Afterward  Lee  told 
Marina  to  forget  it;  they  would  be  leav- 
ing soon,  anyhow. 

Marina  knew  nothing  of  the  relation- 
ship between  Lee  and  his  mother.  She 
did  not  know  that  Marguerite  also  had 
fought  with  her  other  two  sons  over  their 
wives.  She  knew  only  that  Marguerite 
had  three  sons,  and  not  one  of  them 
wanted  to  live  with  her.  To  Marina, 
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Marguerite's  jealousy  was  natural;  it  was 
Lee  whose  feelings  seemed  unnatural. 
She  felt  sorry  for  Marguerite  and  urged 
Lee  to  show  more  warmth  toward  his 
mother.  "How  will  you  feel,"  she  asked, 
"if  Junie  won't  speak  to  you  when  she 
grows  up? " 

"Don't  meddle,"  he  growled.  "You 
know  nothing  about  it." 

On  Saturday,  August  10,  less  than  a 
month  after  they  had  moved  in  with 
Marguerite,  Marina  and  Lee  moved  out. 
Lee  had  found  an  apartment.  Accus- 
tomed though  he  was  to  the  family  ways. 
Lee's  brother  Robert  was  astonished  to 
hear  loud  sounds  of  discord  when  he 
drove  up  that  morning  to  help  them 
move.  Marguerite  was  screaming,  her 
hair  mussed  and  her  eyes  red  from  cry- 
ing. Lee  was  calm,  but  Marina  looked 
bewildered.  There  was  very  little  lug- 
gage, a  few  boxes  and  a  couple  of  old 
suitcases,  and  Lee  and  Robert  quickly 
carried  them  to  the  car.  They  confronted 
their  mother's  outcries  with  silence,  cre- 
ating a  vacuum  into  which  she  poured 
even  louder  protestations.  When  the 
young  people  clambered  into  the  car  and 
drove  off.  Marguerite  ran  after  them. 

Pity  suddenly  broke  through  the 
numbness  Marina  felt.  "It's  cruel  to  leave 
her  that  way.  She'll  have  a  heart  attack 
and  die." 

Lee  was  as  cool  as  could  be.  "She'll  be 
all  right,"  he  said.  "It's  not  the  first  time." 

The  apartment  Lee  had  found  was  a 
furnished  "duplex,"  one-half  of  a  shabby, 
single-story  clapboard  bungalow.  It  was 
located  among  other  one-  and  two-family 
frame  houses  at  2703  Mercedes  Street, 
Fort  Worth,  across  the  street  from  a 
Montgomery  Ward  retail  store  and  down 
a  dusty  road  from  Lee's  job.  He  had  paid 
a  month's  rent  in  advance  of  $59. .50. 

Friends  who  visited  the  place  later 
described  it  as  "horrible,"  a  "slum,"  "a 
shack,"  "very  poorly  furnished"  and  "de- 
crepit." But  Marina  did  not  feel  that 
way.  There  was  a  bedroom,  a  living  room 
with  a  dining  area,  a  kitchen  and  bath, 
plus  a  yard  and  some  grass  outside.  In 
Russia,  they  could  have  worked  a  life- 
time and  not  had  so  much  space.  The 
furniture  was  cheap,  but  the  place  was 
clean,  and  that  meant  a  lot  to  Marina. 
As  content  as  she  had  been  to  live  with 
her  mother-in-law,  Marina  was  happier 
still  to  be  alone  with  her  husband. 

Marina  had,  indeed,  found  a  fount  of 
riches,  a  cornucopia  of  daydreams, 
across  the  street.  With  June  in  her  arms, 
she  spent  hours  wandering  through 
Montgomery  Ward,  a  fairyland  of  trea- 
sures that  could  not  be  bought  in  all  of 
Russia  no  matter  how  much  money  you 
had.  Ties,  trousers,  notions,  dresses- 
Marina  did  not  want  to  buy  them.  It 
made  her  happy  just  to  look.  When  they 
went  to  the  store  together,  she  would 
visit  the  toy  and  dress  departments  while 
Lee,  v/ith  the  most  obvious  enjoyment, 
made  his  way  to  the  gun  department. 


For  the  first  week  or  so,  he  gave  Marina 
$2  a  week  spending  money,  but  except 
for  cigarettes  she  never  spent  it.  Then  he 
stopped  giving  her  any  money  at  all.  "I 
never  cared  about  money,"  she  remem- 
bers. "I  don't  know  why." 

She  loved  grocery  shopping.  Lee 
would  steer  her  to  a  delicatessen  and 
say:  "Look,  Mama.  No  need  to  be  home- 
sick. You  can  get  the  same  things  as  in 
Russia."  He  bought  her  the  foods  she 
especially  liked— sour  cream,  sauerkraut, 
pickles,  kidneys,  herring.  "Mama,  would 
you  like  some  caviar?"— as  he  lifted  a  jar 
of  the  red  variety  off  the  shelf.  And,  for 
all  it  cost  him,  he  stuffed  it  in  the  shop- 
ping basket  and  took  out  something  he 
had  chosen  for  himself.  When  they  got 
home,  he  sat  at  the  dining  table  and 
looked  on  with  a  rapturous  air  while 
Marina  ate  the  caviar.  It  was  one  of  the 
few  Russian  foods  he  liked.  But  he  re- 
fused to  touch  it,  not  even  when  she 
tried  to  feed  him  with  a  spoon;  he  did 
not  want  to  deprive  her. 

About  three  days  after  their  move, 
Marina  heard  a  knock  at  the  door.  She 
looked  out  and  there,  to  her  astonish- 
ment, stood  Mamochka,  looking  just  as 
blithe  and  unconcerned  as  if  the  hysteri- 
cal scene  of  parting  had  never  occurred. 
Marguerite  brought  a  high  chair  for  the 
baby  and  silverware,  dishes  and  utensils 
for  Marina  and  Lee.  Marina  welcomed 
her  in,  Marguerite  played  with  the  baby 
and  then  left. 

Lee  was  upset  when  he  came  home 
that  night  and  heard  that  his  mother  had 
been  there.  He  instructed  Marina  not  to 
let  her  in  next  time.  Marina  objected. 
"She's  your  mother,  Lee.  How  can  I  not 
let  her  in?" 

"You  know  nothing  about  her,"  he 
said.  "You're  not  to  let  her  in  again." 

The  next  day  Marguerite  came  again, 
with  a  live  green  and  yellow  parakeet  in- 
side a  cage.  Lee  had  given  the  cage  and 
the  very  same  parakeet  to  his  mother 
nearly  seven  years  before,  in  November 
1955,  when  he  was  16  years  old,  with 
money  earned  from  his  first  real  job  as 
office  boy  at  Tujague's  shipping  com- 
pany in  New  Orleans.  Again,  Marina 
welcomed  her  mother-in-law. 

Marguerite  had  a  camera  with  her, 
and  she  was  snapping  a  picture  of  the 
baby  when  Lee  walked  in.  He  started  to 
scold  her  immediately.  The  moment 
Marguerite  was  gone,  Lee  turned  on  his 
wife.  "Why  didn't  you  obey?  I  told  you 
not  to  open  the  door." 

"You  ought  to  be  ashamed,"  Marina 
said.  "You've  no  right  to  behave  as  if 
your  mama  didn't  exist." 

Lee  was  shouting  now.  "I  have  a  right 
to  tell  you  what  to  do!  I  told  you  not  to 
open  the  door!" 

"I  will  not  obey." 

"You  will  not  open  the  door!" 

"I  will,  too." 

He  hit  her  a  few  times  across  the  face. 
One  day,  about  a  month  later,  Marina 


came  home  to  find  the  parakeet  gon, 
Lee  had  taken  it  outdoors  and  let  it  ft  It 
out  of  the  cage. 

Despite  her  son's  hostility,  Margueri 
came  to  the  apartment  fairly  often,  f 
one  visit  she  found  Marina  in  the  1r 
room,  nursing  the  baby  with  her  he;||l| 
down.  Eventually  she  looked  up,  aii  |i 
Marguerite  saw  that  she  had  a  black  ey  i, 

"Mama— Lee,"  was  all  Marina  w  ^, 
able  to  say.  j 

Marguerite  strode  out  to  the  livii  | 
room,  where  her  son  lay  reading.  "Lt 
what  do  you  mean  by  striking  Marina 

"Mother,  that  is  our  affair,"  he  sa: 

Marguerite,  on  balance,  agret 
"There  may  be  times,"  she  remark 
later,  "that  a  woman  needs  a  black  eyi 
Just  as  Lee  had  hit  her  when  he  w 
growing  up,  now  he  was  hitting  his  wi 

In  fact,  from  the  moment  of  Margut 
ite's  first  visit  to  Mercedes  Street  t 
beatings  had  become  routine— once 
twice  a  week.  Typically,  after  Lee  h 
beaten  her,  Marina  would  say:  "Lee 


i 

1.1  liH-  II    'nil  I  I  i'lft 

am  not  your  maid.  I  am  good  enough  i 
to  have  you  hit  me."  He,  after  an  houi 
two,  would  repent  and  beg  Marina 
forgive  him.  And  the  next  day  he  woi 
buy  her  caviar  or  a  trinket  for  the  ba 

At  the  smallest  sign  that  he  valued  1 
and  the  baby,  Marina  forgave  and  for 
—until  the  next  time.  Their  sexual  rq 
tionship  also  began  to  deteriorate.  Wd 
out  by  heavy  physical  work  in  hot  weal 
er,  Lee  did  not  want  sex  more  than  oi 
a  week  or  so,  and  Marina,  dispirited 
the  turn  things  were  taking,  did  not  W; 
sex  much,  either. 

Still  there  were  happy  moments.  5 
rina  was  grateful  for  the  good  times, 
talistic  about  the  bad.  As  a  child,  . 
stepfather  had  beaten  her,  and  he  1 
done  it  exactly  as  Lee  did,  with  the 
of  his  hand,  across  her  face.  She  belie\ 
she  deserved  to  be  beaten. 

She  took  the  very  Russian  view  t| 
beatings  are  a  private  affair  betw^ 
man  and  wife,  as  private  as  sex.  Still, 
hoped  that  her  brother-in-law  Rol 
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il  iiitciMMic.  But  Ixoln-rt  liad  suffered 
i  l  A-r's  auiicr  in  (he  past,  and  whctli- 
.  was  loatli  to  iuvoke  his  iMOther's 
■  h  again  or  was  simply  the  nou-iuter- 
,  us;  sort,  he  stayed  out  of  Lee's  mari- 
■:  Hairs. 

I  early  November,  1962,  Lee  decid- 
:  lat  his  job  prospeets  would  be  better 
i.illas,  and  the  family  moved  again, 
move  \\  as  not  a  happy  one.  Within 
\  or  two  they  were  fighting  again, 
lie  evening  Marina  was  angrier  than 
I  had  e\er  been.  Lee  had  used  the 
,i.in  word  hhjad,  a  \  ery  strong  word 
V.  hore,"  which  was  simply  so  insult- 
tluit  it  seemed  to  give  her  no  choice. 
1  nhling,  she  ran  out  the  door. 

U).  1  don't  care,"  Lee  shouted  after 
I  "I  don't  need  you." 
[  irina  telephoned  a  Russian  friend 
had  met  in  Dallas,  and  was  quickly 
I  (  (1  a  place  to  stay.  Going  back  to  the 
I  tnient,  she  grabbed  the  baby  and  a 
(I  lie  of  diapers,  and  went  out  again, 
y  w  as  strck  hed  out  on  the  bed. 


Marina  and 
Lee  arrive  in 
America  in 
June,  1962. 
The  ocean 
voyage 
marked  the 
beginning  of  a 
change  in 
Oswald's 
behavior — 
and  in  his 
relationship 
with  his  wife. 
It  was  not  a 
change  for 
the  better. 


I'll  ne\  er  go  l)ack  to  that  hell,"  Ma- 
.  promised  herself  when  she  left, 
'inally,  Lee  telephoned  and  begged 
rina  to  see  him.  "I'm  lonely,"  he  said. 

Q.'ant  to  see  Junie  and  talk  to  you." 

(ilarina  caved  in.  "All  right,"  she  said, 

k'-ne  o\  er." 

I  i  larina's  heart  jumped  when  she  saw 
K  husband.  They  went  into  a  room  by 
JiTiseK  cs. 

i  iForgi\  e  me, "  he  said.  "I'm  .sorry.  Why 
i  vou  torture  me  so?  I  come  home  and 
i  -e's  nobod\-  there.  Xo  you,  no  Junie." 
I  iZ  didn't  chase  you  out,"  Marina  .said. 
M  u  wanted  it.  You  gave  me  no  choice." 
'  lie  loved  her,  he  said.  It  wasn't  much, 
'i  knew,  but  he  lo\  ed  her  the  best  he 
•  w  how.  He  begged  her  to  come  back. 

laiina  realized  that  Lee  neec^ed  her. 

liad  no  friends,  no  one  to  count  on 

licr.  Harsh  as  his  treatment  was,  she 
hv  lo\  ed  her.  But  she  brushed  him 
w  hen  he  tried  to  kiss  her.  He  went 
I  on  his  knees  and  kissed  her  ankles 

I  feet.  His  eyes  were  filled  with  tears 


and  he  begged  her  forgiveness  again.  He 
would  try  to  change,  he  said.  He  had  a 
"terrible  character"  and  he  could  not 
change  overnight.  But  change  he  would, 
bit  by  bit.  He  could  not  go  on  living 
without  her.  And  June  needed  a  father. 

"Why  are  you  playing  Romeo?"  Ma- 
rina said,  embarrassed  at  his  being  at  her 
feet.  "Get  up  or  someone  will  come  in 
the  door."  Her  voice  was  severe,  but  she 
felt  herself  melting  inside. 

He  refused  to  get  up  until  she  forgave 
him.  Both  of  them  were  in  tears. 

"My  little  fool,"  she  said. 

"You're  my  fool,  too,"  he  said. 

Suddenly  Lee  was  all  smiles.  He  cov- 
ered the  baby  with  kisses  and  said  to 
her:  "We're  all  three  going  to  live  to- 
gether again.  Mama's  not  going  to  take 
Junie  away  from  Papa  any  more." 

The  heart  of  the  relationship  between 
Marina  and  Lee  was  a  mutual  willing- 
ness, indeed  a  mutual  need,  to  inflict  and 
accept  pain.  They  were  deeply  and  re- 
ciprocally dependent.  Lee  needed  to 
keep  Marina  outlandishly  dependent  on 
him  in  order  tamask  the  fact  that  he  was 
humiliatingly  dependent  on  her.  Indeed, 
in  the  view  of  those  who  knew  them  best, 
Marina,  not  Lee,  was  the  fulcrum  of 
their  marriage.  Dependent  as  they  both 
were  emotionally,  he  seems  to  have  been 
even  more  dependent  on  her  than  she 
was  on  him.  He  was  exasperated  by  the 
fact  that  for  the  second  time  in  his  life  he 
found  himself  dependent  on  a  woman. 
And  at  times  it  made  him  so  angry  that 
he  was  driven  to  strip  Marina  of  auton- 
omy by  his  beatings.  The  beatings,  in 
turn,  depressed  her  and  made  her  even 
less  capable  of  breaking  away  from  him 
than  she  had  been  before.  Lee  had  her 
in  his  power. 

At  first,  after  their  reconcilation,  Ma- 
rina and  Lee  were  like  children  together 
and,  like  children,  they  had  a  good  time. 
Grinning,  holding  aloft  a  cup  of  cocoa  in 
one  hand  and  a  doughnut  in  the  other, 
Lee  did  the  Twist  in  the  kitchen  a  night 
or  so  after  her  return.  "Come  dance  with 
me,"  he  said.  "I  can  do  it  without  spill- 
ing." Marina  declined  out  of  fear  of 
looking  ridiculous. 

Every  night  he  took  her  walking  and 
bought  her  doughnuts  and  coffee.  He 
escorted  her  to  a  bowling  alley  down  the 
street  and  suggested  that  he  teach  her  to 
bowl.  Again  she  declined,  this  time  be- 
cause the  balls  were  too  heavy.  He 
played  "Moscow  Evenings"  on  the  juke- 
box while  they  watched  others  bowl  and 
he  crooned  words  to  her  in  Russian.  "No 
one  here  but  us  speaks  Russian,"  he  said, 
well  pleased  with  himself. 

For  a  few  days  he  approved  nearly 
everything  she  did.  Fired  by  a  new  spirit 
of  independence,  Marina  refused  to 
draw  his  bath.  It  was  three  days  before 
he  objected.  "Do  you  think  you're  a 
prince?"  she  told  him.  "You  always  com- 
plain, anyway.  First  I  make  it  too  hot, 
then  I  make  it  too  cold." 


And  that  was  that.  Except  for  a  few 
occasions  when  she  felt  like  "spoiling" 
him,  Marina  never  drew  his  bath  again. 

Actually,  Lee  was  not  spoiled  in  do- 
mestic matters.  It  was  he  who  vacuumed 
the  apartment,  carried  out  the  garbage, 
did  most  of  the  dishes  and  turned  down 
the  bed  every  night.  He  rarely  refused  a 
household  chore.  He  was  not  only  a  duti- 
ful but  an  affectionate  husband,  and 
there  were  periods  when  he  would  fol- 
low Marina  around  all  day.  At  such 
times,  she  says,  he  literally  "wore  me  out 
with  his  kisses."  Besides,  he  had  allowed 
her  two  indulgences.  One  was  deciding 
whether  and  when  they  would  have 
more  children.  The  other  was  letting  her 
sleep  in  the  morning.  He  got  up  by  him- 
self very  early,  made  his  breakfast  and 
left  coffee  on  the  stove  for  Marina.  On 
weekends  he  very  often  served  her 
breakfast  in  bed.  On  Sundays,  and  Sat- 
urdays if  he  did  not  go  to  work,  it  was 
Lee  who  made  up  their  bed. 

He  played  with  the  baby  daily  and, 
most  evenings,  it  was  he  who  gave  the 
baby  her  bath.  He  did  not  trust  Marina 
and  was  afraid  she  would  drown  the 
child.  He  drew  the  water  and  tested  its 
temperature  with  great  care  before  he 
lowered  the  baby  into  the  bathtub. 
Then,  to  Marina's  horror,  he  would  step 
in  himself,  utterly  naked,  with  the  excep- 
tion of  a  washcloth  over  his  private  parts. 
Then  he  would  splash  June  and  play 
with  her  as  if  he  longed  to  be  a  little 
child  himself. 

"Mama,"  he  would  shout  to  Marina, 
"we  got  water  on  the  floor."  Marina 
would  tell  him  to  mop  it  up  himself.  "I 
can't,"  he  would  shout  back  to  her.  "I'm 
in  the  bathtub  with  Junie." 

"Mama,"  he  would  call  out  again, 
"bring  us  our  toys."  And  she  would  bring 
them. 

"Mama,"  came  the  call  a  third  time, 
"you  forgot  our  rubber  ball."  And,  to  the 
baby's  delight,  he  would  splash  the  rub- 
ber ball  in  the  water. 

"Mama,"  he  would  call  out  one  last 
time,  "bring  us  a  towel,  quick.  We  have 
water  in  our  ear."  Junie  could  not  have 
cared  less,  but  Lee  was  squeamish  about 
his  ears  (he  had  had  a  mastoid  operation 
as  a  child)  and  tenderly  wiped  the  ba- 
by's ear,  as  if  she  were  squeamish,  too. 

The  first  weeks  of  the  new  year,  1963, 
Lee  continued  to  hit  Marina,  but  their 
battles  were  within  limits  both  could 
bear.  Toward  the  middle  of  January, 
however,  things  subtly  began  to  change. 

Lee  began  having  trouble  with  his 
work  at  a  photography  lab— trouble  with 
the  job  itself  and  trouble  with  the  other 
men.  Everything  had  been  going  smooth- 
ly up  until  then.  For  his  first  three 
months  there,  he  had  been  a  trainee,  and 
as  promising  as  any  other.  But  in  Janu- 
ary he  was  expected  to  take  more  re- 
sponsibility and,  according  to  his  super- 
visor, John  G.  Graef,  started  to  make 
mistakes.  "It  wasn't  that  he  lacked  indus- 
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try  or  didn't  try,"  Graef  recalls,  "he 
somehow  couldn't  manage  to  handle 
work  that  was  that  exact."  Moreover,  in 
the  extremely  tight  confines  of  the  dark- 
room, Graef  concedes,  Lee's  "hostile  per- 
sonality began  to  come  out." 

Lee  was  also  preoccupied  with  poli- 
tics. The  John  Birch  Society  had  risen  to 
national  prominence  while  he  was  out  of 
the  country.  But  he  had  read  about  it  in 
the  news  magazines  his  mother  had  sent 
to  Minsk.  Of  particular  interest  were 
items  about  a  segregationist,  Major  Gen- 
eral Edwin  A.  Walker,  who  had  played 
a  leading  role  in  the  Society.  Lee  talked 
frequently  about  the  "Birchers"  and  the 
"Minutemen"  when  he  first  moved  to 
Dallas.  The  fact  that  Walker  actually 
lived  close  at  hand  in  Dallas  seems  to 
have  stirred  Lee  a  good  deal.  He  had 
endless  discussions  about  the  Birchers, 
Walker  and  the  danger  of  fascism. 

Marina  was  puzzled  over  her  troubled 
husband.  One  day  Lee  was  the  perfect 
husband,  affectionate  with  her  and  the 
baby,  while  the  next  day  he  hit  her  for 
no  reason.  "I  don't  see  how  you  can  kiss 
me  one  day  and  beat  me  the  next,"  she 
complained. 

"We're  young,"  Lee  said.  "We  haven't 
yet  learned  to  give  in  to  each  other.  All 
couples  quarrel  over  something." 

"I  know,"  she  answered.  "But  not  all 
husbands  beat  their  wives." 

For  Marina,  the  month  of  February 
1963  was  far  and  away  the  worst  in 
all  her  married  life.  Lee  had  been  hitting 
her  ever  since  they  arrived  in  America; 
in  February  there  was  a  dramatic  change 
in  the  style  and  ferocity  with  which  he 
did  it.  No  longer  did  he  strike  her  once 
across  the  face  with  the  flat  of  his  hand. 
Now  he  hit  her  five  or  six  times— and 
with  his  fists.  The  second  he  got  angry, 
he  turned  pale  and  pressed  his  lips  tight- 
ly together.  His  eyes  were  filled  with 
hate.  His  voice  dropped  to  a  murmur 
and  she  could  not  understand  what  he 
was  saying.  When  he  started  to  strike 
her,  his  face  became  red  and  his  voice 
grew  angry  and  loud.  He  wore  a  look  of 
concentration,  as  if  Marina  were  the  au- 
thor of  every  slight  he  had  ever  suffered 
and  he  was  bent  on  wiping  her  out,  ob- 
literating her  completely.  To  Marina  it 
seemed  that  it  was  not  even  a  human  be- 
ing he  saw  in  front  of  him.  Most  terrify- 
ing of  all  was  the  gleam  of  pleasure  in 
his  eyes. 

Their  fights  occurred  over  nothing, 
with  Lee's  anger  ballooning  up  quickly, 
out  of  all  proportion  to  the  occasion.  He 
became  even  stingier  than  usual,  and  if 
by  accident  Marina  left  some  item  off  the 
gnx-'ery  list  she  gave  him,  or  if  she  went 
to  a  store  herself  and  bought  some  item, 
no  matter  how  cheap,  that  they  did  not 
absolutely  require,  it  might  be  the  cause 
of  another  beating. 

Marina  could  defend  herself  only  with 
words.  "Your  beating  me  shows  your  up- 


bringing," she  said  on  one  occasion. 

"Leave  my  mother  out  of  this!"  Lee 
cried,  and  struck  her  harder  than  before. 

Marina  yearned  for  some  sign  of  affec- 
tion. But  whenever  she  tried  to  wheedle 
it  out  of  him,  he  would  say,  "I  know 
what  you  want,"  meaning  sex,  and  Ma- 
rina's feelings  were  so  hurt  that  she 
would  run  from  the  room.  His  own  sexual 
demands  were  violent.  Late  on  a  Satur- 
day or  Sunday  afternoon  he  might  bark 
at  her:  "Stop  washing  the  dishes.  Lee's 
hot!"  and  force  himself  upon  her.  He 
insisted  on  having  sex  any  time  he  felt 
like  it,  whether  Marina  wanted  it  or 
not.  He  would  pin  her  down  by  the  arms 
and  legs  and  take  her  by  force  while  the 
tears  came  pouring  down  her  cheeks. 

Marina  thought  that  it  was  only  the 
violence,  the  struggle,  that  made  him 
want  her  at  all.  Once  she  told  him  he 
was  "crazy." 

"What's  that  you  said?" 

"You're  crazy." 

He  grabbed  her  by  the  throat  and 
threatened  to  kill  her  if  ever  she  said 
that  again. 

As  his  anxiety  mounted,  she  was  in- 
creasingly the  object  of  his  rages.  He 
showed  no  concern  for  her  even  though 
she  was  again  pregnant,  and  treated  her 
in  a  manner  that  reached  the  point  of 
ferocity.  One  day  he  hit  Marina  so  hard 
across  the  face  that  her  nose  started 
bleeding.  The  moment  Lee  saw  blood, 
his  arms  fell  motionless  to  his  sides, 
"Oh,  my  God.  I  didn't  mean  that.  I  didn't 
mean  that."  He  made  Marina  lie  down. 
But  his  anger  was  not  spent.  He  slammed 
the  door  and  went  out.  He  found  the 
front  and  back  doors  locked  when  he 
came  home.  Quietly,  he  smashed  a  pane 
of  glass  in  the  kitchen  door,  then  coolly 
reached  in  and  unlocked  it.  He  scooped 
up  the  pieces  of  glass  and  piled  them 
neatly  on  top  of  the  kitchen  trash.  He 
strode  into  the  bedroom  and,  without  a 
word  to  Marina,  lay  down  on  the  bed 
with  his  back  to  her. 

As  baffling  as  his  anger  were  his  re- 
pentances, for  sometimes  his  fury  de- 
parted quickly.  Then  he  would  burst 
into  tears,  and  the  two  of  them  would 
cling  to  one  another  and  cry.  Marina,  of 
course,  saw  that  Lee  was  in  terrible  inner 
turmoil.  She  had  no  idea  what  was  caus- 
ing it,  and  told  herself  that  perhaps  he 
struck  out  at  her  because  he  had  to  hold 
himself  in  at  work  and  she  was  the  only 
person  he  could  get  angry  at.  She  also 
told  herself  that  she  was  to  blame,  that 
she  brought  on  many  of  their  quarrels 
and  that  her  punishments  were  the  least 
she  deserved.  She  continued  to  beg  for 
affection— he  had  none  to  spare. 

The  Oswalds'  neighbors  heard  the 
sounds  of  discord  from  their  apartment. 
One  neighbor  went  to  Mahlon  Tobias, 
the  building  manager,  and  complained, 
"I  think  he's  really  hurt  her  this  time." 
Mrs.  Tobias  cooked  up  a  pretext  and 
dropped  by  to  see  if  Marina  was  all  right. 


When  the  noise  grew  even  louder,  ai 
the  frightened  baby  began  to  wake  u 
wailing,  in  the  middle  of  the  nigj 
another  neighbor  complained  to  Tobia 
"I  think  that  man  over  there  is  going  | 
kill  that  girl."  1 

Tobias  went  to  Mr.  and  Mrs.  Willijj 
Martin  Jurek,  the  owners  of  the  buildin 
who  in  turn  paid  a  call  on  Lee,  wamii 
him  that  he  and  his  wife  would  have 
stop  fighting  or  move.  Lee  tried  to  shr 
it  off,  but  the  visit  told  him  what  he  w 
uncomfortably  aware  of  already.  He  h  i 
too  many  neighbors  on  Elsbeth  Strc  I 
too  many  eyes  and  ears  upon  him.  h 
movements  were  being  observed.  Peon 
knew  he  was  beating  his  wife.  Wlj 
might  they  notice  next? 

Lee  kept  the  Jureks'  visit  secret  frc 
Marina.  But  he  made  up  his  mind 
move.  Before  the  week  was  out  he  a{ 
nomiced  to  a  startled  Marina  that 
had  found  them  a  new  place  to  live, 
she  liked  it,  they  would  move. 

It  was  on  the  second  floor  of  a  buildii 
only  about  a  block  from  the  Elsbei 
Street  apartment.  It  was  cleaner  thj 
the  place  they  had  and  the  rent  was  lej 
$60  a  month  instead  of  $68.  But  the  b 
attraction  was  a  balcony.  "Just  like  o 
balcony  in  Minsk,"  Lee  said.  "You  ci 
plant  flowers  on  it.  And  it's  healthier  f 
Junie.  She  can  crawl  out  there  and  yi 
needn't  watch  her  all  the  time."  He  all 
pointed  out  one  o{ihe  apartment's  othi 
advantages.  There  were  fewer  neighbc 
there,  fewer  witnesses  to  their  comin 
and  goings.  He  would  like  that,  he  sail 

Sitting  in  the  kitchen  the  first  weelc, 
March,  he  asked  Marina  to  fetch  him  tl 
mail-order  catalog.  Marina  was  ove 
joyed.  He  was  g;oing  to  buy  a  present  f 
her  and  June.  She  brought  him  the  cat 
log,  then  crept  behind  his  chair  to  si 
what  he  was  going  to  buy.  Abruptly,  1 
snapped  the  catalog  Shut.  Next  time  si 
got  a  better  look.  It  was  not  dresses  > 
toys  he  was  looking  at.  He  was  readir 
the  section  on  rifles. 

On  the  morning  of  Wednesday,  Apl 
10,  Marina  thought^Lee  looked  pensiM 
and  rather  sad.  With  tears  in  his  eyes,  1 
confessed  at  last  that  he  had  lost  his  jo 
"I  don't  know  why,"  he  said.  "I  tried, 
liked  that  work  so  much.  But  probab; 
the  FBI  came  and  asked  about  me,  an 
the  boss  just  didn't  want  to  keep  someoii 
the  FBI  was  interested  in.  When  wi 
they  leave  me  alone?" 

Marina  ached  with  sympathy.  She  haj 
no  idea  how  to  comfort  hi'm;  and  whd 
he  went  out  for  the  day  she  supposed  li 
was  looking  for  work.  He  was  dressed  i 
his  good  gray  suit  and  a  clean  white  shir 

As  nearly  as  Marina  can  recall,  Lt 
did  not  come  home  for  supper  that  nigh 
She  waited  until  seven,  an  hour  pa 
their  usual  suppertime,  then  absen 
mindedly  cooked  something  for  hersel 
Between  eight  and  nine  she  was  bus 
putting  June  to  bed.  Then  she  began  t 
grow  uneasy.  ( continuec 
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0  enter,  just  answer  six  easy 

ns  about  Hereford's"  Cows  on  the 
Id  entry  certificate.  You'll  find  the 

>  by  reading  the  six  Hereford's  Cows 
f  in  this  ad. 

earn  why  good  taste  is  the  word  for 
I  Hereford's  herd: 
:ianana.  Strawberry,  Mocha. 

3te  Mint,  Coconut  and  French 

in-the-rocks,  chilled  or  in  drink  and 
:ipes.  these  are  the  spirited  new 
f  drinks  created  to  please  all  the 
Discover  their  versatility  and  very 
ste  by  reading  all  six  delicious  and 
:ipes  printed  here.  Then  enter 
d"s  $60,000  Cowstakes.  It  s  fun. 
nd  no  purchase  is  necessary. 
:te  participation  details  are  provided 
ittached  certificate  insert. 


I  OLM  HEREFORD'S  GOLDEN 
CREPES 

^  s 

\i\  fiour 

'■'  espoon  sugar 
Malcoinn  Hereford's  Banana  Cow 
water 

■  espoons  butter  or  margarine, 
ted 

gs  in  n^iedium  bowl.  Add  flour  and 
I  ternately  with  Malcolm  Hereford's 


Banana  Cow  and  water,  beating 
smooth  after  each  addition.  Beat  in  melt 
butter.  Refrigerate  covered  1  hour.  Pour  2 
tablespoons  batter  into  hot  buttered  7-inch 
crepe  pan  or  skillet.  Tilt  pan  to  coat  bottom 
evenly  with  batter.  Cook  over  medium  heat 
until  brown;  turn  crepe  to  brown  second 
side.  Makes  16  crepes.  Garnish  with  banana 
and  orange  slices. 

THE  COW  SLaSH 

Pour  6  ounces  of  Malcolm  Hereford's 
Chocolate  Mint  Cow  into  your  blender.  Add 
six  ice  cubes.  Blend  for  30  seconds.  Makes 
2  servings. 

HEREFORD'S  COW 
HOT  DESSERT  SAUCE 

1  square  (]  ounce)  semi-sweet  chocolate 
1  /4  cup  butter  or  margarine 
1/4  cup  sugar 

1  /2  cup  Malcolm  Hereford's  Mocha  Cow 
Melt  chocolate  and  butter  in  small  saucepan 
over  low  heat.  Add  sugar;  cook  and  stir  over 
medium  heat  3  minutes.  Stir  in  Malcolm 
Hereford's  Mocha  Cow.  Serve  warm  over  ice 
cream  or  cake.  Makes  3/4  cup. 

HEREFORD'S  COW  DAIQGIRI 

6  oz.  Malcolm  Hereford's  Strawberry  Cow, 
chilled 

1  can  (6  oz.)  frozen  lemonade 


10  oz.)  frozen  strawberries, 
ightly  thawed 
4  oz.  Light  Rum 
I  cup  of  ice 

Place  all  ingredients  in  blender,  cover  and 
blend  for  30  seconds.  Pour  into  chilled 
glasses.  Makes  8  servings. 

PIN  A  COW- LAD  A 

1-1/2  cups  Malcolm  Hereford's  Coconut 
Cow.  chilled 
1  /2  cup  Light  Rum 
1  can  (8  ounces)  pineapple  chunks  in 

unsweetened  juice,  chilled 
1  cup  crushed  ice 
1  /2  cup  heavy  cream 
Place  ingredients  in  blender.  Cover  and 
blend  at  medium  speed  15  seconds.  Pour 
over  ice  cubes.  Serve  immediately.  Makes  4 
servings,  about  1  cup  each. 

COW  CROSSING 

Put  crushed  ice  or  cubes  in  a  12-ounce 
glass.  Fill  with  an  equal  blending  of 
Hereford's  Strawberry  Cow  and  French 
Vanilla  Cow.  Stir.  Serves  one. 

"Read  about  all  six  Hereford's  Cows,  and 
you  could  win  up  to  a  cool  sixty  grand." 

Malcolm  Hereford  Ltd.,  A  Blend  Of  Natural  Flavors, 
Grain  Neutral  Spirits,  Non-Dairy  Base  &  Certified 
Color  Added,  30  Proof  ©  1977  Hartford,  Conn.  06101 
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continued 


For  months  Lee  had  been  tense,  pre- 
occupied, ready,  hke  the  high-powered 
rifle  he  had  purchased  from  a  mail  order 
house  in  Chicago,  to  "go  off."  Nor,  de- 
spite efforts  to  censor  her  curiosity, 
could  she  suppress  an  awareness  that 
his  comings  and  goings  had  been  out  of 
the  ordinary.  Now  it  turned  out  that  he 
had  been  fired.  Marina  sensed,  too  clear- 
ly for  her  own  peace  of  mind,  that  this 
element  on  top  of  the  rest  made  up  a 
recipe  for  danger,  although  what  kind 
of  danger  she  could  not  have  said. 

She  paced  anxiously  from  room  to 
room,  doing  her  best  not  to  think.  On  an 
impulse,  about  ten  o'clock,  she  opened 
the  door  to  her  husband's  study.  There 
on  the  desk  she  saw  a  key  with  a  sheet 
of  paper  lying  under  it.  At  the  sight  of 
the  key,  Marina  felt  a  thud  inside:  Lee 
was  never  coming  back. 

-She  picked  up  the  paper  and  read  the 
note  he  had  written  her  in  Russian. 

L  Here  is  the  key  to  the  post  office 
box,  which  is  located  in  the  main  post 
office  downtown  on  Ervay  Street,  the 
street  where  there  is  a  drugstore  where 
you  always  used  to  stand.  The  post 
office  is  four  blocks  from  the  drugstore 
on  the  same  street,  rliere  you  will  find 
our  mailbox.  I  paid  for  the  mailbox  last 


month  so  you  needn't  worry  about  it. 

2.  Send  information  about  what  has 
happened  to  me  to  the  Embassy  [the 
Soviet  Embassy  in  Washington]  and 
also  send  newspaper  clippings  ( if 
there's  anything  about  me  in  the  pa- 
pers). I  think  the  Embassy  will  come 
quickly  to  your  aid  once  they  know 
everything. 

3.  I  paid  our  rent  on  the  second  so 
don't  worry  about  it. 

4.  I  have  also  paid  for  the  water  and 
gas. 

5.  There  may  be  some  money  from 
work.  They  will  send  it  to  our  post 
office  box.  Go  to  the  bank  and  they  will 
cash  it. 

6.  You  can  either  throw  out  my  cloth- 
ing or  give  it  away.  Do  not  keep  it.  As 
for  my  personal  papers  ( both  military 
papers  and  papers  from  the  factory ) , 
I  prefer  that  you  keep  them. 

7.  Certain  of  my  papers  are  in  the 
small  blue  suitcase. 

8.  My  address  book  is  on  the  table  in 
my  study  if  you  need  it. 

9.  We  have  friends  here  and  the  Red 
Cross  will  also  help  you. 

10.  I  left  you  as  much  money  as  I 
could,  $60  on  the  second  of  the  month, 
and  you  and  Junie  can  live  for  two 
months  on  $10  a  week. 

11.  If  I  am  alive  and  taken  prisoner, 
tlie  city  jail  is  at  the  end  of  the  bridge 
we  always  used  to  cross  when  we  went 
to  town  (the  very  beginning  of  town 
after  the  bridge). 

Marina  had  no  idea  what  his  message 
was  supposed  to  convey.  Only  two  words 
meant  anything  to  her.  They  were  "pris- 
oner" and  "jail."  She  saw  them  and 
started  shaking  all  over. 


At  11:30  Lee  walked  in,  white, 
ered  with  sweat,  his  eyes  glittering. 

"What's  happened?"  Marina  aske 

"I  shot  [General]  Walker."  He 
out  of  breath  and  could  barely  spea 

"Did  you  kill  him?" 

"I  don't  know." 

"My  God.  The  police  will  be  here 
minute.  What  did  you  do  with  the  ri 

"Buried  it." 

Marina's  teeth  started  to  chatter, 
was  certain  that  police  dogs  would  t 
the  rifle  and  be  at  the  house  any  sec 

"Don't  a.sk  any  questions." 
switched  on  the  radio.  There  wa 
news.  "And  for  God's  sake  don't  bo 
me."  He  peeled  oft'  his  clothing 
hurled  himself  on  the  bed.  He  fell  as 
right  away  and  slept  soundly  the  w 
night  through. 

Closeness  and  fear 

Marina  lay  awake  for  hours  listei 
for  the  barking  of  police  dogs  and 
footsteps  of  policemen  on  the  stairc 
She  glanced  over  at  Lee,  who  was  1 
like  a  dead  man  beside  her,  and  she 
sorry  for  him.  She  felt  a  pity  almost  p' 
ical  in  its  closeness  and  fear  of  \ 
the  police  would  do  to  him. 

An  idea  flickered  across  her  mind, 
would  go  to  the  police.  She  put 
thought  aside.  The  truth  is  that  she 
no  one  to  lean  on  but  Lee  and  was  de. 
ly  afraid  of  losing  him.  (contim 


Hunt's  Prima  Salsal 
'It's  thicker  and  zestier  than  Ragu 


We're  delighted  when  spaghetti  sauce  lovers  like 
Little  Italy's  Mr.  Ferruccio  Pradella  tell  us, 
"Hunt's  Prima  Salsa  is  thicker  and  zestier  than 
regular  Ragu'''  Spaghetti  Sauce'.'  That's  because 
he's  pretty  fussy  about  his  spaghetti  sauce.  If 

Hunt's  Prima  Salsa 
pleases  him,  imag- 


UMRETOUCHED  PHOTO  SHOWS  THE  DIFFERENCE. 


Ferruccio  Pradella 
Spring  Street 
w  York  City 


ine  how  it  will  please  you! 

The  fact  is,  among  people 
who  really  like  their  spaghetti 
sauce,  most  preferred 
Hunt's  Prirric'i  Salsa  to  Ragu. 

Next  time  you're  looking 
for  spaghetti  sauce,  try  deli- 
cious Hunt's  Prima  Salsa. 
You'll  find  it  thicker  and  zestier 


THICK 


RAGU— See  how  the  regular  Ragu 
Spaghetti  Sauce  begins  to  come 
through  the  strainer  in  a  matter  of  a 
few  seconds. 
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HUMTS  PRIMA  SALSA-lts  thicker    ,  i  q 

and  zestier  than  Ragu.  It  even  looks  tnan  KagU. 

better— it  stays  in  the  strainer. 

©1^77  Hi,"iWc-XM^  food,  Int 


Available  in  Three  Flavors:  Regular,  With  Mushrooms,  and  Meat  Flavored 


bra  diange  of  pace^date  a  cake. 


Take  a  quiet  break  from 
the  hectic  pace  of  the  holi- 
days by  baking  a  special 
date  cake.  Give  yourself 
the  creative  satisfaction  of 
baking  it  frpm  scratch  with 
Dromedary  Dates  and 
Fleischmann's  Yeast, 
hen  treat  your  family  and  friends  to  this  delicious 
ibination  of  textures  and  tastes:  chewy  dates,  chopped 
ans,  rich  yeast  dough,  a  touch  of  meringue, 
's  a  date  cake  to  remember  Something  a  little  dif- 
'  nt  from  traditional  holiday  fare.  It's  a  sure  way  to  bake 
leone  happy  with  Fleischmann's®  Yeast  and  the  home- 
2  goodness  of  Dromedary®  Dates. 


For  "BAKE-IT-EASY"  RECIPE!  see  back  of  pack. 

Fleischmann's, 

iBnwowoM  Yeast 

MtCVMUMUCAft 

Vmaimmm  K<yi^  \aa 
wmvmOTn  -'  .■- 

FleischmannX 

^/vtw<r  - '  - 
njMManjeii  Yeast 

LUCKY  DATE  CAKE:  Dissolve  2  packages  Fleischmann's 
Active  Dry  Yeast  in  1/2  cup  warm  water  (105°F-115°F)  in  a 
large  wamn  bov.'l.  Stir  in  3  tablespoons  sugar,  1/4  teaspoon  salt, 
3/4  cup  softened  margarine,  3  egg  yolks  and  1  cup  unsifted 
flour.  Beat  until  thoroughly  blended.  Stir  in  an  additional 
1-3/4  cups  unsifted  flour.  Mix  well.  Cover  tightly.  Refrigerate 
2  hours.  Make  meringue  by  beating  3  egg  whites  until  soft 
peaks  form;  gradually  add  1/2  cup  sugar;  beat  to  stiff,  not  dry 
peaks.  Reserve  2/3  cup  for  topping.  Divide  dough  in  half.  On 
a  floured  board,  roll  into  2  (12  x  10-inch)  rectangles.  Spread 
meringue  to  within  1-inch  of  edges.  Sprinkle  with  1  cup  chopped 
pecans  and  1  (8-ounce)  package  Dromedary  Chopped  Dates. 
Roll  up  lengthwise  as  for  jelly  rolls.  Seal  edges  and  ends  tightly 
Place  on  greased  baking  sheets,  curving  to  form  narrow  U  shapes. 
Cover;  let  rise  in  warm  place,  about  1-1/4  hours  or  until  light  to 
the  touch.  Bake  at  350°F.  18  to  20  minutes.  Stir  meringue 
lightly;  spread  over  cake.  Sprinkle  with  1/2  cup  chopped  pecans. 
Bake  8  to  10  minutes  longer  Makes  16  servings. 


Another  fine  product  of  t^/ondo^ tjB^ond^       DROMEDARY  is  a  registered  trademark  of  Nabisco,  Inc. 


MARINA  &  LEE 

continued 

"I'll  be  alone  without  a  husband,"  she 
said  to  herself,  "and  what  good  will  that 
do  anyone?"  Nor,  with  her  lack  of  En- 
glish, did  she  know  how  to  tell  her  story, 
much  less  make  anyone  believe  her.  The 
police  would  only  send  her  home,  and 
Lee  would  give  her  a  beating. 

The  Dallas  papers  of  Thursday,  April 
11,  1963,  ran  front-page  stories  about  the 
attempt  on  General  Walker's  life.  Lee 
left  the  apartment  to  buy  both  morning 
and  afternoon  editions,  and  lay  on  the 
sofa  listening  to  news  bulletins.  It  was 
reported  that  the  police  had  identified 
the  bullet  as  a  .30-caliber.  It  was  also 
reported  that  an  aide  to  the  general 
noticed  two  men  in  a  "late-model,  un- 
licensed car"  in  the  alley  behind  Walk- 
er's house  that  night.  A  neighbor  of 
Walker's  claimed  that  he  had  seen  two 
cars,  one  with  one  man  in  it,  the  other 
with  several,  speed  away  from  the  scene. 

Reading  that,  Lee  roared  with  laugh- 
ter. "Americans  are  so  spoiled!"  he  said, 
proud  of  his  escape.  "It  never  occurs  to 
them  that  you  might  use  your  own  two 
legs.  They  always  think  you  have  a  car. 
They  chased  a  car.  And  here  /  am  sitting 
here!"  Once  again  he  said  that  before  any 
car  left  the  scene,  "my  legs  had  carried 
me  a  long  way." 

Lee  also  laughed  at  the  police  identi- 
fication of  the  badly  smashed  bullet. 
"They  got  the  bullet— found  it  in  the 
chimney,"  he  said.  "They  say  I  had  a 
.30-caliber  biillet  when  I  didn't  at  all. 
They've  got  the  bullet  and  rifle  all  wrong. 
Can't  even  figure  that  out.  Fools!" 

Low  as  his  opinion  of  the  police  was, 
Lee  was  angry  at  himself  and  disap- 
pointed. "It  was  such  an  easy  shot,"  he 
said  again  and  again.  "How  on  earth  did 
I  miss?  A  single  second  saved  him.  I  fired 
and  he  moved.  A  perfect  shot  if  only  he 
hadn't  moved!" 

Capable  of  killing 

Marina  now  knew  that  Lee  took  his 
politics  far  more  seriously  than  she  had 
ever,  in  her  wildest  dreams,  supposed. 
She  knew,  for  the  first  time,  that  he  was 
capable  of  killing  in  cold  blood,  merely 
for  the  sake  of  his  ideas.  But  her  fears 
for  the  future  started  and  ended  with 
General  Walker.  She  saw  that  Lee  was 
bitterly  disappointed  by  his  failure  to  kill 
Walker,  that  he  still  was  keyed  up  and 
tense  and  that  his  desire  to  do  the  deed 
had  by  no  means  burned  itself  out.  She 
was  afraid,  terrified,  that  he  would  take 
another  shot  at  Walker.  It  never  oc- 
curred to  her,  then  or  at  any  other  time, 
that  he  would  try  to  shoot  anybody  else. 

But  on  Sunday,  April  21,  all  her  fears 
were  revived.  Lee  went  out  early  to  buy 
a  newspaper  and  some  doughnuts.  They 
had  breakfast  together,  and  afterwards 


Lee  sat  by  himself  in  the  living  room 
and  read  the  newspaper.  It  was  the 
Dallas  Morning  News,  that  had  a  banner 
headline  that  day:  "Nixon  Calls  for  De- 
cision to  Force  Reds  Out  of  Cuba."  The 
lead  story  reported  a  speech,  which 
Richard  Nixon  had  delivered  the  day 
before  in  Washington,  accusing  Presi- 
dent Kennedy  of  being  too  soft  on  Castro 
and  demanding  a  "command  decision" 
to  force  the  Russians  out  of  Cuba.  The 
speech  could  have  been  interpreted  as 
a  call  for  a  new  invasion. 

Marina  had  no  idea  what  Lee  was 
reading.  But  she  noticed  that  he  had  laid 
the  paper  carefully  on  the  coffee  table  as 
if  he  wanted  her,  or  someone,  to  see  it. 
Then  Lee  stood  before  her,  dressed  in 
gray  slacks,  white  shirt  and  a  tie.  He  had 
his  pistol  at  his  waist  and  was  about  to 
put  on  his  jacket.  His  face  was  white. 

"Where  are  you  going?"  she  asked. 

"Nixon  is  coming  to  town.  I  am  going 
to  have  a  look."  He  spoke  slowly  and 
with  deliberation. 

"I  know  what  your  'looks'  mean." 

Marina  had  no  idea  who  Nixon  was 
and  she  did  not  care.  She  knew  his  life 
was  in  danger  and  that  was  enough. 
Thinking  fast,  she  went  into  the  bath- 
room and  asked  Lee  to  follow  her  there. 
Once  he  was  inside,  she  squeezed  herself 
out  and  shut  the  door.  Marina  held  the 
door  closed  as  hard  as  she  could,  brac- 
ing her  feet  against  the  wall. 

"Let  me  out.  Let  me  out,"  Lee 
screamed.  "Open  the  door!" 

"I'll  do  nothing  of  the  kind,"  Marina 
said.  "How  can  you  lie  to  me  after  you 
gave  me  your  word?  You  promised  me 
you'd  never  shoot  anyone  else  and  here 
you  are  starting  in  all  over  again.  I'm 
pregnant.  I  can't  take  it  all  the  time.  I 
could  lose  the  baby  and  you  wouldn't 
even  care."  Marina  was  hvirt,  angry  and 
in  tears. 

"Let  me  out!" 

"Over  my  dead  body  I  will.  I  have 
evidence  against  you.  I'll  take  it  to  the 
police." 

Their  tug  of  war  lasted  three  minutes. 
Although  she  weighed  less  than  100 
pounds,  Marina  could  summon  up  a 
wonderful,  concentrated  energy  at  mo- 
ments like  this.  She  had  held  Lee  in  the 


bathroom  before  at  least  once  in  i 
apartment  in  Fort  Worth,  and  she 
to  do  so  three  or  four  times  again,  alj 
always  to  avoid  a  beating. 

But  her  words  seemed  to  disarm 
this  time:  "I  could  lose  the  baby.  1 
have  killed  your  own  child." 

Lee  relented.  "Okay,  I  won't  d 
Open  up." 

"Only  if  you  give  me  your  gun. 

"Okay.  Only  open  the  door." 

She  opened  it  and  Lee  came  out, 
face  was  red  from  exertion  and  his 
had  the  angry  glitter  she  knew  wel 

Marina  was  trembling  all  over, 
eyed  him  like  a  watchful  bird. 

"Give  me  the  gun,"  she  said. 

He  handed  it  to  her. 

"Take  off  your  clothes." 

He  stripped  to  his  T-shirt  and  sh| 

Marina  went  quickly  into  the  bedl 
carrying  the  revolver.  She  shoved  ill 
der  the  mattress  without  looking  tc 
if  it  was  loaded, 

"If  you're  going  to  keep  me  heri 
day,"  he  yelled,  "at  least  give  me  si 
thing  to  read." 

She  looked  around  for  his  book 
brought  it  to  him.  Then  she  took  a 
his  shoes.  For  two  or  three  hours 
sat  on  the  toilet  seat,  reading  withj 
door  closed.  Marina  could  not  see 
but  she  kept  her  eyes  on  the  door 
her  ears  alert  for  any  sound. 

Finally,  at  three  or  four  in  the  a 
noon,  he  came  o^t  of  the  bathroom 
sat  in  the  living  room,  reading  in 
undershorts,  which  were  all  Mi 
would  allow  him.  They  did  not  exchi 
a  word.  Toward  evening,  he  carriec 
baby  to  her  bath  and  sat  with  her,  na 
in  the  tub.  They  played  more  qu: 
than  usual  and  he  did  not  use  baliy 

End  of  P 


COMING  NEXT  MONTH 

In  the  final  installment  of  "Mar 
and  Lee,"  Mrs.  Oswald  recalls  h 
she  taunted  her  husband  by  comp 
ing  him  to  her  former  lover— who  a 
said  looked  like  President  Kennedy 
and  describes  the  events  leading 
to  that  day  in  November. 
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^terinarians  prefer 
iifen-L  Ration  over  all  other 
canned  dog  foods. 


In  a  nationwide  survey,  veterinarians  preferred 
Ken-L  Ration  over  any  other  canned  dog  food  — 
and  by  6  to  1  over  the  other  leading  canned  food. 

The  survey  shows  that  most  vets  prefer  a 
completely  balanced  meat  and  grain  diet  like 
Ken-L  Ration... for  the  carbohydrates,  vitamins, 
minerals,  and  fiber  that  meat  alone  doesn't  have. 

When  it  comes  to  your  dog's  diet,  listen  to  what 
the  vets  say— give  your  dog  Ken-L  Ration. 


Keni 

ration^' 


1  DOG 
FOO0 


Create  some 
chocolate-nutty 
Halloween  treats< 

It's  easy  with  Eagle® Brand. 

These  chocolate- nutty  autumn 

treats  start  with  the  magic  of 

Eagle  Brand  Sweetened  Condensed 

Milk.  Eagle  Brand  is  a  pre-cooked 
.  blend  of  rraK  and  sugar  which  add- 
|a  creamy  richness  to  any  recipe. 

Simply  combine  Eagle  Brand  wuh 

chocolate,  nuts,  and  marshmallows. 

In  no  time  at  all,  you  can  serve 

up  a  batch  of  delicious  Halloween 

treats  that  will  delight  goblins 

of  all  ages.  Use  the  easy  recipe 

below  and  enjoy  these  delicious 

treats  all  autumn  long. 


Rocky  Road  Halloween  Squares 

(Makes  about  40  squares) 


1  (12-ounce)  package 
semi-sweet  chocolate 
morsels 

1  (14-ounce)  can  Eagle 
Brand  Sweetened 
Condensed  Milk 

2  tablespoons  butter  or 
margarine 

2  cups  dry  roasted  peanuts 
1  { 10  Va-ounce)  package 

miniature  white 

marshmallows 


In  top  of  double  boiler,  ouer 
boiling  water,  melt  morsels 
with  sweetened  condensed 
milk  and  butter;  remove  from 
heat.  In  large  bowl,  combine 
nuts  and  marshmallows: 
fold  in  chocolate  mixture. 
Spread  in  wax  paper- lined 
13x9-inch pan.  Chill 2 hours 
or  until  firm.  Remove  from 
pan.  peel  off  wax  paper;  cut 
into  squares.  Cover  and 
store  at  room  temperature. 


FOSTER  fWRE 

continued  from  page  70 


S 


But  one  day  a  friend  came  to  c 
sit  with  us  on  the  lawn  and  he  b 
a  friend  along.  Our  friend's  friend 
lielieve  in  signs.  Perhaps  you  kni 
type— as  a  child  always  putting  a 
your  mudpies  and  mussing  your  b 
furniture.  Despite  a  startled  warn 
to  touch  the  pole,  he  had  to  te 
firm  it  was  against  the  building 
we  noticed  that  Mrs.  Swallow 
come  around  the  nest  any  mo: 
guessed  that  the  shake  against  thf 
from  the  tested  pole  had  driven 
Later,  when  we  took  the  pole  do' 
saw  the  two  addled  eggs  that  t( 
sad  story. 

Shock  destructive 

When  we  took  the  pole  back 
the  slope  to  examine  the  nest  fn 
porch,  I  tried  to  take  pictures,  \ 
shock  to  so  delicate  a  construe 
such  heavy  material  had  been  d 
tive  to  more  than  just  the  eggs  v 
this,  together  with  its  precarious  j( 
had  started  the  nest's  breaking 
tried  to  keep  the  pieces  in  place 
occasion,  but  could  do  nothing 
about  the  sun's  disinterest  in  ligh 
and  about  all  I  got  was  a  faint  re^ 
its  size  and  general  shape.  I  still  hj 
box  and  all  theiragments  and  the> 
two  and  a  half  pounds,  even  thoi 
clay  has  become  very  dry  and  cr 

I  do  wonder. what  sort  of  nests 
berry  and  Raspberry  built  later  foi 
selves  and  their  families.  They 
surely  want  their  children  to  gr 
with  a  knowledge  of  the  outside 
that  can  best  be  gained  from  o 
tion. 

TWO  GIRLS 
By  Beatrice  Meyer 

There  were  two  girls  lived  by  our  sti 
One  was  dark;  the  other,  fair. 
One  plaited  lilief  in  her  hair. 
The  other,  rosfis. 

One's  hair  looked  like  winter  wheat, 

gold-white. 
And  tangled ,  spun  like  doves  in  fiigl 
The  other's,  like  a  passage — still  at  n 
And  raven  s  wings. 

The  fair  one  married  a  man  from  to 
And  walked  through  the  streets  in  a 

brocade  gown. 
She  slept  on  pillows  of  eiderdown 
And  satin. 

The  dark  one  married  a  gypsy  man 
And  lived  with  him  in  a  caravan. 
She  tied  back  her  hair  with  a  coral  fi\ 
And  roses. 
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An  old-fashioned  man 
)rings  back  old-fashioned  cookies. 


Chockful-of-fudge  -i?-^^, 
Fudge  Chip  Cookies  ^ 


Old-fashioned  Sugar  Cookies 
P(and  great  Butter  Cookies  too) 

Peanut  Butter  Cookies  with 
Peter  Pan"  Peanut  Butter 

f 

- 

I      Quaker's  Famous 
Jl  Oatmeal  Cookies 


Delicious,  great-tastin', 
memory-makin'  cookies! 

Each  mix  makes  a  full  3  dozen 
full-size  cookies  too. 

Old-fashioned  quality  and  value- 
just  what  you'd  expect,  from  the  Quaker  Man. 

Introducing  Quaker  Cookie  Mixes. 


an®  is  a  registered  trademark  of  Derby  Foods,  Inc. 


SINGLE 
MOTHERS 

continued  from  page  107 

portunity  to  learn  about  loving  disso- 
nance. When  I  am  pleased  with  them, 
everything  is  fine;  when  I  am  not,  their 
world  is  rotten.  They  have  no  refuge. 
One  of  the  best  things  I  ever  did  was  to 
bring  Peggy  into  our  household— another 
adult  with  ideas,  background  and  per- 
spectives different  from  mine.  A  married 
couple  might  have  been  even  better,  giv- 
ing the  childien  a  man  around  the  house 
and  a  chance  to  see  how  men  and  wom- 
en function  in  a  marriage. 

Teaching  one-parent  children  such  les- 
sons is  difficult.  Very  few  couples  who 
band  together  to  go  with  their  children 
to  beaches,  picnics,  football  games,  mov- 
ies, think  to  include  the  single  parent 
and  her  children.  Single-parent  families 
could  and  should  reach  out  to  other  such 
families  and  band  together  to  do  things 
with  their  children.  But  the  fact  is  that 
the  mother  is  often  too  shaken  by  the 
new  experience  of  finding  herself  totally 
alone,  totally  responsible,  to  be  able  to 
take  any  initiative.  She  is  often  too  tired. 
ri)ings  that  make  sense,  that  seem  easy 
enough  to  do,  can  represent  impossible 
hurdles  to  her. 

But  it  is  time  that  we— the  women 
alone— did  something  about  it,  especially 
now  that  there  are  so  many  single-parent 
families.  We  could  make  great  changes— 
if  only  we  would.  If  we  would  just  take 
the  first  step  and  overcome  our  shock, 
our  inertia,  our  fear.  If  we  would  learn 
to  think  constructively  and  imaginative- 
ly about  the  options  open  to  us.  For 
there  are  realistic  options  worth  trying. 

Could  change  lives 

On  a  very  small  scale,  for  instance,  I 
think  of  all  the  women  in  my  apartment 
house  who  bake  just  one  potato  every 
night.  Some  of  them  work,  others  are 
older  women— widows  mostly— who  are 
home  all  day  and  whose  evenings  are 
even  lonelier  than  their  days.  I  keep 
wondering,  would  one  of  those  women 
enjoy  having  dinner  with  us  one  night  a 
week?  Would  she  like  to  join  in  a  drink 
before  dinner,  to  relax,  chat  and  listen  to 
Bviffy  talk  about  school?  Would  she  like 
to  join  us  playing  Scrabble  after  dinner 
or  listening  to  records?  Would  a  quiet 
family  evening  lessen  her  loneliness,  give 
her  pleasure?  And  if  it  would,  would  she 
take  Buffy  shopping  on  Saturdays  or  ice 
skating  or  to  the  museum  or  the  movies 
or  for  a  walk?  A  commitment  of  a  few 
hours  a  week,  an  exchange  of  caring  and 
concern,  even  on  this  limited  basis,  could 
change  lives. 

It  also  seems  a  shame  that  so  many 
single  parents,  including  myself,  spend 
so  much  time  trying  to  get  babysitters, 
when  there  are  older  women  in  our  own 


apartment  houses  who  spend  their  eve- 
nings alone  in  front  of  the  television  set. 
I  keep  wondering,  would  one  of  them 
enjoy  spending  an  occasional  evening  in 
front  of  oitr  television  set,  as  an  honorary 
grandmother  and  valued  baby-sitter? 
And  in  return,  Jon  and  Buffy  might  run 
errands  and  do  chores  for  her— carry 
groceries  home,  pick  up  the  dry  cleaning, 
go  to  the  post  office,  return  library  books. 
I  could  help  with  her  shopping.  These 
are  family-e.xpanding  possibilities  to  be 
explored. 

Margaret  Mead,  wise  woman  that  she 
is,  has  made  bolder  proposals  for  reliev- 
ing the  emotional  poverty  of  one-parent 
families.  She  wrote,  "We  have  somehow 
obscured  the  needs  of  adults  for  the 
company  of  other  adults,  for  people  who 
are  not  little  people  two  feet  high,  but 
full-grown  individuals  who  can  share  the 
tasks  of  providing  for  the  children.  This 
is  an  adult  need,  but  one  that  can  make 
all  the  difference  for  the  growing  child. 
There  is  no  intrinsic  reason  why  parent- 
ing must  be  limited  to  one  or  both  of  the 
biological  parents.  What  we  need  to  do 
is  devise  other  kinds  of  homes  in  which 
two  adults— at  least  two  adults— can  have 
a  continuing,  loving  and  responsible  re- 
lationship with  each  other  and  with  the 
children." 

She  suggests  that  these  two-or-more- 
adult  households  might  include  grand- 
parents, or  sisters,  or  friends  of  the  same 
sex,  or  a  friend  of  the  same  sex  and  her 
children.  And  why  not  a  friend  of  the 
opposite  sex?  And  his  children?  Or  a 
couple?  Or  a  couple  and  their  children? 

I  see  no  reason  why,  in  this  day  and 
age,  a  woman  should  not  share  her  home 
with  a  divorce  or  widower,  with  or  with- 
out children.  And  one  does  not  neces- 
sarily have  to  live  under  the  same  roof. 
A  two-family  house  or  adjoining  apart- 


i  i 


ments  are  possibilities,  or  a  large  h 
where  each  family  has  its  own  pri 
quarters,  but  shares  the  kitchen,  dii 
room  and  living  room. 

Another  excellent  solution  is  wh; 
becoming  known  as  an  "intentional  I 
ily."  This  is  a  group  of  people— man 
divorced,  single,  widowed— who  1 
decided  that  there  is  a  need  for  the 
rious  kinds  of  caring  relationships 
were  found  in  the  old-fashioned  ext( 
ed  family. 

This  solution  seems  to  combine 
best  features  of  communes  and  indi 
ual  families.  It  offers  great  flexibi 
Since  an  intentional  family  embrace 
many  different  family  units  and  age 
allows  the  children  a  wide  range  of  n 
els.  It  also  gives  the  single  mother  i 
dom  that  she  would  not  have  otherv 
as  well  as  a  back-up  system  for  emer| 
cies  and  a  comfortable  social  life. 

Many  churches  support  and  encou: 
this  movement.  Some  call  them  cli 
families,  others  cooperative  familie 
like  the  term  "intentional,"  because 
such  an  apt  description.  And  isn't 
tempting  idea  to  be  able  to  choose  ) 
own  relatives? 

An  important  advantage  of  such 
ternative  living  arrangements  is  the  e 
tional  security  they  offer  the  child 
Children  who  have  experienced 
often  worry  about  what  will  happei 
them  if  something  happens  to  the  pa 
with  whom  they  live.  This  fear  is  a  \ 
real  one,  although  the  child  may  not 
about  it.  When  it  is  not  expressed,  s( 
youngsters  develop  sleeping  proble 
others  are  afraid  to  go  to  school.  A  pai 
may  be  aware  of  the  symptoms  but 
aware  of  their'  cause.  If  your  child  sei 
seriously  upset  about  being  apart  fi 
you,  it  may  be  a  good  idea  to  talk  \i 
your  pediatrician  or  even  (continu 
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They  say  a  woman  thrives  on  change. 
Thats  why  youiie  alwa^  looking 
for  something  new  to  do. 
Something  new  to  wear. 
And  something  different  for  dinner. 


It's  a  good  day  for  Stouffers. 


Com  Saiifn^ 
llof>ed  Potatoes.  Broccoli  au  Gfatm. 
of  35  Stowfter's  Frozen  Prepared  Foods. 


Ordinary  layer  cake. 


Our  Streusel  Swirl! 


Honestly  u/ouldnlt  yoi 


If  you're  tired  of  the  same  old  iayer  cake,  bake  a  Pillsbury 
Streusel  Swiri®  Dessert  Cake. 

It  has  a  swirl  of  flavor  all  the  way  through.  Ordinary 
layer  cakes  don't. 

It  has  a  crunchy  topping  and  a  yummy  glaze.  Ordinary 
layer  cakes  don't. 

It's  so  rich  and  moist  it  doesn't  need  heavy  frosting. 
Ordinary  layer  cakes  often  do. 

It's  easy  to  make.  And  you  get  mix,  topping  and  glaze  in  one  box. 

Pillsbury  Streusel  Swirl?  In  5  flavors  that  are  anything  but  ordinary. 


STREUSEL 

SWIRl. 


SINGLE 
MOTHERS 

continued 

a  child  psychologist,  and  get  advice  on 
helping  your  child  get  his  or  her  fear  out 
into  the  open. 

One  reason  most  single  parents  are 
not  awiue  of  this  fear  is  that  few  of  the 
hundreds  of  how-to  books  and  articles 
on  bringing  up  children  offer  meaningful 
advice  on  the  special  problems  of  the 
single  parent.  And  when  they  do  offer 
advice,  it  often  seems  off-target.  Typical 
was  the  advice  given  the  divorced  moth- 
er of  a  nine-year-old  girl.  The  mother 
was  fortunate  in  having  a  good  job,  but 
it  involved  two  or  three  business  trips  a 
month.  The  daughter  always  complained 
when  her  mother  left.  The  mother  was 
overcome  with  guilt.  What  should  she 


do?  How  should  she  handle  this?  I 
wanted  to  know  what  the  psychologist 
advised.  It  might  help  with  Jonny  and 
Buffy. 

The  answer— disappointingly— was  to 
give  the  girl  a  lot  of  extra  attention  be- 
fore the  mother  went  away  and  a  present 
when  she  came  back.  To  me,  that 
amounted  to  bribing  the  child  and  teach- 
ing her  that  the  answer  to  loneliness  and 
sadness  is  to  go  out  and  buy  something. 
No  toy  or  game  can  compensate  a  child 
for  your  absence.  Kenneth  Keniston,  au- 
thor of  The  Uncommitted  and  head  of 
The  Carnegie  Council  on  Children,  em- 
phasizes this:  "Our  middle-class  children 
are  awash  in  skateboards  and  stereos, 
but  they  fall  prey  to  alcohol,  drugs,  aim- 
lessness  and  boredom."  Tlie  only  thing 
that  helps  is  your  love,  your  concern  for 
them. 

When  Buffy  was  a  very  little  girl,  she 
taught  me  the  folly  of  trying  to  bribe  a 


child.  I  was  going  to  be  away  longer  th 
usual,  and  guilt  hit  me  like  a  ton 
bricks.  I  went  to  I^.A.O.  Schwarz,  t 
toy  store  for  superindulgent  parents  ai 
grandparents  (this' was  while  my  hi 
band  was  still  alive),  and  bought  one 
their  most  expensive  dolls,  liufly  u 
wrapped  the  big  box,  took  out  the  di 
—and  flung  it  across  the  room  in  a  rag 

I  was  furious.  Then  I  was  hurt.  Ai| 
then,  despite  myself,  I  had  to  admire  d 
child.  She  did  not  want  a  doll.  SI 
wanted  me.  And  she  was  angry  tha 
would  attempt  to  buy  her  off. 

Buffy  and  Jonny  never  liked  me  to 
away  on  business.  But  that  has  alwa 
been  part  of  the  way  I  earned  our  li\  in 
so  I  ha\'e  tried  to  teach  them  to  view  n 
trips  in  a  routine  way.  I  call  them  eve 
day  when  I  am  out  of  town.  And  wher 
come  home,  there  are  lots  of  hugs  ai 
kisses.  Sometimes  we  go  out  for  dinne 
but  that's  it.  And  life  is  easier  sin- 


192 


'j,gy  has  come  to  live  with  us— she  has 
onie  part  of  the  family  and  the  house- 
(I  routine  goes  on  whether  I  am  there 
nut.  That  helps  Buffy  feel  more  se- 
c.  and  I  no  longer  feel  so  guilty  when 
a\  r  to  leave. 

W'liat  it  comes  down  to  is  that  every- 
lias  options.  Sometimes  it  takes 
(  ks  and  months  to  determine  what 
11  options  are  and  which  will  be  the 
St  satisfactory.  But  once  you  have 
de  up  your  mind,  you  must  act.  Do 
wait  for  someone  to  come  knocking 
your  door  and  invite  you  to  share  a 
,ne,  offer  to  take  the  children  off  your 
ids  or  invite  you  to  join  an  intentional 
lily.  It  may  be  a  long  wait, 
^n  many  ways  we  have  been  taught  to 
back,  to  wait  for  things  to  happen  to 
And  then  we  feel  sorry  when  nothing 
)pens,  when  no  one  pays  any  atten- 
1,  when  we  suddenly  realize  that  we 
living  on  our  own  psychological 


island.  It  is  up  to  us  to  de-program  our- 
selves, to  learn  to  make  things  happen. 

Talk  to  people  about  your  plans,  your 
ideas.  Ask  your  clergyman;  talk  to  your 
pediatrician.  He  or  she  may  very  well 
know  another  woman  in  similar  circum- 
stances. Put  an  ad  in  your  local  paper  or 
a  notice  on  the  community  bulletin 
board.  Do  something.  And  if,  in  the 
course  of  doing,  you  make  mistakes, 
don't  get  discour  aged.  Just  pick  yourself 
up,  take  a  deep  breath  and  start  all  over 
again.  It  gets  easier  each  time.  I  know. 

We  women,  I  believe,  are  particularly 
fitted  for  pioneering  these  new  family 
constellation  concepts.  The  late  political 
philosopher,  Walter  Lippmann,  would 
have  agreed  with  me,  I  am  sure.  He  had 
great  respect  for  the  potential  of  women. 
"Understand  that  the  forms  of  coopera- 
tion are  of  precious  little  value  without 
a  people  trained  to  use  them,"  he  wrote. 
"The  family  with  its  dominating  father. 


its  submissive  and  amateurish  mother 
produced  invariably  men  who  had  little 
sense  of  a  common  life  and  women  who 
were  jealous  of  an  enlarging  civilization. 
It  is  this  that  feminism  comes  to  correct. 
And  that  is  why  its  promise  reaches  far 
beyond  the  present  bewilderment.  The 
awakening  of  women  points  straight  to 
the  discipline  of  cooperations.  And  so  it 
is  laying  the  real  foundations  for  the 
modern  world."  (I  love  the  fact  that  Mr. 
Lippmann  wrote  this  in  1914.) 

We  women  alone  can  be  the  pioneers 
of  this  cooperation,  can  make  our  lives 
and  our  children's  lives  better.  We  must 
not  be  held  back  by  doubts  and  inertia. 
There  are  bound  to  be  difficulties  in 
changing  one's  life,  no  matter  how 
slightly,  but  there  are  difficulties  in  any 
living,  growing  relationship.  And  no  one 
can  live  in  a  sterile  vacuum,  uncomtam- 
inated  by  life.  Change  is  difficult.  1  know 
that.  But  change  is  life.  End 


-ather  serve  ours? 


Ordinary  sheet  cake. 


OurStreusel  Swirl! 


If  you're  tired  of  the  same  old  sheet  cake,  bake  one  fiom  Pillsbury 
i  ;reusel  Swirl®  Dessert  Cake, 

!      It  has  a  swirl  of  flavor  all  the  way  through.  Ordinary  sheet 
ikes  don't. 

It  has  a  crunchy  topping  and  a  yummy  glcize.  Ordinary  ^^^^ 
leet  cakes  don't.  ''i-^"^^- 
j      It's  so  rich  and  moist  it  doesn't  need  heavy  frosting. 
;  rdinary  sheet  cakes  often  do. 

And  it  costs  less  than  two-layer  mix  plus  frosting. 

Pillsbury  Streusel  Swirl?^  Who  says  a  sheet  cake  has  to  be  dull? 


Streusel  Swirf  Dessert  Cake  Mixes. 


©1977.  The  F.llsburyCo 


New  improved 
Kotex  Lightdoys 
ovqI  pods. 

Now  with  3  strips  of  adhesive. 


One  in  the  center  ond  one  on  either  side  will  give  you  more 
security  from  bunching,  slipping  and  sliding. 


Wafer  thin. 

's  so  thin  you'll  hordly  know  you're- 
wearing  if.  Yet  it's  absorbent  enough  to 
give  you  the  protection  you  need. 

Just  before  and 
tapering  off  days. 

When  even  the  standard  size 
>\  mini  is  more  than  you  need 
And  not  as  comfortable 
OS  you'd  want. 

Discharge  days.< 

Most  women  experience  ^ 
voginol  discharge  and^ 
need  a  little  something 
Especially  during 
pregnancy 

Tampon  days. 

Many  women  who  use  tampons  find 
there  are  days  when  they  need  a  little  extra 
protection,  Kotex  Lightdoys  oval  pods 
give  it  without  extra  bulk. 

Kotex  Lightdoys  oval  pods  hove  always  given  you 
wafer-thin  littleness.  But  now  we've  improved  them  so 
they're  softer  than  ever.  And  added  extra  adhesive  to 
give  you  three  strips  insteod  of  one  or  two. 


WHISPER  THIN... 
THREE-TRACK  ADHESIVE 


Another  quolity  product  from  Kimberly-Clork  Corporation 


AN  ENCHANTED 

CHILDHOOD  continued  from  page  119 


Presumably  from  long  years  of  disuse,  the  pedals  were 
longer  workable.  Large  applications  of  oil  might  have  dc 
the  trick— but  there  was  an  easier  way  of  making  Truek 
serviceable. 

Like  all  gardens  in  Devon,  our  garden  was  on  a  slope.  1 
method  was  to  pull  Truelove  to  the  top  of  a  long,  grassy  sloj 
settle  myself  carefully,  utter  an  encouraging  sound  and 
we  went;  slowly  at  first,  gathering  momentum  whilst  I  bralJ 
with  my  feet,  so  that  we  came  to  rest  under  the  monkey  pi 
zle  at  the  bottom  of  the  garden.  Then  I  would  pull  Truek 
back  up  to  the  top  and  start  down  once  more. 

I  discovered  in  later  years  that  it  had  been  a  great  souj 
of  amusement  to  my  future  brother-in-law  to  see  this  proc 
enacted,  for  sometimes  an  hour  at  a  time,  always  in  perf 
solemnity. 

When  Nursie  left  I  was,  naturally,  at  a  loss  for  a  playma 
I  wandered  disconsolately  about  until  the  hoop  solved  i 
problem.  Like  all  children  I  went  round  trying  to  induce  pi 
pie  to  play  with  me— first  my  mother,  then  the  servants.  I 
in  those  days,  if  there  was  no  one  whose  business  it  was 
play  with  children  then  the  child  had  to  play  by  itself.  1 
servants  were  good-natured,  but  they  had  their  work  to  d 
plenty  of  it— and  so  it  would  be:  "Now  run  away,  Miss  Agat 
I've  got  to  get  on  with  what  I'm  doing."  Jane  [another  servai 
was  usually  good  for  a  handful  of  sultanas,  or  a  slice  of  chee 
but  suggested  firmly  that  these  should  be  consumed  in 
garden. 

So  it  was  that  I  made  my  own  world  and  my  own  pli 
mates.  I  really  do  think  that  it  was  a  good  thing.  I  have  nev 
all  through  my  life,  suffered  from  the  tedium  of  "nothing 
do."  An  enormous  number  of  women  do.  They  suffer  fr^ 
loneliness  and  boredom.  To  have  time  on  their  hands  i 
nightmare  and  not  a  delight.  If  things  are  constantly  bej 
done  to  amuse  you,  naturally  you  expect  it.  And  when  no 
ing  is  done  for  you,  you  are  at  a  loss. 

I  suppose  it  is  because  nearly  all  children  go  to  school  no 
adays,  and  have  things  arranged  for  them,  that  they  seem! 
forlornly  unable  to  produce  their  own  ideas  in  holiday  time 
am  always  astonished  when  cliildren  come  to  me  and  s 
"Please,  I've  nothing  to  do."  With  an  air  of  desperation  I  po( 
out: 

"But  you've  got  a  lot  of  toys,  haven't  you?" 
"Not  really." 

"But  you've  got  two  trains.  And  lorries,  and  a  painting 
And  blocks.  Can't  you  play  with  some  of  them?" 

"But  I  can't  play  by  myself  with  them." 

"Why  not?  I  know.  Paint  a  picture  of  a  beautiful  bird,  til 
cut  it  out  and  make  a  cage  with  the  blacks  and  put  the  b 
in  the  cage." 

The  gloom  brightens  and  there  is  peace  for  nearly 
minutes. 

"My  tastes  have  not  changed" 

Looking  back  over  the  past,  I  become  increasingly  sure 
one  thing.  My  tastes  have  remained  fundamentally  the  sar 
What  I  liked  playing  with  as  a  child,  I  have  liked  playj 
with  later  in  life. 

Houses,  for  instance. 

I  had,  I  suppose,  a  reasonable  amount  of  toys:  a  dolls'  I: 
with  real  sheets  and  blankets  and  the  family  building  brie 
handed  down  by  my  elder  sister  and  brother.  Many  of 
playthings  were  extemporized.  I  cut  pictures  out  of  old  ill 
trated  magazines  and  pasted  them  into  scrapbooks  made 
brown  paper.  Odd  rolls  of  wallpaper  were  cut  and  pasted  o' 
boxes.  It  was  all  a  long,  leisurely  process. 

But  my  principal  source  of  indoor  amusement  was  i 
doubtedly  my  dolls'  house.  It  was  the  usual  type  of  paini 
affair,  with  a  front  that  .swung  open,  revealing  (continm 
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While  I'm  doing 
the  things  I  like... 


_    I  II  "11  _ 

my  Kenmore  dishwasher 
is  doing  the 
dirty  work  for  ma 


Portable 

On  Sale  Now 

219 

Reg.  $269.95 
or  Portables  Extra 


Built-in 
On  Sale  Now 

$19995 

Reg.  $249.95 


ant  a  professional  look? 

Call  Sears  For 
Authorized  Installation. 

TALLATION  WARRANTY 

ould  workmanship  prove 
aulty  within  one  year  of 
tallation.  Sears  will,  upon 
ice  from  you.  cause  such 
aults  to  be  corrected  at 
no  additional  cost. 


Kenmore  has  a  pot  and  pan  cycle. 
Two  washing  systems,  one  for  each  rack. 
No  pre-rinsing. 
Forced-air  drying  circulates  through  the  porcelain 
enamel  interior  to  dry  your  dishes. 
Power-Miser  switch  gives  you  a  choice  of  hot,  or 
cool  drying.  Cool  drying  helps  conserve  electricity 
Built-in  is  standard  size,  so  it's  easy  to 
install  yourself.  And  it  can  replace  most  other 
built-in  dishwashers. 
Portable  can  be  converted  to  a  built-in. 


KENMORE.  SOLID  AS 

©  Sears,  Roebuck  and  Co.  1977 


Sears 


Each  of  these  advertised  Items  is  readily  available  for  sale  as  advertised.  Available  at  most  Sears  retail  stores. 

Model  No.  76441  Portable,  7642  Built-in.  Prices  higher  in  Alaska  and  Hawaii. 


\^nilla 

ature's  richest  flavors. 


.111(1  lialf  with  fr<'sh  cold  milk,  or  he  cre- 
itive  and  t'xpcrinu^nt.  It's  delicious  fun; 
And  its  name,  Caramella,  is  as  soft 
and  mellow  as  its  taste.  Look  for  the 
distinctive  white  bottle  from  Arrow? 


cAnnjou). 


j4  Proof  Liqueur.©  1977  Arrow  Liquors  Company  Allen  Park,  Michigan. 


iN  ENCHANTED 
:hildhood  continued 

tchen,  sitting-room  and  hall  down- 
liis,  two  bedrooms  and  bathroom  up- 
lirs.  That  is,  it  began  that  way.  The 
niiture  was  acquired,  piece  by  piece, 
u  re  was  an  enormous  range  of  dolls' 
niiture  in  the  shops  then,  quite  cheap 
price.  My  pocket  money  was,  for 
ose  days,  rather  large.  It  consisted  of 
hat  copper  coins  Father  happened  to 
t\ f  in  his  possession  every  morning.  I 
)iild  visit  him  in  his  dressing-room,  say 
;o 


d  morning,  and  then  turn  to  the 
essing-table  to  see  what  fate  had  de- 
eed'  for  me  on  that  particular  day. 
vopence?  Fivepence?  Once  a  whole 
jvenpence!  Some  days,  no  coppers  at 
.  The  uncertainty  made  it  exciting. 
My  purchases  were  always  much  the 
me.  Some  sweets— boiled  sweets,  the 
ly  kind  my  mother  considered  healthy 
purchased  from  Mr.  Wylie  who  had  a 
op  in  Tor.  The  sweets  were  made  on 
e  premises,  and  as  you  came  in  through 
e  shop  door  you  knew  at  once  what 
as  being  made  that  day.  The  rich  smell 
boiling  toffee,  the  sharp  odor  of  pep- 
!rmint  rock,  the  elusive  smell  of  pine- 
)ple,  barleysugar  (dull),  which  practi- 
lly  didn't  smell  at  all,  and  the  almost 
'erpowering  odor  when  pear  drops 
ere  in  process  of  manufacture. 


Everything  cost  eightpence  a  pound.  I 
spent  about  fourpence  a  week— one  pen- 
nyworth of  four  different  kinds.  Then 
there  was  a  penny  to  be  donated  for  the 
Waifs  and  Strays  (money-box  on  the  hall 
table);  from  September  onwards  a  few 
pence  were  salted  away  to  save  up  for 
such  Christmas  presents  as  would  be 
bought,  not  made.  The  rest  went  towards 
the  furnishing  and  equipping  of  my 
dolls'  house. 

Armchairs  and  saucepans 

I  can  still  remember  the  enchantment 
of  the  things  there  were  to  buy.  Food, 
for  instance.  Little  cardboard  platters  of 
roast  chicken,  eggs  and  bacon,  a  wed- 
ding cake,  a  leg  of  lamb,  apples  and 
oranges,  fish,  trifle,  plum  pudding.  There 
were  plate  baskets  with  knives,  forks  and 
spoons.  There  were  tiny  sets  of  glasses. 
Then  there  was  the  furniture  proper.  My 
drawing-room  had  a  suite  of  blue  satin 
chairs,  to  which  I  added  by  degrees  a 
sofa  and  a  rather  grand  gilded  armchair. 
There  were  dressing-tables  with  mirrors, 
round  polished  dinner-tables,  and  a  hid- 
eous orange  brocade  dining-room  suite. 
There  were  lamps  and  epergnes  and 
bowls  of  flowers.  Then  there  were  all  the 
household  implements,  brushes  and 
dustpans,  brooms  and  pails  and  kitchen 
saucepans. 

Soon  my  dolls'  house  looked  more  like 
a  furniture  storehouse. 


Could  I— could  I,  possibly— have  an- 
other dolls'  house? 

Mother  did  not  think  that  any  litde 
girl  ought  to  have  two  dolls'  houses.  But 
why  not,  she  suggested,  inspired,  use  a 
cupboard.  So  I  acquired  a  cupboard, 
and  it  was  a  wild  success.  A  big  room  at 
the  top  of  the  house,  originally  built  on 
by  my  father  to  provide  two  extra  bed- 
rooms, was  so  much  enjoyed  in  its  bare 
state  by  my  sister  and  brother  as  a  play- 
room that  that  is  what  it  remained.  The 
walls  were  more  or  less  lined  with  books 
and  cupboards,  the  center  conveniently 
free  and  empty.  I  was  allotted  a  cup- 
board with  four  shelves,  part  of  a  built-in 
fitment  against  the  wall.  My  mother 
found  various  nice  pieces  of  wallpaper 
which  could  be  pasted  on  the  shelves  as 
carpets.  The  original  dolls'  house  stood 
on  top  of  the  cupboard,  so  that  I  now 
had  a  six-storied  house. 

My  house,  of  course,  needed  a  family 
to  live  in  it.  I  acquired  a  father  and  moth- 
er, two  children  and  a  maid,  the  kind  of 
doll  that  has  a  china  head  and  bust  and 
malleable  sawdust  limbs.  Mother  sewed 
some  clothes  on  them,  from  odd  bits  of 
stuff  she  had.  She  even  fixed  with  glue  a 
small  black  beard  and  moustache  to  the 
face  of  the  father.  Father,  mother,  two 
children  and  a  maid.  It  was  perfect.  I 
don't  remember  their  having  any  partic- 
ular personalities— they  never  became 
•  •     ( continued  on  page  200) 
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No  more  need  to  buy 
panties,  because  now 
you  get  Panty  'n  Hose 
All-ln-One. 


ALL-IN-ONE 


A  woven  in  real 
'  panty  that  gently 
slims.  No  more 
unsightly  outlines 
from  elastic. 

A  soft,  cotton  panel 
for  greater  comfort 
and  absorbency. 

Beautifully  sheer, 
fashion-shaded  hose 
that  never  bag  or  sag. 


Featuring  an  incre-, 
dibly  soft,  tummy 
slimming,  true 
weight  panty  wovei 
into  beautifully  sheer  hose... 
PLUS  the  added  protection 
of  a  soft  cotton  panel.  An 
All-ln-One  continuous 
undergarment  which  gives 
you  the  ultimate  in  fashion 
and  protection.  Comparable 
to  hose  selling  for  $3.00  or 
more  . . . 

and  they're  yours  FREE. 
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HERE'S  HOW  YOU  GET  YOUR  FREE  PAIR  OF  PANTY  N  HOSE. 
SEND  NO  MONEY.  (Complete  this  form,  fill  in  all  boxes.) 


1.  Choose  your  one  FREE  pair  from  the  selection  chart. 
Place  the  number  in  this  box. 


2.  Choose  an  additional  3  pair,  for  which  you  will  be 
billed  our  special,  introductory  price  of  only  $1  a  pair 
plus  postage  and  handling,  per  our  NO  RISK  OFFER. 
Place  your  selections  in  these  boxes. 


NO  RISK  OFFER 

Try  your  FREE  pair  for  10  days.  If  you  are  100%  satisfied, 
pay  your  invoice.  If  not  satisfied,  keep  your  FREE  pair  and 
send  back  the  3  pair  at  no  cost  to  you.  You  will  have  no 
further  obligation. 

EXTRA  BONUS— A  GIFT  CERTIFICATE— A  GIFT  CATALOG  TO 
SPEND  IT  IN  . . .  PLUS  A  WAY  TO  GET  BACK  EVERY  DOLLAR 
YOU  SPEND  FOR  PANTY  HOSE— IN  FREE  GIFTS. 

FILL  OUT  THE  COUPON.  Clip  and  mail  today. 


NAME. 


ADDRESS. 
CITY  


.STATE. 


.ZIP. 


Mail  coupon  tOHosiery  Corp.  of  America 
Dept.  LSIO,  P.O.  Box  8235 
Philadelphia,  Pa.  19101 
LIMIT  ONE  PER  FAMILY 
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Pet  iournal 


Pets  and  children 


By  Roger  Caras 


Why  pets  are  good  for 
children — and  what  animal 
is  best  for  your  youngster. 

Many,  or  even  most,  children  can  be 
aided  in  their  emotional  and  intellec- 
tual growth  by  the  pet-owning  expe- 
rience. 

What  pet  is  best  for  your  child? 

First,  be  sure  your  child  does  not 
have  any  allergies  that  might  compli- 
cate pet  owning  and  is,  in  your  estima- 
tion, ready  to  have  a  pet.  (Is  your 
child  old  enough  emotionally  to  give  up 
some  of  the  center  of  the  universe  it  has  claimed 
since  birth?)  Then  select  an  animal  that  matches 
your  child's  activity  level  and  interests  and  your 
family's  living  habits,  accommodations  and  financial 
flexibility. 

Children  interact  well  with  cats  and,  because  cats 
are  easy  to  care  for,  youngsters  can  participate  in  feline 
maintenance.  Cats  do  not  require  a  lot  of  space, 
do  not  have  to  be  walked  late  at  night  and  in  bad 
weather,  and  travel  well  once  they  are  used  to  it. 

Since  cats  are  not  noisy  and  are  usually  sedate  when 
they  have  passed  the  kitten  stage,  they  are  ideal  as  pets 
for  quiet,  introspective  children  and  as  confidantes  for 
pre-teenagers.  Because  cats  cuddle,  they  are  a  source 
of  security  to  many.  Cats  also  are  free.  Every  shelter 
and  pound  in  the  country  is  overloaded  with  felines 
that  desperately  need  homes.  Kittens  are  appealing,  but 
grown  cats  can  be  just  as  successfully  adopted.  All  cats 
should  be  sexually  altered,  male  as  well  as  female. 
They  are  better  pets  that  way.  ( Note:  it  is  not  a  good 
idea  for  small  children  and  pregnant  women  to  attend 
to  a  kitty  litter  box  because  of  the  very  remote 
possibility  of  disease.  When  children  are  old  enough 
to  see  to  that  small  chore,  they  should  always  wash 
their  hands  well  afterwards.  AH  in  all,  cats  are 
extremely  clean,  and  the  likelihood  of  disease  or 
parasites  being  transferred  to  human  beings  is  very 
small.) 

Dogs  are  undeniably  the  most  popular  of  all  pets. 
They  come  in  an  enormous  variety  of  shapes,  sizes, 
styles  and  temperaments.  But  dogs,  like  cats,  reflect 
their  home.  Although  there  may  be  exceptions,  a 
cheerful,  stable  home  is  likely  to  be  represented  by 
cheerful,  stable  dogs. 

Generally,  large  dogs  are  steadier  and  can  handle 
childish  exuberance  a  little  better  than  can  smaller, 
more  fragile  dogs.  The  size  of  the  dog  you  choose, 
however,  must  be  keyed  to  the  amount  of  room  you 
have  and  the  amoimt  of  exercise  it  will  receive. 
Too  little  room  and  too  little  exercise  mean  an 
improperly  maintained  animal. 


Some  kids  have  amazing  rapport 
with  horses  and  other  farm  animals. 
Small  rodents  and  rabbits  make 
pleasing  pets.  Buds,  fish,  snakes  and 
other  such  creatures  make  fair  to  good 
pets  in  the  right  settings,  but  no 
animals  will  respond  to  your  children, 
or  engender  the  kind  of  reaction  from 
them,  that  cats  and  dogs  will. 

The  child's  role  in  pet 
care  and  treatment 

In  order  for  a  pet  to  play  its  role  in 
the  development  of  your  child,  the 
youngster's  role  must  be  defined. 
Here  are  key  considerations: 

1.  The  pet  is  a  playmate  and  not  a  plaything.  We  live 
in  a  world  of  disposable  plastic,  and  the  child  must 
learn  very  early  that  living  creatures  are  not  toss-aways 
—and  that  life  is  something  very  special.  Nothing  good 
can  come  from  pet  owning  until  that  lesson  is  learned. 
The  fact  that  animals  have  feelings  may  be  thk  first 
real  evidence  that  the  child  can  accept  that  the  world 
does  not  wholly  revolve  around  himself. 

2.  The  pet  has  needs.  A  child  is  well  aware  of  the 
meaning  of  hunger  and  thirst,  and  the  sensation  of 
being  tired  or  grouchy.  When  the  child  finally  reaches 
the  point  where  he  is  as  concerned  about  the  pet's 
thirst  as  he  is  about  his  own,  the  pet  has  more  than 
paid  his  way. 

3.  The  pet  is  mortal.  The  child  learns  that  it  is  one 
thing  to  leave  a  door  ajar  when  it  will  make  mother 
angry,  and  another  thing  when  an  open  door  can  mean 
a  pet  running  in  traffic.  Illness,  also,  takes  on  special 
meanings  when  it  attacks  a  pet.  Older  family  members 
tend  to  hide  their  illnesses  from  children  so  as  not  to 
worry  them.  Pets  cannot  do  that  and  often  show  even 
slight  illness  by  a  sudden  drop  in  activity  and  Ipss  of 
appetite.  Children  quickly  associate  these  disturbing 
changes  with  the  fulfilling  of  obligations.  The  very  act 
of  taking  a  pet  to  a  veterinarian  to  be  "repaired"  is 
important  for  the  child.  It  is  an  irresistible  invitatidn  to 
participate  in  something  that  is  wholly  for  the  good  of  a 
friend.  It  requires  the  child  to  really  reach  out  to  help 
another  living  creature  feel  well  and  enjoy  life. 

The  more  a  child  is  invited  to  participate  in  the  care 
of  a  pet  the  better.  Children  should  feed  the  animals. 
Children  should  participate  in  the  animal's  exercise  and 
coat  care.  If  the  child  is  too  small  to  handle  these  tasks 
alone,  he  or  she  should  be  required  from  the  very 
beginning  to  "help."  Even  a  tiny  child  can  quickly 
learn  that  routine  spells  health  and  happiness  for 
an  animal  friend. 

It  is  possible,  of  course,  to  raise  healthy,  happy 
fulfilled  children  without  pets.  It  is  not  overstating  the 
case,  however,  to  say  that  pets  offer  a  readily  accessible 
aid  in  child  development.  End 
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To  the  retailer:  General  Foods  lIBiHk^S^^H^^  Corporation  will  reim- 
burse you  for  the  face  value  of  ^^^^^Hfc^gBC^  ""'^  coupon  plus  5'  for 
handling  if  you  receive  it  on  ^^^^BBiP^      the  sale  of  the  specified 

product  and  if  upon  request  you    submit  evidence 

thereof  satisfactory  to  General  Foods  Corporation.  Coupon  may  not  be  assigned  or  trans- 
ferred. Customer  must  pay  any  sales  tax.  Void  where  prohibited,  taxed  or  restricted  by  law. 
Good  only  in  U.S.A.  Cash  value:  f/20'.  Coupon  will  not  be  honored  if  presented  through 
outside  agencies,  brokers  or  others  who  are  not  retail  distributors  of  our  merchandise  or 
specifically  authorized  by  us  to  present  coupons  for  redemption.  For  redemphon  of  properly 
received  and  handled  coupon,  mail  lo:  General  Foods  Corporation,  Coupon  Redemphon 
Office.  P.O.  Box  103,  Kankakee.  Illinois  60901. 

This  coupon  good  only  on  purchase  of  product  indicated.  Any 
other  use  constitutes  fraud.  Offer  expires  April  30. 1978. 
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I  remember  \'ivddly  a  field  of  buttercups.  I  must  have  bee 
under  fi\  e,  since  I  walked  there  with  Xursie.  It  was  when  vj 
were  at  Ealing,  sta\ing  with  Auntie-Grannie.  We  went  up 
hill,  past  St.  Stephen's  Church.  It  was  then  nothing  but  field 
and  we  came  to  one  special  field,  crammed  with  golden  bu 
tercups.  We  went  to  it— that  I  do  know— quite  often.  I  doc 
blow  if  my  memory  of  it  is  of  the  first  time  we  went  there 
a  later  occasion,  but  the  loveliness  of  it  I  do  remember  ai 
feel.  It  seems  to  me  that  for  many  years  now  I  ha\  e  nev 
seen  a  field  of  buttercups.  I  ha\  e  seen  a  few  buttercups  in 
field,  but  that  is  all.  A  great  field  full  of  golden  buttercups 
early  summer  is  something  indeed.  I  had  it  then,  I  have 
with  me  now. 

\Miat  has  one  enjoyed  most  in  life?  I  daresay  it  \  aries  vrii 
different  people.  For  my  own  part,  remembering  and  reflec 
ing,  it  seems  that  it  is  almost  always  the  quiet  moments  < 
ever\'day  life.  Those  are  the  times,  certainly,  when  /  ha\ 
been  happiest.  Adorning  Xursie's  old  gray  head  with  bli 
bows,  playing  with  Tony,  making  a  parting  with  a  con- 
down  his  broad  back,  galloping  on  what  I  feel  to  be  re 
horses  across  the  river  my  fancy  has  set  in  the  garden.  Follov 
ing  my  hoop  through  the  stations  of  the  Tubular  Raihva 
Happy  games  with  my  mother.  My  mother,  later,  readir 
Dickens  to  me,  gradually  getting  sleepV,  her  spectacles  ha 
falling  off  her  nose  and  her  head  dropping  forward,  and  m 
self  saying  in  an  agonized  voice,  "Mother,  you're  going 
sleep,"  to  which  my  mother  with  great  dignity  replies,  "Xotl 
ing  of  the  kind,  darling.  I  am  not  in  the  least  sleepy!"  A  fe 
minutes  later  she  would  be  asleep.  I  remember  feeling  ho 
ridiculous  she  looked  with  her  spectacles  slipping  oflF  her  no; 
and  how  much  I  loved  her  at  that  moment. 

It  is  a  curious  thought,  but  it  is  only  when  you  see  peop 
looking  ridiculous,  that  you  realize  just  how  much  you  lo\ 
them!  Anyone  can  admire  somebody  for  being  handsome  < 
amusing  or  charming,  but  that  bubble  is  soon  (continim 


AN  ENCHANTED 
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people  to  me,  tliey  existed  only  to  occupy  the  house.  But  it 
really  looked  right  when  you  sat  the  family  round  the  dinner 
table.  Plates,  glasses,  roast  chicken  and  a  rather  peculiar  pink 
pudding  were  ser\"ed  at  the  first  meal. 

An  additional  enjojTnent  was  house-moving.  A  stout  card- 
board box  was  the  furniture  \  an.  The  furniture  was  loaded 
into  it,  it  was  drawii  round  the  room  by  a  string  se\'eral  times 
and  then  "arrived  at  the  new  house."  (This  happened  at  least 
once  a  week. ) 

I  can  see  quite  plainly  now  that  I  have  continued  to  pla>- 
houses  ever  since.  I  have  gone  over  innumerable  houses, 
bought  houses,  exchanged  them  for  other  houses,  furnished 
houses,  decorated  houses,  made  structural  alterations  to 
houses.  Houses!  God  bless  houses! 

But  to  go  back  to  memories.  What  odd  things  really,  when 
one  collects  them  all  together,  one  does  remember  out  of  one's 
life.  One  remembers  happy  occasions,  one  remembers— \er\ 
vividly,  I  think— fear.  Oddly  enough,  pain  and  unhappiness 
are  hard  to  recapture.  I  do  not  mean  exactly  that  I  do  not  re- 
member them— I  can,  but  without  feeling  them.  Where  they 
are  concerned  I  am  in  the  first  stage.  I  say,  "There  was  Agatha 
being  terribly  unhappy.  There  was  Agatha  having  toothache." 
But  I  don't  feel  the  unhappiness  or  the  toothache.  On  the 
other  hand,  one  day  the  sudden  smell  of  Hme  trees  brings  the 
past  back,  and  suddenly  I  remember  a  day  spent  near  the 
lime  trees,  the  pleasure  with  which  I  threw  myself  down  on 
the  ground,  the  smell  of  hot  grass  and  the  suddenly  loveh 
feeling  of  summer;  a  cedar  tree  nearby  and  the  river  beyond. 
.  .  .  Tlie  feeling  of  being  at  one  with  life.  It  comes  back  in  that 
moment.  Not  only  a  remembered  tiling  of  the  mind  but  the 
feeling  itself  as  well. 
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Mmmm-moist  Banana  Walnut  is  jus^ 
one  of  eight  great  Snackin'  Cake  flavors. 

Each  one's  rich  in  delicious  fruits, 
nuts  or  chocolate.  "f^T^!^  
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Great  get-together! 

Presto  FryBaby  "deep  fryer  turns  JenoTs" 
Pizza  Rolls  into  a  celebration. 


A  crisp,  crackling  crunch  tells  you  your 
favorite  snack  is  suddenly  different . . .  better. 

Jeno's*  Pizza  Rolls  and  the  Presto® 
FryBaby™  deep  fryer,  a  great  get-together 
for  your  next  get-together. 


The  Presto  FryBaby  deep  fryer  is  fully 
automatic,  no  controls  to  set,  perfect  every 
time.  A  serving  or  two  in  a  jiffy  or  two.^*' 
Just  two  cups  of  oil  and  the  plastic  lid  stores 
the  oil  for  the  next  time  and  the  next  time. 

No  messy  basket,  no  hard  to  clean 
corners. 

The  Presto  FryBaby  deep  fryer  makes 
deep  frying  fun.  easy  and  makes  clean  up 
a  snap.  Makes  Jeno's  Pizza  Rolls  crisp, 
golden  and  delicious. 

Look  for  all  5  varieties  of  Jeno's  Pizza 
Rolls  in  your  grocer's  freezer  and  see  the 
FryBaby  deep  fryer  at  Presto  dealers 

everywhere. 
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Mr.  Grocer;  Jeno's,  Inc.  will  redeem  this  coupon  for  its 
face  value  plus  five  cents  handling;  provided  you  and  its 
bearer  comply  with  terms  listed  below. 
Terms:  This  coupon  good  only  when  redeemed  from  a 
customer  lor  the  specified  product.  Grocer  should  be  pre- 
pared to  show  invoices  on  request  for  purchases  sufficient 
to  cover  coupons  redeemed.  Coupon  may  not  be  assigned 
or  transferred  and  is  void  where  prohibited,  taxed,  re- 
stricted by  law  or  if  reproduced  without  written  consent 
of  Jeno's,  Inc.  Cash  value  1/20%.  Good  in  U.S.A.  only. 
Any  sales  tax  on  the  specified  product  must  be  paid  by 
customer.  For  payment,  mall  to  Jeno's,  Inc.  P.O.  Box  6264, 
Duluth,  Minn  55806. 

Limit:  one  coupon  per  package.  coupon  -3037 


n  Introduces 
lil-a-lite 


Fill.  It's  a  $i 


24  gram  si/e 


©  1977  Ronson  Corporation 


u  get  as  many  lights  as 
\\ye  disposable  lighters  for 
less  money,  and  you  get 
years  of  use. 
The  Refil-a-lite  is  thin  and 
ght.  Yet  durable,  too.  Its 
one  year  warranty  proves  it. 
ts  handsome  design  makes 
It  a  pleasure  to  hold  on  to. 
Available  with  chrome  top 
n  four  body  colors:  black, 
blue,  red  or  beige.  Refil-a-lite 
refuels  in  seconds  and  has 
a  fingertip  adjustable  flame. 
With  every  light  you'll  be 
saving  money 
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The  people  who  keep  improving  flame. 
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pricked  when  a  trace  of  ridicule  come.s 
in.  I  should  give  as  my  advice  to  any  girl 
about  to  get  married:  "Well,  now,  just 
imagine  he  had  a  terrible  cold  in  his 
head,  speaking  through  his  nose  all  full 
of  b's  and  d's,  sneezing,  eyes  watering. 
What  would  you  feel  about  him?"  It's  a 
good  test,  really. 

What  one  needs  to  feel  for  a  hus- 
band, I  think,  is  the  love  that  is  tender- 
ness, that  comprises  affection,  that  will 
take  colds  in  the  head  and  little  manner- 
isms all  in  it's  stride.  Passion  one  can 
take  for  granted. 

But  marriage  means  more  than  a  lover 
—I  take  an  old-fashioned  view  that  re- 
spect is  necessary.  Respect— which  is  not 
to  be  confused  with  admiration.  To  feel 
admiration  for  a  man  all  through  one's 
married  life  would,  I  think,  be  excessive- 
ly tedious.  You  would  get,  as  it  were,  a 
mental  crick  in  the  neck.  But  respect  is  a 
thing  that  you  don't  have  to  think  about, 
that  you  know  thankf)illy  is  there.  As  the 
old  Irish  woman  said  of  her  husband, 
"Himself  is  a  good  head  to  me."  That,  I 
think,  is  what  a  woman  needs.  She  wants 
to  feel  that  in  her  male  there  is  integrity, 
that  she  can  depend  on  him  and  respect 
his  judgment,  and  that  when  there  is  a 
difficult  decision  to  be  made  it  can  safely 
lie  in  his  hands. 


It  is  curious  to  look  back  over  life,  over 
all  the  varying  incidents  and  scenes- 
such  a  multitude  of  odds  and  ends.  Out 
of  them  all,  what  has  mattered?  What 
lies  behind  the  selection  that  memory 
has  made?  What  makes  us  choose  the 
things  that  we  have  remembered?  It  is  as 
though  one  wejit  to  a  great  trunk  full  of 
junk  in  an  attic  and  plunged  one's  hands 
into  it  and  said,  "I  will  have  this— and 
this— and  this." 

Ask  three  or  four  different  people 
what  they  remember,  say  of  a  journey 
abroad,  and  you  will  be  surprised  at  the 
different  answers  you  get.  I  remember  a 
boy  of  15,  a  son  of  friends  of  ours,  who 
was  taken  to  Paris  as  part  of  his  spring 
holidays.  When  he  returned,  some  fatu- 
ous friend  of  the  family  said,  with  the 
usual  jovial  accent  inflicted  on  the  young, 
"Well,  my  boy,  and  what  impressed  you 
most  in  Paris?  What  do  you  remember 
about  it?"  He  replied  immediately:  "The 
chimneys.  The  chimneys  there  are  quite 
different  from  chimneys  on  houses  in 
England." 

From  his  point  of  view  it  was  a  per- 
fectly sensible  remark.  Some  years  later 
he  started  studying  as  an  artist.  It  was, 
therefore,  a  visual  detail  that  really  im- 
pressed him,  that  made  Paris  different 
from  London. 

So,  too,  another  memory.  This  was 
when  my  brother  was  in\alided  home 
from  East  Africa.  He  lirought  with  him 
a  native  servant,  Shebani.  Anxious  to 


show  this  simple  African  the  glor 
London,  my  brother  hired  a  car  an' 
ting  iTi  it  with  Shebani,  drove  all 
London. 

He  displayed  to  him  Westm 
Abbey,  Buckingham  Palace,  the  H 
of  Parliament,  the  Guildhall,  Hyde 
and  so  on.  Finally,  when  they  hal 
rived  home,  he  said  to  Shebani,  " 
did  you  think  of  London?" 

Shebani  rolled  his  eyes  up.  "It  is 
derful,  Bwana,  a  wonderful  place,  f 
did  I  think  I  would  see  anything 
it." 

My  brother  nodded  a  satisfied  he 
"And  what  impressed  you  most 
said. 

The  answer  came  without  a  mon 
thought.  "Oh,  Bwana,  shops  full  of 
Such  wonderful  shops.  Meat  hangi 
great  joints  all  over  it  and  nobody 
then},  nobody  rushes  and  pushes 
way  there  and  snatches.  No,  they 
by  them  in  an  orderly  fashion.  How 
how  great  a  country  must  be  to  ha 
this  meat  hanging  in  shops  open  t- 
streets.  Yes,  indeed,  England  is  a 
derful  place.  London  a  wonderful 

Point  of  view.  The  point  of  view 
child.  We  all  knew  it  once  but 
traveled  so  far  away  from  it  that  it's 
cult  to  get  back  there  again.  I  reme 
seeing  my  own  grandson  Mathew  \ 
he  must  have  been,  I  suppose,  abou 
and  a  half.  He  did  not  know  I  was  t 
I  was  watching  him  from  the  top  oi 
stairs.  He  walked  very  ciu^efully  cj 
the  stairs.  It  was  a  new  achievemen| 
he  was  proud  of  it,  but  still  somej 
scared.  He  was '  muttering  to  hin| 
saying:  "This  is  Mathew  going  d(j 
stairs.  This  is  Mathew.  Mathew  is  g 
downstairs.  This  is  Mathew  going  do 
stairs." 


I  wonder  if  we  ^ill  start  life  thinkin 
ourselves,  as  soon  as  we  can  think  of 
selves  at  all,  as'a'  separate  person, 
were,  from  the  one  observing.  Did  I 
to  myself  once,  "This  is  Agatha  in 
party  sash  going  down  to  the  din 
room?"  It  is  as  though  the  body  in  w 
we  have  found  our  spirit  lodged  il 
first  strange  to  us.  An  entity,  we  knov 
name,  we  are  on  terms  with  it,  but 
not  as  yet  identified  fully  with  it.  We 
Agatha  going  for  a  walk,  Mathew 
downstairs.  We  see  ourselves  rather  t 
feel  ourselves. 

And  then  one  day  the  next  stage  of 
happens.  Suddenly  it  is  no  longer 
is  Mathew  going  downstairs."  Sudd 
it  has  become  /  am  going  downst 
The  achievement  of  "I"  is  the  first ; 
in  the  progress  of  a  personal  life.  I 
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BARBARA  WALTERi 

continued  from  page  90 


and  we  didn't  know  how  to  find  our^ 
back  to  each  other." 

But  over  the  past  few  months,  s; 
Barbara,  everything's  been  changii 
Already,  Roone  Arledge,  who  has  tal 
over  as  president  of  ABC  News,  has 
gun  to  build  a  strong,  new  team.  ^ 
the  Reasoner- Walters  show,  he's  brouj 
in  Av  Westin,  a  legendary  TV  figure, 
executive  producer,  and  he's  also  hij 
Sander  Vanocur,  once  a  famous  N! 
correspondent,  to  do  "political  and 
vestigative  reporting." 

From  time  to  time,  a  mocking  iti 
still  surfaces.  "Long  in  charge  of  How 
Cosell,  Arledge  now  finds  himself  also 
charge  of  Harry  Reasoner  and  Barbi 
Walters,"  wrote  one  columnist,  addi 
snidely,  "If  anyone  is  up  to  the  tortuc 
task,  it's  Roone." 

But  these  days,  the  mockery  does 
seem  to  matter  so  much.  Because  Al 
is  doing  well  in  its  entertainment  depa 
ment,  it's  willing  to  spend  some  m( 
time  and  money  on  its  news  departme 
"My  Casb'o  show  got  high  critical  i 
claim  but  a  relatively  low  national  r 
ing,"  Barbara  says,  "but  when  you  ha 
as  many  entertainment  hits  as  ABC,  y 
can  afford  to  put  Castro  on  in  an  hour 
prime  time." 

No  news  cutback 

Before  Arledge  took  over,  accordi: 
to  Barbara,  he  made  the  ABC  brs 
agree  not  to  cut  back  on  news.  "Even 
they  ha\'e  a  bad  year  in  entertainmci 
he'll  still  l)c  allowecl  to  do  a  certain  nui 
ber  of  nighttime  specials." 

The  Castro  show  may  not  have  be( 
viewed  by  the  same  number  of  citizei 
who  watch  HoUytvood  Squares,  h\ 
Barbara's  very  proud -of  it— and  of  a  pic 
of  paper  which  reads,  "To  Barbara 
ters  for  the  longest  and  most  difficii 
interview  I've  ever  done  in  my  life.  1: 
A.M.  Fidel  Castro." 

When  it  comes  to  getting  interview 
Walters  says  she  i.^n't  a  supenvoma 
she's  persistent.  "Most  people  don't  g 
olf  their  butts.  I  make  the  calls,  I  wri 
the  letters,  I  try  to  find  out  why  this  pei 
son  would  want  to  do  an  interview.  A 
I  get  turned  down  a  lot." 

Wbo  has  she  been  unable  to  intej 
view?  "Jackie  Onassis.  I'd  like  to  get  he 
Tito.  Any  of  the  Chinese  leaders." 

She's  determined  about  going  aft 
stories  she  wants,  and  she's  equally  dl 
termined  that  the  news  show  she  an 
Reasoner  are  doing  is  going  to  keep  in 
proving.  Though  Reasoner's  commi 
ment  to  journalism  as  a  "formal,  traine 
discipline"  is  not  likely  to  change  ( 
reporter  has  to  be  detached,"  he  sai 
recently.  "A  reporter  couldn't  say  to  Ni: 
on,  'Would  you  like  to  apologize  to  tli 
American  people?'  and  then  (continuei 
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BARBARA  WALTERS 

continued 

they  both  cry"),  Barbara  says  her  views 
and  his  are  not  incompatible.  "I  don't 
want  to  cry,  I  don't  want  to  come  out 
and  sing  and  dance,  but. I  think  news 
writing  could  be  a  little  more  under- 
standable, and  I  think  there  should  be 
the  possibility  of  making  a  human  com- 
ment occasionally,  of  Harry  and  me  say- 
ing something  to  each  other  once  in  a 
while." 

She  says  she  and  Reasoner  know  "we 
are  stiU  perceived  as  a  couple  bickering, 
but  we'll  work  that  out.  Nobody  ever 
said  that  Chancellor  and  Brinkley  had 
tea  together  every  night,  but  then  no- 
body expected  them  to. " 

Reasoner  and  Walters  have  relaxed  to 
the  point  where  they,  now  can  tease  one 
another— off-camera,  at  least.  "He  came 
in  one  day  and  said,  'Guess  what,  Tom 
Snyder's  going  to  be  your  partner  next 
week,'  and  I  said,  'I  know,  I'm  spreading 
that  rumor.'  "  Barbara  is  hoping  she  and 
Reasoner  can  begin  to  communicate 
some  of  that  more  relaxed  feeling  on  the 
air.  "What  made  Huntley-Brinkley  was 
not  just  the  stories  they  read,  but  some- 
thing about  the  two  men's  personalities 
that  complemented  each  other." 

Private  world  more  relaxed 

The  private  world  of  Barbara  Walters 
has  become  more  relaxed,  too.  "I've 
stopped  the  whole  party  scene.  There 
was  a  time  when  I  was  newly  divorced, 
just  breaking  out,  and  it  was  wonderful 
to  go,  but  I've  sat  next  to  Henry  Kissin- 
ger, and  I  don't  need  to  do  it  any  more." 

Barbara  did  give  one  party  last  June. 
Her  daughter  Jacqueline  turned  nine, 
and  the  celebration  was  held  beside  a 
midtown  swimming  pool.  Jacqueline 
shapes  up  as  a  very  straightforward 
child:  what  she  liked  best  were  the  pres- 
ents; what  she  liked  least  was  that  she 
had  to  write  a  lot  of  thank-you  notes. 

"This  past  year  has  given  me  a  sense 
of  what's  important,"  Barbara  Walters 
says.  "It  sounds  corny,  but  it's  true.  My 
child  and  I  are  healthy.  Physically  and 
emotionally,  Jackie's  in  good  shape.  She 
doesn't  bite  her  nails,  she  doesn't  twitch, 
she's  happy." 

In  August,  another  blow  fell  when  her 
father,  to  whom  she  was  very  close,  died. 
"I  wouldn't  want  to  live  the  year  over 
again.  I'm  not  enough  of  a  PoUyanna  to 
say  it  was  wonderful,  but  I  know  now 
that  I'm  incurably  sane,  that  I'm  not  go- 
ing to  have  a  breakdown,  and  that  I'm 
not  going  to  leave  the  evening  news. 

"Would  I  ever  leave?  Who  knows?  I 
always  clung  to  the  same  hairdo,  the 
same  perfume,  and  wanted  a  kind  of 
security  and  stability,  but  I  no  longer 
say  anything's  going  to  be  forever.  Now, 
I  just  want  to  do  a  good  show,  and  have 
a  little  peace  of  mind."  End 
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have  included  the  "voices"  of  om"  sub- 
jects throughout. 

We  surveyed  more  than  4,000  men 
because,  according  to  statistical  prin- 
ciples, a  sample  that  large  is  equivalent 
to  an  infinitely  greater  population.  In 
other  words,  if  we  had  gone  on  to  survey 
10,000  or  100,000  or  four  million  men, 
the  percentages  who  responded  in  vari- 
ous ways  to  our  questions  would  not  be 
expected  to  differ  significantly  from  the 
results  obtained  from  a  carefully  bal- 
anced and  representative  4,000. 

The  questionnaires  were  shipped  out 
to  testing  sites  in  18  different  states.  The 
men  who  became  the  subjects  for  the 
study  were  approached  primarily  in 
shopping  centers  and  malls,  as  well  as  in 
office-building  complexes,  tennis  clubs, 
college  campuses,  airports  and  bus  de- 
pots in  the  Northeast,  Midwest,  South 
and  West.  The  communities  in  which 
the  testing  sites  were  located  varied  in 
character  and  affluence,  insuring  that 
our  sample  would  include  ample  repre- 
sentation from  all  income  groups,  ages, 
educational  and  racial  backgrounds.  We 
were  gratified  to  see  that  the  final  per- 
centages in  our  sample  closely  approxi- 
mated 1970  census  data  (the  latest 
available)  regarding  household  status, 
education,  type  of  employment,  age  and 
other  parameters. 

The  U.S.  Census,  however,  provides 
no  data  on  unmarried  people  living  to- 
gether. We  felt  that  the  attitudes  of  such 
men  should  be  considered  in  our  study, 
and  so  we  included  them  in  what  seemed 
to  be  a  representative  amount. 

Although  there  were  many  differences 
in  response  to  our  questions  among 
various  groups— old  men  vs.  young,  pro- 
fessional men  vs.  blue-collar  workers, 
uneducated  vs.  highly  educated  men, 
etc.— we  learned  that  today's  men  es- 
sentially agree  on  most  of  the  issues  we 
raised;  many  of  their  views,  however, 
are  not  what  we  would  have  predicted. 
We  found  that  the  American  male  is  a 
complex,  sensitive  creature  with  definite 
feelings,  attitudes  and  ideals  of  sexuality, 
and  we  discovered  that  much  of  existing 
male  lore,  though  widely  accepted  as 
fact,  belongs  more  properly  to  the  realm 
of  modern  mythology. 

The  results  of  our  survey  are  directed 
primarily  to  women.  We'd  like  this  new 
information  to  enrich  their  relationships 
with  friends,  lovers  and  husbands.  But 
we  believe  that  men,  too,  will  profit  from 
sharing  the  frank  views  and  emotions  of 
their  contemporaries— and  that  the  ex- 
perience will  encourage  them  to  explore 
their  own  feelings  more  deeply. 

Is  Sex  #1? 

Sex  is  many  things:  biological  need, 
psychological  drive  and  an  act  of  free 


choice  involving  a  highly  personal 
lationship  between  two  human  bein 
We  wanted  to  know,  how  strong  is 
influence  of  sex  upon  men?  Is  sex 
most  important  thing  in  men's  lives? 

When  we  asked  our  sample  of  4,( 
men,  "How  do  you  feel  about  sexF' 
found  that  most  men  (61.2  perce: 
considered  sex  to  be  a  compelling  pi 
sure,  but  not  Iffe's  most  important  o 
Single  men,  married  men,  men  of  ev 
occupation  and  educational  level  ch 
this  answer  more  often  than  any  otl 
elaborating  in  their  essays  by  say 
such  things  as,  "Sex  is  important; 
love  and  emotional  stability,  makin 
meaningful  contribution  and  my  cai 
are  at  least  equally  important,"  aj 
"Sex  is  important  in  my  life  but  I  d(| 
consider  it  #1.  Possibly  #2.  I  th 
success  with  money  and  my  profess 
are  more  important."  i 

Thus  the  first  priorities  of  the  majo 
of  these  men  fell  into  two  categories, 
being  success  in  work  and  financial 
fairs,  and  the  other  being  love  and  sa 
fying  interpersonal  relationships. 

We  were  not  surprised  that  many  r 
ranked  work  and  achievement  aheaC 
sex,  for  in  our  society  such  voluni 
pursuits  often  assume  the  intensity 
biological  drives.  But  the  most  strik 
finding  was  that,  although  the  grea 
numbers  of  all  men  said  that  sex  ' 
"not  the  most,  but  a  very  imporl 
pleasure,"  the  pefcentages  of  men  \ 
answered  this  way  increased  with  tl 
education.  We  received  this  respo 
from  64.5  percent'  of  the  college  gra 
ates  and  from  only  47.9  percent  of 
less-than-high-school  graduates. 

If  for  80  percent  of  American  men 
is  not  the  most  important  pleasure 
Iffe,  it  is  still  a  very  important  aspec 
most  men's  lives.  But  does  it  impr 
with  age  like  a  good  wine,  or  doe 
depreciate  like  an  automobile?  We  as 
our  sampling  of  men  how  their  feeli 
about  sex  had  changed  in  the  last 
years:  long  enough  to  include  rec 
significant  change?  but  short  enougl 
deemphasize  age-ijelated  crises  that 
cur  over  an  entire  lifetime. 

The  only  age  group  that  did  not  se| 
"more  enjoyable  than  ever"  as  its  j 
dominant  response  was  the  oldest  brs 
et,    55   years   and   over;    theu"  ii: 
frequent  answer  was  "no  change  at 
One  man,  over  54,  explained,  "I 
older  and  don't  crave  it  as  much, 
harder   to   do   different   things  n 
although  I'd  like  to." 

Better-educated  men  reported  t 
were  less  bored  with  sex,  perhaps 
cause  they  communicated  more  \ 
their  partners.  Most  men  who  found 
more  enjoyable  attributed  it  to  b« 
more  liberal  in  their  attitudes.  One  i 
said,  "My  feelings  have  changed  i 
have  grown  older.  Sex  used  to  inte 
me  because  of  what  I  didn't  know.  Ij 
it's  because  of  what  I  know,  (contint 


Nobody  makes  a  cake  like 
i:0  Pudding,  Mott's  Applesauce  and  you. 


n  applesauce-spice  cake  is  an  everything  nice  cake.  And  the  recipe  is  simpk-.  Start  .>  lUi  \  our  icguiai  yeliow  cake  mix.  Then 
a  rich,  moist,  spicy-sweet  applesauce  flavor  by  adding  Jell-0®  Brand  Vanilla  Flavor  Instant  Pudding,  cinnamon,  nutmeg, 
ott's®  Applesauce.  So  spice  up  tonight's  dessert.  Make  an  applesauce-spice  cake. 


I  sauce-Spice  Cake 

age  (2-layer  size)  yellow  cake  mix 
age  (4-serving  size)  Jell-0®  Brand 
'11a  Flavor  Instant  Pudding  and 
'"'illing 

viott's®  Applesauce 

water  •  V4  cup  oil  •  4  eggs 

poon  ground  cinnamon 

poon  ground  nutmeg 

poon  ground  allspice  (optional) 

raisins,  finely  chopped  (optional) 

bine  all  ingredients  in  large  mixer 

Blend  well,  then  beat  at  medium 


speed  of  electric  mixer  for  4  minutes. 
Pour  into  two  greased  and  floured  8x4- 
inch  loaf  pans.  Bake  at  350°  for  50  to  55 
minutes,  or  until  cake  tester  inserted  in 
center  comes  out  clean  and  cake  begins 
to  pull  away  from  sides  of  pan.  Do  not 
underbake.  Cool  in  pan  15  minutes. 
Remove  from  pan  and  finish  cooling  on 
rack. 

In  hiirh  altitude  areas,  use  large  eggs,  add  '  i  cup  all-purpose 
flour  and  increase  water  to  %  cup; bake  50  minutes. 

Jell-O  is  a  registered  trademark  of  General  Foods 
Corporation.  Mott's  is  a  registered  trademark  of  Duffy-Mott, 
Inc.    Gonoral  Foods  Corporation,  1977. 


in  moistness.  Bake  it  with  JELL-0®  Pudding  and  MOTT'S®  Applesauce. 
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I'm  less  inhibited  and  more  adventm- 
ous  now."  "Sex  has  changed  as  I've  be- 
come more  invohed  in  my  parhier's 
needs,"  said  another.  "This  makes  the 
experience  more  enjoyable  for  both." 

Men  Like  Marriage 

Cartoonist  AI  Capp  once  created  for 
L'il  Abner  and  the  denizens  of  Dogpatch 
an  inesistible  food  called  "druthers." 
The  men  in  our  sui-vey  liked  sex.  If  they 
could  have  their  sexual  di-uthers  in  this 
liberated  age  of  ours,  what  would  that 
elusive  delicacy  be?  We  asked,  "What 
do  you  consider  the  ideal  sex  life?" 


Surprisingly,  considering  the  myths 
of  contemporary  male  sexuality  and  the 
options  available  to  men,  a  majority  of 
all  the  men— 50.5  percent— considered 
monogamous  maixiage  to  be  the  ideal 
sexual  situation.  Add  to  this  19.9  percent 
who  wanted  marriage  with  outside 
sexual  activity,  and  we  have  a  total  of 
70.4  percent  of  all  men  who  felt  that, 
ideally,  men  should  be  married. 

All  kinds  of  men  made  monogamous 
marriage  their  first  choice  except,  as  ex- 
pected, those  who  were  living  with  a 
woman  to  whom  they  were  not  married. 
But  even  35.3  percent  of  these  felt  that 
they  should  be  married— more  than  the 
31.1  percent  of  them  contented  with 
their  present  unwed  status. 

By  far  the  greatest  percentage  of  the 


Why  do  more  women  trust 
Tampeix  tampons? 

The  following  facts  help  explain  how 
^HiS    Tampax  tampons  have  earned  the  trust 
of  women  around  the  world. 

The  applicator  is  flushable  and 

biodegradable 
The  Tampax  tampon  container-applica- 
tor—like the  tampon  itself— is  completely 
disposable  and  biodegradable.  Plastic 
applicators  are  not  made  to  be  flushed 
away.  They  are  not  biodegradable  and 
contribute  to  the  pollution  of  the 
environment. 

No  deodorant  necessary 

Tampax  tampons  do  not  contain  a 
deodorant.  When  a  tampon  is  in  use, 
embarrassing  odor  does  not  form.  A 
deodorant,  or  cover-up  scent,  may  cause 
allergic  reactions  and  be  harmful  to 
delicate  tissue.  There  is  a  warning  on 
deodorant  tampon  packages  telling  you 
to  discontinue  use  and  consult  a  physi- 
cian if  irritation  develops. 
Dependable,  comfortable  protection 

Tampax  tampons  are  made  of  softly 
compressed,  highly  effective  absorbent 
material.  They  expand  comfortably  in  all 
directions— length,  breadth  and  width— to 
conform  to  varied  vaginal  shapes  so 
there's  less  chance  of  leakage  or  bypass. 
More  protection  for  your  money 
Even  with  all  of  their  advantages, 
Tampax  tampons  are  still  more  eco- 
nomical than  most  other  tampons.  The 
package  of  40's  gives  you  more  value 
for  your  money  than  30's  of  other  brands 

Tampax  tampons. .  the  *1  choice  of 
more  women  around  the  world. 

TAMPAX. 

The  internal  protection  more  women  trust 


married  men— 61.4  percent— champion 
monogamous  marriage;  26.3  perc« 
more  chose  marriage  plus  outsil 
partners,  so  that  a  total  of  87.7  pcrcd 
of  married  men  believe  in  marriage. 

Of  the  men  who  selected  monoj 
mous  man-iage  for  themselves,  ma 
spoke  of  it  in  terms  of  the  companion.sl 
it  ofFered:  "I  believe  in  marriage  a 
security,  a  family  life  and  sharing,"  o 
man  said.  "It  can  go  beyond  sex  in  tl 
two  people  have  pledged  to  build 
much  better  life  together  than  they  coi 
have  done  apart."  Other  men  empl 
sized  love:  "I'd  choose  marriage,  1 
cause  sex  is  an  expression  of  love  a 
marriage  is  the  ultimate  love." 

Most  men,  therefore,  not  only  wi 
marriage;  they  consider  it  the  ideal  sc: 
al  relationship,  and  even  speak  of  it 
terms  that  go  far  beyond  the  sexu 
Our  men  spoke  of  developing  their  j 
tentials,  of  working  together,  of  buildj 
a  much  better  li^e  for  themselves  a| 
their  partners.  The  main  point  is  tl 
this  majority  argument  for  marriage  al 
monogamy  was  rarely  presented  in  pul 
ly  sexual  teirns.  Marriage  takes  on  f 
midable  dimensions  since  it  applies  i 
just  to  sexual  man,  but  total  man. 

How  Often,  How  Much? 

To  pursue  the  topic  of  sexual  "dru 
ers,"  we  asked,  "Ideally,  how  oft 
would  you  ivant  intercourse?"  We  c 
not  ask  our  males  ..how  often  they  he 
intercourse,  because  adequate  statist 
on  actual  frequency  already  exist. 

Our  results  were  these:  Though  m 
ried  men  in  our  study  desired  intercou 
less  frequently  than  their  bachelor  peg 
every  occupational,  income  and  edu^ 
tional  group  selected  three  to  four  tin 
a  week  as  its  ideal,  with  five  to  sev 
times  a  week  taking  second  place.  Ov 
all,  70  percent  of  the  men  wanted  sex 
least  three  times  a  week. 

Estimating  from  existing  statistics 
the  frequency  of  intercourse,  we  c 
gauge  from  our  survey  that  a  good  ma| 
men  ideally  would  want  sex  more  f 
cjuently  (i.e.,  five  of  more  times  a  wee 
than  most  of  them  Actually  achieve. 

Women  have  tiieir  sexual  "druther 
too,  and  one  of  them  probably  incluc 
men  expressing  affection  to  them.  H( 
do'  men  feel  about  it?  We  asked  the 
"How  do  you  feci  about  hugging  a 
kissing  ivithout  it  leading  to  sexual 
tercourse?"  and  found  that  they  enjoy 
As  a  matter  of  fact,  a  total  of  71.4  pi 
cent  (including  12.3  percent  who  3 
they  need  it)  find  it  enjoyable  even  wil 
out  subsequent  intercourse. 

We  also  asked  men  to  tell  us  whctl 
there  were  specific  times  when  th 
would  like  to  be  hugged  and  kisse 
Many  men  pointed  out  that  hugging  tij 
kissing  could  elicit  strongly  positive  fej 
ings:  "Ju,st  after  having  a  fight  with  i 
wife  or  when  I  am  feeling  low  and  I  ne 
to  have  her  companionship  (continm 
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It  bad  breath, 

jvesyou 

ightwith. 


Introducing  Scopes  economical  Imperial  Size. 


lew  40-0/..  Imperial  Size  Scc)p(^® 
biggest  Sc(jpewe  incike.  So  it's  not 
sing  that  pr(.)portionatelv  it  gives 
lore  Sco|)e  for  less  money. 
>ncJ  bee  ause  Impetial  Siz(.'.gives 
/'/o  more  Scope  than  our  24-oz. 


Super  Size,  you  won't  run  out  of  Scope 
so  quic  kly.  So  you  won't  hav(^  to  run 
out  to  th(>  store  so  otten. 

but  the  l)iggest  thing  Imperial  Size 
S(.  o(>e  lias  going  for  it  is  Scope's  ability 
to  fight  bad  breath  — and  leave  it 


minty  fresh,  not  mediciney.  Sotry  Scope- 
today.  You'll  find  it  econc^mical  and 
convenient  to  buy  in  the  new4C>-oz.  size. 

Scope  fights  bad  breath  without 
giving  you  medicine  breath. 


Warning:  The  Surgeon  General  Has  Determir 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


It's  wacky, 
but  it  wor  ks. 
Max  120'stake 
longer  to  smoke 
so  you  don't 
light  upas  often. 
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and  love.  I  think  hugging  is  great.  It  gives  me  a  warm 
feeling." 

It  seems  apparent  from  most  of  our  subjects'  responses 
men  do  enjoy  hugging  and  kissing.  They  may  not  initiate 
routinely  as  women  tend  to,  but  by  no  means  do  they  di? 
it  altogether. 

Satisfying  Women 

Many  a  mate  has  foundered  in  the  sea  of  love  for  lia 
bailed  out  of  the  sexual  embrace  too  quickly.  How  many 
today  consider  a  sex  act  to  be  over  when  they  have  had 
orgasms? 

If  we  add  all  the  percentages  that  include  female  orj 
in  response  to  our  question,  "When  does  a  sex  act  end? 
find  that  51.1  percent  of  men  do  not  consider  a  sex  act 
over  until  their  partners  have  experienced  orgasm.  If  W( 
to  that  the  17.7  percent  who  wait  until  the  woman  war! 
stop— an  answer  that  implies  female  satisfaction,  thougl 
necessarily  orgasm— we  find  68.8  percent  of  men  use  fe 
gratification  as  the  criterion  for  terminating  intercourse. 

Of  course,  men  who  answered  "when  I  have  one  org 
or  "when  I  want  to  stop"  do  not  necessarily  fail  to  bring 
partners  to  orgasm.  The  striking  finding  here  is  that  two-t 
of  the  men  took  their  cues  from  women. 

In  their  essays,  many  men  correlated  their  post-coital 
ings  with  those  of  their  partners.  One  man  said,  "I  feel 
tented  after  orgasm.  I  try  to  delay  my  orgasms  for  m 
pleasure."  Another  described  his  feelings  this  way:  "I 
girl  does  not  feel  satisfied  I  feel  a  bit  guilty.  If  she  dc 
reach  orgasm  but  appears  to  be  content  then  I  feel  like 
ing  close  emotionally.  If  we  both  have  orgasms  then  1 
great."  '  ^ 

Most  men  may  feel  content  after  climaxing  and  they 
care  about  their  partners'  feelings;  but  how  many  try  act 
to  satisfy  their  women?  We  asked  thern,  "Do  you  deliber 
try  to  delay  your  orgasm  and  for  how  long?"  and  we  rec( 
good  news:  that  four  out  of  five  meivmake  a  conscious 
to  delay  climaxing  for  as  long  as  possible.  The  "delay  fo 
minutes"  response  was  something  of  a  trick  question,  be( 
we  felt  that  what  appeared  to  be  a  positive  response  ws 
tually  a  negative  one,  five  minutes  of  penetration  bein 
sufficient  for  many  women.  Not  many  men  gave  this  resp 
Only  about  15  percent  of  men  make  no  attempt  whatsc 
to  delay  orgasm.  This  was  most  true  of  men  over  54. 

Better-educated  men  were  more  considerate  lovers, 
percentage  of  those  who  did  not  delay  dropped  steadily 
19.9  percent  without  high 'school  degrees  to  9.9  percent  £ 
postgraduate  level.  Those  who  did  del^y  until  the  womai 
orgasm  were  found  most  often  in  the  high  achieve 
groups:  $25,000  or  more  income,  postgraduate  educatioi 
professional  occupational  status,  although  every  single 
group  gave  this  as  their  most  frequent  response. 

When  we  asked  men  to  tell  us  how  they  felt  if  a  woma 
not  have  an  orgasm,  about  98  percent  of  the  men  surv 
emphasized  it  was  important  to  them  that  she  did.  More 
half  felt  self-critical  if  their  partner  did  not  respond  full} 
would  feel  that  it  was  my  fault,"  said  one. )  Some  stressec 
they  needed  communication  from  the  woman.  ("Each 
ner  has  a  responsibility  to  the  other  to  inform  them 
what  initiates  orgasm.  There  is  nothing  I  would  not  do  to 
.[  female  have  an  orgasm.")  A  few  men  seemed  pessin 
about  bringing  women  to  orgasm,  and  a  few  protested 
orgasm  isn't  necessary  to  a  woman.  But  not  many. 

What  Men  Like  in  Women 

"Today's  woman"  is  not  just  a  nice  rhetorical  phrase;  ^ 
en  are  diff  erent  today,  even  if  only  to  the  degree  that  the: 
tential  to  be  different  has  expanded  infinitely,  (contit 
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tiaior  knows  w 
her  that  takes ! 
day. 
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lennis  James  speaks  for  Kelvinator.  i 

f'Ah,  your  kids.  They  make  you  so  happy.  They  mafe  y^ili  so 
iThey  make  you  so  much  dirty  laundry.  It's  enough  to  cause 
)thers  to  leave  home  for  their  nearest  Kelvinator  dealerMsho 
;Do  it!  Because  that's  where  you'll  find  the  big-^rapacitiihea 
ishers.  They  take  18  pounds  of  kiddie  litter  at  a  crack  ■■Tis_o_in^^ 
ihaving  to  do  one  load  after  another,  you  may  only  havllPBrone 
,id,  period. 

lAnd  now  Kelvinator  has  new  energy-saving  dial  settings,  too. 
i^!cause  while  they  know  you  want  to  cut  down  on  work,  they  also  ' 

ow  yoti  want  to  cut  down  on  gas,  water,  and  electricity. 

So  their  controls  are  specially  color  coded.  You  can  see  at  a  glanq 
Mere  to  set  your  washer  for  its  most  economical  operation.  ■■■■ 

■And  if  youVe  got  a  small  family  or  limited  space,  Kelvinator  also 
takes  compact  10-pound  capacity  washers  and  dry ers. They're 
ijrtable,  stackable,  affordable. 

Like  I  always  say,  Kelvinator  designs  washers  and  dryers  for  the 
ijiy  you  want  to  live  today.  So  how  about  it?  Spend  a  little  time  in 
jjur  Kelvinator  dealer's  showroom  now. 

And  spend  a  lot  less  time  in  your  laundry  room  from  now  on. 
Ik?  OK!" 

KEIVINATOR  ENERGY  SAVERS 

I  Your  money's  worth! 

■«X)M  A!B CONOtttONEflS  •  FBet-?. 


MOVING? 
DONT 
FORGET 
YOUR  MAIL 

A  month  before  you  move, 
pick  up  a  free  Change  of 
Address  Kit  from  your  Post 
f  ^Office  or  letter  carrier. 
r^^^^3)Mail  the  cards  to 
^^f  yK  y^^^  bank,  charge 
[■  I    accounts.  Everyone. 


REMEMBER. 
USE  THE  FREE 
CHANGE  OF  ADDRESS  KIT 
A  MONTH  BEFORE 
YOUMQVE. 

US. Postal  Service® 
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What  pleases  the  average  man  aljout 
women  today,  and  what  distresses  him? 
We  asked  our  sample  for  their  predomi- 
nant impression  of  contemporary  wom- 
en, and  provided  them  with  three  re- 
sponses (more  intelligent,  more  loving, 
better  company)  that  were  positive,  and 
three  (too  independent,  expect  too 
much,  too  promiscuous)  that  were  nega- 
tive. Of  our  sample,  57.6  percent  re- 
sponded positively,  42.9  percent  nega- 
tively (multiple  answers  accounting  for 
the  percentage  total  in  excess  of  100.0). 

The  biggest  difference  we  found  was 
that  men  under  30  had  the  most  positive 
attitude  toward  contemporary  women. 
Only  18.6  percent  of  them  thought 
women  were  too  independent,  for  ex- 
ample, compared  to  a  consistent  26 
percent  of  all  older  men. 

The  higher  the  income  and  education- 
al level  of  the  men  we  sampled,  the  less 
likely  they  were  to  complain  about 
women's  independence.  We  therefore 
saw  a  clear  pattern  wherein  the  men 
who  have  achieved  most  in  terms  of 
education  or  earning  power  are  least 
threatened  by  women's  independence. 

Of  the  men  who  disliked  indepen- 
dence in  women,  many  did  seem  threat- 
ened by  it.  One  man  said,  "Most  of  the 
women  are  too  independent  to  make 
good  wives.  In  other  words,  the  husband 
would  not  come  first,  even  if  he  is  the 
breadwinner."  But  many  felt  more  posi- 
tively. One  man  put  his  enthusiasm  this 
way:  "Today's  women  seem  more  self- 
reliant,  aggressive  and  independent— 
and  that  is  how  all  people  should  be." 

We  also  found  that  many  men  today 
have  turned  to  women  for  companion- 
ship. A  companion  is  usually  an  equal. 
Our  youngest  men  more  frequently  felt 
that  today's  women  are  better  company 
than  did  the  other  groups.  As  with  in- 
dependence, men  valued  women  more 
as  companions  as  their  education  in- 
creased. But  nearly  a  quarter  of  all  men 
responded  this  way;  it  seems  that  we  are 
beginning  to  see  an  acceptance  of  wom- 
en as  equals,  and  a  desire  for  such. 

Of  our  respondents,  18.2  percent 
were  most  impressed  by  today's  wom- 
en's intelligence.  Again,  their  esteem 
coiTelated  somewhat  with  their  own 
level  of  schooling.  Divorced  men  praised 
female  intellect  least,  being  slightly  more 
negative  in  their  overall  view  of  women; 
the  living- togethers  were  most  im- 
pressed by  intelligence.  General  male 
acceptance  of  intelligence  in  women  is 
probably  the  natural  result  of  seeing 
females  as  allies  and  companions.  Or,  as 
one  man  put  it,  "Women  are  easier  to 
communicate  with  and  more  able  to  talk 
with  a  man  at  the  same  level.  Therefore, 
I  am  more  comfortable  because  I  do  not 
have  to  play  a  role." 


As  a  whole,  the  response  to  this  c 
tion  seemed  to  indicate  a  sincere  re 
for  women,  a  concern  for  their  we 
and  a  growing  awareness  of  their  pq 
tial  as  equals. 

With  this  relatively  positive  vie' 
women  today,  is  there  anything  a 
them  that  makes  the  average  man 
ually  anxious?  We  asked  our  samj 
of  men,  "What  type  of  woman  m 
tjou  feel  most  nervous?"  and  discovl 
that  the  financially  independent  or 
cessful  woman,  a  growing  phenoni< 
in  our  society,  does  not  unnerve  mc 
much  as  the  beautiful  woman. 

Not  surprisingly,  younger  men  ' 
m.ore  intimidated  by  beauty  than  c 
ones;  25  percent  of  men  under  40  o 
it  as  being  most  nerve-wracking,  « 
pared  to  19  percent  of  men  over  54. 
oldest  group  was  made  more  anxiou 
high  intelligence.  Understandably, 
with  a  poor  education  were  more  th 
ened  by  very  intelligent  females 
highly  educated  men  were. 

From  our  figures  it  seems  that  a 
temporary  woman,  possessed  of  be 
and  brains  is  bound  to  arouse  anxie 
nearly  half  of  all  men.  When  we  a| 
men  to  elaborate  on  what  about  wa 
particularly  distressed  them,  they  ij 
tioned  homeliness  only  once  or  t\j 
They  did  not  demand  exceptiona 
even  average  beauty;  but  they  diq 
they  expected  a  woman  to  take  prifl 
her  appearance  :*and  to  groom  he 
well.  A  woman's  attitude  was  also 
portant  to  many  men.  They  disl 
egotism,  dependence  and  apathy. 

Still,  why  is  half  of  the  male  poj 
tion  alarmed  by  Ijieauty  and  outstan 
intelligence?  It  occurs  to  us  that  a| 
the  tum-offs  men  cited  in  their  es 
were  basically  rejections.  The  o 
weight,  poorly  groomed  woman  ii 
fusing  to  inake  herself  attractive; 
lazy,  apathetic  woman  does  not  seei 
care  about  men.  Perhaps  men  are  al 
of  rejection  by  exceptional  women, 

We  pursued  the  subject  of  the  t 
off  with  the  question,  "What  mos 
litates  you  during  sex?"  and  foi 
overwhelmingly,  that  a  cold  and  d) 
terested  woman  was  most  apt  to  irri 

Many  women  who  have  read 
literature  about  men's  fragile  egos  w 
about  making  suggestions  to  men. 
only  11.5  percent  of  our  men  said 
the  most  irritating  aspect  of  sex  wa 
the  woman  criticizes  you"  and  only 
percent  selected  "if  the  woman  m 
demands."  Men  over  54  were  most 
tient,  and  men  under  30  most  likel 
find  some  irritating  aspect  in  their  se 
relationships. 

Sid  Caesar  and  Imogene  Coca  use 
do  a  skit  where  they  were  eating 
restaurant  and  she  asked,  "Do  you  1 
your  fork  in  your  left  hand  when 
eat,  or  do  you  switch  it  to  your  r 
after  you  cut  your  food?"  He  looke 
his  hands  in  bewilderment  (contim 
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Sears  plush  Colormate  bath  rugs 
They're  as  washable  as  you  are! 


Washable  and  durable.  Bare  feet  don't  like 
cold,  hard  tiles.  They  yearn  for  thick,  soft 
rugs.  Sears  very  washable  Colormate  bath 
rugs.  Just  machine  wash  and  tumble  dry. 
Lots  of  sizes  and  shapes.  Colormate 
bath  rugs  come  in  a  choice  of  sizes. 
Rectangles,  ovals,  oblongs  and  contours. 
Most  with  or  without  fringe.  There  are  lid 
and  tank  covers.  Wall-to-wall  sizes  from 
4  by 6  to  8 by  10  feet,  that  you  can  easily 
trim  to  fit  your  bathroom. 


100%  premium  quality  nylon  pile, 

densely  tufted  and  %-inch  deep. 
15  colorfast  colors— all  perfectly  matched 
to  Sears  Colormate  towels.  And  Sears  Color- 
mate  shower  curtains, 
scales,  hampers  and  lots  of 
other  matching  bathroom 
whatnots.  Find  them 
all  now  at  most 
Sears  larger  stores 
and  through  the  catalog^ 
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The  Reynolds\IVhip 
technique  that  can 
save  your  meat. 


1.  To  protect  against  freezer  bum, 
rewrap  or  overwr2m  with 
Heavy  Duty  Reynolds  Wrap. 

2.  Bring  foil  up  around  meat, 
double  fold,  press  down  tightly 
to  remove  air. 

Fold  up  ends  to  form 
tight  seal.  Freeze. 


Supermarkets  wrap  meat  in  plastic  for  display.  And  for  that  it's  fine. 

But  nobody  ever  intended  that  wrap  for  long-term  freezing  because  it 

brealhes,  lets  in  air.  And  freezer  cdr  can  cause  freezer  burn,  leaving 

meat  dty,  discolo»-ed  and  unappetizing. 

Protect  meat  with  the  best— Heavy  Duty  Reynolds  Wrap.  It  molds 

and  seals  tightly  to  keep  out  air  and  help  prevent  freezer  burn.  Most  other 

wraps  can't  mold  and  seal  the  way  Heavy  Ehity  Reynolds  Wrap  can. 

It's  18  inches  wide  for  full  coverage.  And,  so  strong  you  can  cook  in  it,  too. 

So,  save  your  meat  ^nd  your  money  with  Heavy  Duty  Reynolds  Wrap. 

Get  oui  free  Hew  to  Freeze'  booklet.  Write  to  Freezing, 
Reynolds  Wap  Kitchens.  R  O.  Box  26606,  Richmond,  Va.  23261 
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The  Best  Wrap  Around. 


and  found  himself  unable  to  get  the 
to  hi,s  mouth  with  either  hand,  fii 
sobbing,  "I'll  starve  to  death  now!" 

When  we  asked  our  4,000 
"When  arc  you  likely  to  be  so  'tu 
off'  you  can't  complete  a  sex  act?" 
about  one  in  six  replied  that  they  "nj 
get  'turned  off.' "  Since  the  ques 
specified  inability  to  complete  a 
course,  this  means  that  about  84  pei 
of  men  today  have  experienced 
sort  of  potency  problem.  Perhaps, 
Sid  Caesar,  when  some  men  begi 
think  about  what  was  fonnerly  a  s; 
taneous,  routine  activity,  they  can't 
form  at  all. 

In  any  case,  oui"  results  show  it  is 
more  educated  man  who  is  more  li 
to  have  potency  problems.  Only  13 
cent  of  college  graduates  were  immi 
compared  with  2!0  percent  of  high  sci 
educated  men.  Men  under  30  less  0, 
reported  that  they  were  never  "tui 
off"  (14.7  percent)  than  the  older  rj 
Those  living  with  regular  partners  v 
less  inclined  to  episodes  of  impot^ 
than  those  living  alone. 

According  to  our  results,  an  unresj 
sive  woman  was  the  biggest  turn 
and  married  men  had  as  great  a  pi 
lem  with  this  as  the  others.  Physical 
attractiveness  was  cited  more  often 
the  singles  ( 1 9:.^  percent) .  Men  uii 
40  ( and  especially  under  30 )  were  nl 
preoccupied  with  physical  attractive! 
than  their  seniors.  ] 

Even  if  a  woman  was  perceived 
trying  to  control -things,  not  more  t 
4.8  percent  of  men  would  be  drastic 
"turned  off"— only  one-tenth  as  man] 
those  threatened  by  an  unresponi 
woman.  Given  the  most  capable  lo 
the  average  sex  act  lasts  less  thanj 
hour;  the  feeling  about  themselves  i 
men  and  women  take  away  from  that 
lasts  considerably  longer.  Most  men 
tolerate  constructive  criticism,  direc( 
—even  giving  up'  control— more  ea| 
than  indifference,  i 


Brains  vs.  Beaaty? 

We  know  that  men  are  most  distres 
by  impassivity;  we  know,  too,  that  t! 
don't  want  or  expect  outstandiri 
beautiful  women.  What  do  they  wa 
When  our  sample  responded  to 
question,  "WJiat  type  of  woman  wo 
you  leant  for  a  long-term  relations^ 
we  were  not  surprised  that  sexir 
ranked  so  low  on  the  list  of  posil 
qualities,  first  of  all  because  sex  isn't 
most  important  thing  in  men's  lives,  ^ 
secondly  because  men  seem  to  respc 
to  sex  within  a  framework  of  relati| 
ship  and  emotion. 

Most  men  wanted  a  woman  who  \ 
concerned  with  their  needs.  All  m 
except  the  oldest,  answered  (continu 
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Picture  the  perfect  french  fry :  Crisp  and 
golden,  outside.  Moist  and  meaty,  inside. 

Now  you  can  make  french  fries  like  this  at 
home— as  easy  as  1,  2,  3. 

1)  .  Get  Ore-Ida  Frozen  French  Fries.  They 
come  in  7  styles— all  made  from  big  meaty 
Ore- Ida  potatoes.  And  they  taste  so  good, 
they're  America's  favorite  frozen  french  fries. 

2 )  .  Get  Planters*  Oil.  The  key  ingredient 
in  gourmet  recipes  at  many  fine  restaurants. 
Made  of  100%  pure  peanut  oil,  it  brings  out 
the  natural  flavor  of  foods. 

3)  .  Get  a  West  Bend®  FRYette"  electric 
DEEP  FRYER.  Using  just  2  cups  of  oil,  in 
minutes  it  deep  fries  one  or  two  servings  of 
french  fries  to  perfection.  And  it's  featured 
here  at  a  special  value  of  $13.95. 

Now  perfection  is  not  only  made  easy,  it's 
also  made  economical. 


OIL  ; 
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Special  Vahie  $13.9 


WEST  BEND  FRYette  electric  DEEP  FRYER 

Great  for  FVench  FVies,  Onion  Rings.  Shrimp.  Donuts. 
Chicken,  Fish  Sticks  •  Compact  Size  •  Non-stick  Surface 
•  Frying  Spoon  and  Plastic  Cover  Included 

To  get  your  WEST  BEND  FRYette  electric  DEEP  FRYER, 
send  y,mr  check  or  money  order  (no  cash,  please)  made  payable 
to  West  Bend  FRYette  Offer  for  $13.9.5  plus  the  name  Ore-Ida 
off  any  Ore- Ida  Brand  Frozen  Potato  product  or  the  cap  insert 
from  any  size  bottle  of  Planters  Oil  to : 

WEST  BEND  FRYette  OHer,  P.O.  Box   W\.  Roseville,  Minnesota  55U3 

N.\ME  


ADDRESS. 


CITY_ 


.STATE. 


.ZIP_ 


Offer  Kood  through  March  31.  1978.  or  until  supply  is  exhausted  Offer  good  only 
in  U.S.A.  Offer  voiil  «heri'  pnihibitod,  i\\ei\  or  regulated  by  law  Allow  5-6 
weeks  for  deliver>'. 


For  a  freecopv  of  the  West  Bend  FRYette  Deep  Fryer  warranty,  write  West 
Bend  Warranty,  c/o  P.O.  Box  218,  liockfield.  WI.  53077 
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Mentis? 


All  the  help  you  need  in  one  can. 


Johnson  Wax  has  created  the  kind  of  help 
everyone  can  use.  Klean  'n  Shine.™ 

It  has  a  special  blend  of  cleaners  and 
polishes  to  do  a  wonderful  job  of  cleaning  and 
polishing  in  every  room  in  your  house. 

Put  it  to  work  in  your  kitchen  and  it  does 


beautiful  things  for  appliances  and  counter 
tops.  Use  it  in  the  living  room,  dining  room, 
and  den— on  almost  every  kind  of  wood  and 
non-wood  surface. 

Klean  'n  Shine.  Put  it  to  work.  You'll  see 
it's  a  big  help. 


1 1977,  S.C.  Johnson  &  Son,  Inc. 
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this  way  most  often,  but  men  in  their 
twenties  and  thirties  placed  even  more 
emphasis  on  a  concern  for  their  needs 
than  men  in  their  middle  years.  Some 
men  who  answered  this  way  emphasized 
their  own  comfort,  like  the  man  who 
said,  "I  need  a  woman  to  center  her  life 
arouiid  caring  for  me."  Many  more  con- 
sidered feminine  concern  a  sign  of  ma- 
turity and  a  promise  of  security.  One 
man  said,  "I  want  a  woman  who  asks  no 
more  than  she  is  willing  to  give." 

The  second  most  popular  trait  was 
sincerity,  chosen  by  23.0  percent  of  our 
sample.  Men  evidently  do  not  want  a 
woman  who  is  a  mystery  to  them,  or  one 
who  will  manipulate  or  deceive  them. 

It  is  not  surprising  that  "an  affection- 
ate woman"  would  also  rank  high  among 


men's  preferences  in  a  long-term  part- 
ner, as  it  did  with  20.8  percent  of  our 
men.  Affection  connotes  a  genuine  lik- 
ing and  respect  for  someone,  and  often 
proceeds  naturally  from  sincerity  and  a 
concern  for  someone's  needs. 

It  may  be  a  little  more  surprising  that 
men  (16.1  percent)  value  an  intelligent 
woman  more  than  they  do  a  sexy  woman 
(11.1  percent) .  This  was  not  true  of  men 
who  did  not  go  beyond  high  school,  but 
there  was  an  emphatic  preference  in 
college-educated  men.  Self-confidence 
and  the  ability  to  think  independently 
were  praised  by  many  of  our  men  (12.2 
percent),  too.  One  man  summarized  his 
feelings  this  way:  "Companionship  is  a 
solution  to  alienation  and  loneliness.  I'd 
like  all  of  these  qualities  (sincerity,  af- 
fection, intelligence,  concern).  I  want 
to  marry  a  mentally  healthy  partner  and 
would  want  her  to  want  me  in  the  same 
way." 


What  about  Love? 

Men  say  that  they  want  women 
companions  and  that  marriage  still  a 
peals  to  them  as  the  ideal  sexual  situ 
tion.  But  will  they  he  in  love  with  the 
partners?  Do  men  even  believe  in  lo 
anymore? 

Well,  we  asked  them,  and  the  nei 
was  good  for  the  romantics  among  \ 
Over  one-third  of  all  the  men  bclievi 
that  love  is  the  most  important  thij 
in  life.  Another  30  percent  said  lol 
made  sex  better  or  was  essential  f 
good  sex.  Only  six  percent  felt  that  lo  i 
was  an  outdated  idea  or  that  sex  \\ 
better  without  it. 

Married  men  (40.4  percent)  \v( 
most  enthusiastic  in  proclaiming  love 
be  most  important,  but  men  who  h 
never  been  married  were  right  behi 
them  with  38.0  percent. 

We  also  asked  an  essay  question  on  t 
subject  to  ascertain  how  (continiu 
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Feel  the  LIFT  you  get  from 
the  extra  sleep  support  of  a 
ipring  Air  Back  Supporter  mattress! 

A  Spring  Air  Back  Supporter  mattress  does  give  you  a  refresh- 
ing lift  in  sleep  support.  It  comes  from  our  exclusive  Health 
Center^ — special  springs  in  the  middle  for  more  firmness 
where  it  counts  most.  And  our  unique  Adapta-Flex  spring 
system  adjusts  to  the  weight  of  each  part  of  your  body  for 
greater  comfort,  too.  See  these  and  all  the  luxury  features 
Sfel  that  make  a  Back  Supporter  mattress  the  lift  to  buy!  At  your 
Spring  Air  dealers. 


ipring  Air's  Unique  Health  Center® 

elps  keep  your  back  in  a  straighter 
ne  with  extra  support  in  ttie  shoulder- 
o-knee  area  where  70%  of  your 
/eight  rests. 


The  BACK  SUPPORTER® mattress  is  made  only  by 

Spring  Air  Company  •  666  Lake  Shore  Drive  •  Chicago,  III.  60611 
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men  define  love  and  its  place  in  their 
lives.  While  not  many  volunteered  in 
their  answers  that  they  considered  love 
the  most  important  thing  in  life,  the 
answers  of  the  majority  made  it  dif- 
ficult to  imagine  anything  of  compa- 
rable importance.  "Being  in  love  is  the 
greatest,"  said  one.  "Being  in  love  with 
sex  pai  tner  is  the  only  way  and  the  best. 
Love  means  contentment,  good  sex  life 
and  good  marriage."  "I  e.xperience  chal- 
lenge in  my  career,"  said  another,  "but 
real  fulfillment  comes  only  from  mar- 
riage and  the  home  I've  established 
with  the  woman  I  love.  It  is  truly  fright- 
ening to  think  I  might  endanger  or 
destroy  this  special  relationship." 

Altogether,  more  than  90  percent  of 
the  men  we  asked  said  that  love  was 
necessary,  important,  enhancing  to  sex. 
In  their  essay  responses,  these  men  spoke 
of  commitment,  sharing,  overcoming 
problems  together,  meeting  each  other's 
needs  and  empathizing  with  each  other's 
feelings.  Sometimes  they  made  it  sound 
more  like  work  than  fun— but  it  was 
what  they  wanted. 

These  days,  neither  men  nor  women 
are  under  much  pressure  to  marry  early 
or,  for  that  matter,  to  marry  at  all.  Then 
why  do  men  get  married?  We  thought 
"love"  might  be  an  easy  answer,  so  we 
asked,  "What  besides  love  tvoidd  be  your 
main  reason  for  getting  married?" 

Companionship  was  the  main  reason 
given  by  half  our  men  and  by  every  sub- 
group in  our  sample.  In  the  essays  men 
wrote  in  response  to  this  question,  they 
often  cited  commitment,  and  one  man  in 
ten  emphasized  the  emotional  security 
marriage  provides.  One  man  said,  "I  feel 
most  men  continue  to  want  the  security 
of  marriage:  having  one  person  to  go 
through  life  with,  to  build  together."  An- 
other told  us,  "We  married  because  we 
deeply  loved  each  other  and  wanted  to 
add  permanence  to  our  relationship  by 
having  children.  It's  great.  The  advan- 
tages of  marriage  are  security,  sexual 
companionship  and  the  proper  atmo- 
sphere for  tlie  rearing  of  children.  The 
disadvantages  are  restricting  sex  to  one 
partner,  the  danger  of  emotional  hurt 
made  possible  by  the  closeness  and 
knowledge  of  another's  weaknesses 
brought  about  by  living  together  daily." 

Only  a  few  men  mentioned  sex  in 
their  answers,  one  of  whom  grumbled, 
"Advantage  is  you  always  have  sex.  Dis- 
advantage is  what  is  yours  is  hers  and 
what  is  hers  is  hers." 

Of  the  men  who  had  ne\'er  married, 
17.2  percent  said  they  did  not  want  to 
marry,  virtually  identical  with  the  17.0 
percent  of  divorced  and  widowed  men 
who  said  the  same.  Of  those  living  with 
a  partner,  most  apparently  still  saw  mar- 
riage in  their  future,  since  only  21.8  per- 


cent said  they  don't  want  to  marry;  1.6 
percent  of  those  married  and  living  with 
a  wife  also  gave  this  response,  which 
may  indicate  that  they  married  unwill- 
ingly or,  if  single  again,  would  remain  so. 

The  fact  is,  though,  that  most  men  do 
want  to  be  married;  over  90  percent  of 
them,  even  in  this  liberated  age. 

Cheating 

"Men  wander,  women  weep,"  laments 
lyricist-singer  Dory  Previn.  Well,  accord- 
ing to  Kinsey,  half  of  men  wander: 
"About  half  of  all  the  married  males  have 
intercourse  with  women  other  than  their 
wives,"  he  said,  "at  some  time  while  they 
are  married."  Since  Kinsey  wrote  that 
1948  study,  there  has  been  an  increase 
in  premarital  intercourse,  a  decrease  in 
sexual  inhibitions  and  a  rise  in  the  di- 
vorce rate.  We  would  expect  extramari- 
tal sex  to  be  on  the  rise.  But  is  it? 

Our  question,  "Have  you  ever  cheated 
on  your  wife  or  steady  girl  friend?" 
yielded  some  surprising  results.  Despite 
the  revolutionary  changes  in  premarital 
freedom,  51  percent  of  our  subjects,  in- 
cluding the  unmarried,  had  never  cheat- 
ed in  a  relationship.  Thus,  remarkably 
enough,  since  Kinsey's  time  there  has 
been  no  increase  in  marital  infidelity. 

Comparing  the  men  in  our  sample  by 
age,  we  found  a  great  difference  be- 
tween those  over  5.5  and  those  under. 
We  found  that  about  half  of  men  under 
54  had  cheated;  but  only  36  percent  of 
men  at  least  55  years  old  had,  despite 
their  longer  period  of  opportunity. 

No  one  can  predict  which  men  will 
ultimately  cheat.  In  1948,  Kinsey  found 
that  three-quarters  of  his  sample  wished 
on  occasion  to  have  extramarital  inter- 
course. Wishing  is  not  intention;  more 
important  than  "Would  you  like  to?"  is, 
"Would  you— and  when?" 

The  latter  is  just  what  we  asked.  We 
came  away  with  some  good  news  and 
some  bad  news.  The  bad  news  is  that 
only  one-third  of  the  men  feel  they 
could  never  become  involved  with  any- 
one else.  The  good  news  is  that  less  than 
one  man  in  eight  would  expect  to  cheat 
simply  because  he  wants  variety. 

Of  course,  if  we  consider  the  17.2  per- 
cent who  said  they  would  cheat  only  if 
their  monogamous  relationship  were 
bad,  our  percentage  of  potential  philan- 
derers is  back  down  to  that  old  50  per- 
cent of  Kinsey's.  One  married  man,  a 
blue-collar  worker  in  his  thirties,  said, 
"Cheating  would  not  be  necessary  unless 
a  breakdown  in  my  marriage  occurs." 
One  of  our  respondents  said  he  cheated 
only  on  business  trips,  perhaps  because 
the  risk  of  detection  was  so  low.  A  small 
7  percent  said  they  would  cheat  only  if 
they  fell  in  love,  which  indicates  that 
men,  married  or  otherwise,  don't  often 
fantasize  about  greater  romance. 

We  do  see  a  very  definite  trend  to- 
ward infidelity  amoim  younger  men  to- 
day. While  nearly  half  the  men  over  54 


said  they  would  never  cheat,  only  abcj 
30  percent  of  men  under  40  were 
convinced.  Only  half  as  many  unms 
ried  men  living  with  partners  as  mi 
ried  men  said  that  they  would  ne\ 
cheat.  This  living-together  group  w 
highest,  too,  in  advocating  routine  ext: 
marital  affairs.  One  of  these  men,  in  1 
twenties  and  living  with  a  woman,  stat 
what  seems  to  be  a  consensus.  "Yes,  I 
cheated  when  the  opportunity  strondl 
presented  itself.  My  regular  partner  h 
no  way  of  knowing." 

We  followed  up  our  question  abc 
men's  attitudes  toward  cheating  with  tl 
question,  "What  would  be  most  lil^t 
to  tempt  you  to  cheat?"  For  those  nr 
who  saw  themselves  capable  of  bciifl 
tempted,  slightly  over  one  half  felt  projj 
ocation  would  come  from  inside  11 1| 
home— a  result  of  poor  sex  or  fightiiB 
An  example  was  the  white-collar  worl  | 
in  his  thirties  who  had  cheated  with  o 
or  two  women  and  who  said,  "I  cheatj 
because    of   poor  communication 
home.  Puritan  hangups.  We  chang 
both;  now  we  enjoy  each  other."  | 

Married  men  cited  poor  sex  at  hoi 
as  the  prime  inducement  to  cheat  (3, 
percent) ,  while  the  unmarried  felt  an  • 
ceptionally  attractive  woman  would 
the  biggest  temptation.  Men  over 
saw  themselves  as  less  vulnerable  1 
temptation  altogether;  29.4  percent  s^ 
ing  they  would  not  be  tempted,  j| 
about  twice  the  iwerage  percentage 
other  men.  This  attitude  seems  quite 
line  with  the  lower  incidence  of  acti 
cheating  we  have  seen  in  older  men.j 

Half  of  men  still  don't  cheat;  if 
couple  has  a  good  sex  life,  which, 
turn,  should  induce  thern  to  keep  fig] 
ing  limited  to  daylight  skirmishes,  tH 
will  have  won  more  than  half  the  batl 
against  cheating. 

A  note  in  conclusion:  In  our  study,  B 
have  found  a  partial  breakdown  of  tj 
ditional  class  barriers  with  regard 
sexuality.  Kinsey's  study  showed  mark 
differences  on  the  basis  of  class;  we  s 
some  of  the  old  expected  differences 
fleeted  in  the  perceiUages  too,  but,  in  t 
majority,  men  today  tend  to  hold  tl 
same  attitudes  and  engage  in  the  sai 
practices  regardless  of  "social  class." 

In  our  study,  age  emerges  as  t| 
greatest  variable.  Certain  factors,  su| 
as  attitudes  toward  love,  needs  and  m 
riage  remained  consistent  throughc 
all  age  groups.  But  when  it  came  to  g( 
eral  attitudes  toward  the  modern  wo 
an  and  the  double  standard,  age  ma 
a  difterence. 

We  feel  that  the  differences  are  not 
nuich  attributable  to  aging  itself  as 
the  climate  of  thought  and  permissi\ 
ness  in  which  men  began  their  sexual  < 
tivity.  Thus,  we  believe  that  a  man  w 
is  35  today  will  not,  in  20  years,  chani 
his  attitudes  to  conform  with  those 
our  study's  oldest  group.  Ei 
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t  ats  of  what  she's  allergic  to,  to  help 
ody  learn  to  tolerate  larger  and 
doses,  in  effect  "tricking"  the  sys- 
I  f  IgE  release. 

reasons  not  completely  under- 
tlie  same  allergens  that  produce 
\  er  and  other  allergy  attacks  when 
d  will  spark  the  production  of  anti- 
that  block  the  release  of  media- 
hen  they're  injected.  De-sensitiza- 
l  !  t  n  works,  but  is  of  very  question- 
al iue  in  asthma,  food,  cosmetic  or 
allergies,  or  any  allergy  in  which 
Icrgen  is  weak  or  the  reaction  mild, 
any  allergists,"  says  Dr.  Martin 
tine  of  Johns  Hopkins,  "indiscrimi- 
begin  shots  when  most  symp- 
)  :ould  be  reUeved  with  small  doses 
ugs  or  simple  avoidance  of  the 
ling  allergen."  Studies  also  show 
t  ;ome  patients  who  receive  injec- 
1  ire  even  worse  oflF  than  before  they 
:  d  the  shots— and  a  third  of  all  cases 

■  no  improvement  at  all.  However, 
I  ew  techniques  can  eliminate  some 
r  ■  problems  associated  with  tradi- 
i  allergy-shot  treatments. 

■  ^rgoids,  developed  by  Dr.  David 
1  i,  formerly  at  California  Institute 

I  hnology,  and  Dr.  Lawrence  Lich- 
in  of  Johns  Hopkins,  are  allergens 

i  d  with  formaldehyde.  This  way, 
:  ibiHty  to  provoke  an  allergic  reac- 
I :  severely  weakened,  but  they  can 
roduce  blocking  antibodies,  which 
>  nt  mediator  release.  Still  experi- 
[  il,    these   "super   allergy  shots" 

I I  become  available  shortly  for  at 
i  iome  forms  of  hay  fever. 

:  ae  allergists  also  wiU  hospitalize 
1  its  for  a  day  or  two  and  give  them 
;  doses  of  allergens  under  carefully 
I  k'ised  conditions  so  that  medical 
I  lent  is  available  if  the  shots  pro- 
s  an  all-out  attack.  For  those  who 
i  fford  the  time  and  are  willing  to 
L  the  minor  risk,  this  method  can 
Einonths  of  ofiBce  visits  and  produce 
i  relief  for  some  allergies. 

EMPERATURE  CHANGES 

I  Cincinnati  man  with  no  history  of 
wer  or  other  allergies,  finally  real- 
the  true  cause  of  his  constantiy 
nose  when  he  casually  placed  his 
on  top  of  a  cold  metal  filing  cabi- 
i  his  office.  Within  moments,  his 

t  Degan  to  run  and  his  eyes  to  fill 

J  tears.  He  realized  that  even  small 
,'es    in    temperature— putting  his 

r  feet  on  the  cool  floor  in  the  mom- 
ould  trigger  his  rhinitis, 
led  vasomotor  rhinitis,  this  is  the 

'  ic  reaction  that,  in  its  extreme 
nearly  killed  the  young  swimmer 

'  bed  in  the  beginning  of  this  arti- 
is  also  responsible  for  the  fact  that 
anditioning  aggravates  some  al- 


lergies. There  is  no  cure,  although  some 
relief  is  possible  with  decongestants  and 
hormone  drugs.  De-sensitization  treat- 
ment is  also  worthless,  much  to  the 
chagrin  of  thousands  of  patients  who've 
found  that  out  the  hard  way. 

PENICILLIN  REACTIONS 

Penicillin  allergy  often  takes  the 
form  of  anaphylaxis,  the  sudden  shut- 
down of  vital  systems  that  can  produce 
death  within  minutes  of  exposure  to  the 
medicine.  Today,  the  experts  say,  there 
is  little  excuse  for  most  of  the  300  deaths 
and  3,000  life-threatening  reactions  pro- 
voked by  penicillin  treatment  each  year. 
Some  pediatricians  and  hospitals  already 
routinely  test  for,  and  ask  about,  sen- 
sitivity to  this  widely  used  drug. 

Recently,  tests  have  become  available 
that  safely  and  accurately  predict  who 
will  develop  a  dangerous  reaction  to 
penicillin.  The  most  popular,  called  the 
PPL  test,  detects  the  presence  of  prod- 
ucts made  when  the  body  breaks  down 
penicillin. 

A  CURE  FOR  BEE  STING  ALLERGY 

For  years,  people  who  developed 
severe  internal  reactions  to  bee,  wasp, 
yellow  jacket  and  hornet  stings  were 
treated  with  shots  prepared  from  the 
groimd-up  whole  bodies  of  these  insects. 
By  next  simimer,  however,  many  victims 
of  these  potentially  lethal  allergies  will 
be  able  to  get  de-s«isitization  therapy 
with  shots  prepared  from  the  real  cause 
of  the  allergy:  the  pure  venom  in  the 
bee's  stinger. 

"Whole-body"  shots  sometimes  fail  to 
protect  victims.  But  tests  of  IgE  levels 
before,  during  and  after  venom  therapy 
among  dozens  of  patients  show  that  this 
new  therapy  works  99  percent  of  the 
time.  Some  experimental  patients,  who 
previously  had  suffered  near-fatal  reac- 
tions, were  deUberately  stung  (in  the 
hospital)  after  treatment,  without  any 
serious  allergic  consequences.  And  the 
family  of  a  Pennsylvania  beekeeper, 
which  already  has  lost  one  child  to  a 
honeybee  sting,  has  a  second  child  who 
is  now  safe  thanks  to  venom  therapy. 

PREVENTING  ALLERGY  IN 
CHILDREN 

Scientists  now  know  that  if  bodi 
parents  have  allergies,  their  children 
have  a  70  percent  chance  of  suffering 
too.  If  one  parent  has  the  disease,  the 
children's  chances  are  still  more  than  50 
percent. 

Research  suggests  that  ii  infants  bom 
to  allergic  parents  are  breast  fed  and 
kept  in  a  dust,  pest  and  pet-free  home, 
their  chances  of  developing  eczema  (an 
allergic  skin  disease)  and  possibly  hay 
fever  and  asthma  are  reduced. 

Other  investigators  have  found  that 
giving  a  child  under  two  years  a  gen- 
eral anesthetic  increases  their  risk  of 
developing  hay  fever  or  (continued) 


"Now  that  rm  an  artist 
no  one  will  ever  call  me 
'just  a  housewife'  again!" 

From  housewife  to  professional  artist 

A  lot  of  talented  women  should  be  wearing 
artist's  smocks  instead  of  aprons.  We  at 
FAMOUS  ARTISTS  SCHOOL  know,  because 
our  training  has  helped  many  housewives  de- 
velop their  talent  and  become  selling  profes- 
sional artists. 

Gerene  Reid  was  a  housewife  who  "dab- 
bled" in  art.  Today  she  runs  her  own  com- 
mercial art  service.  Joyce  Hammel  was  a 
salesperson.  Now  a  full-time  artist,  she  can't 
keep  up  with  the  demand  for  her  paintings. 
After  FAS  training,  Lenora  Lanier  is  now  a  full- 
time  newspaper  staff  artist.  Sharon  Powder 
sold  over  $1,000  worth  of  paintings  during  the 
first  year  of  her  Course. 

The  FAMOUS  ARTIST  SCHOOL  Test  that  can 
reveal  your  hidden  talent 

For  those  who  like  to  draw,  our  test  will  mea- 
sure your  inborn  sense  of  design,  composi- 
tion, observation  and  imagination.  Things  you 
can't  learn  if  you  don't  have  them.  But  if  the 
Test  shows  you  do,  you  can  choose  from 
courses  created  by  some  of  America's  most 
successful  artists.  Be  guided  every  step  by  an 
instructor  who  is  himself  a  selling  profession- 
al. Right  at  home — in  your  own  time,  and 
pace. 

Mall  the  coupon.  It  could  change  your  life 

The  coupon  brings  you  the  FAMOUS  ART- 
ISTS aptitude  Test;  we'll  grade  it  free.  Taking 
this  test  could  open  the  door  to  a  lifetime  of 
creative  satisfaction  for  you.  Send  now! 


7LHJ-10 

Famous  Artists  School 

17  Riverside  Avenue  oept  a454 
Westport,  Conn.  06880 

Please  send  me  the  free  Famous 

Artists  Test  and  information  about 

your  home  siudy  courses. 

Mr. 

Mrs. 

Miss  Age  

Address  Apt.  No.  

City  State  Zip  

County  Tel.  No.  

If  under  16  please  do  not  apply. 

An  educational  service  of  FAS  International,  Inc. 

74-09-0437-T 
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asthma  from  12  to  60  percent.  They 
recommend  delaying  any  elective  sur- 
gery until  a  child  is  older. 

THE  REAL  CAUSES  OF  ASTHMA 

While  hay  fever,  chemical  fumes,  ex- 
ercise and  emotional  upset  may  trigger 
or  intensify  asthmatic  attacks,  asthma  is 
a  disease  of  the  Imigs  marked  by  dam- 
age to  the  cells  that  line  them  called 
"mast  cells."  Says  Dr.  Martin  Valentine 
of  Johns  Hopkins:  "Asthma  is  not  in 
your  head,  it's  in  your  lungs." 

The  process  that  damages  the  lungs 
of  the  asthma  victim  is  now  believed  to 
be  the  same  as  in  any  allergy.  Blood  and 
other  tests  prove  that  mast  cells  release 
mediators,  which  travel  quickly  through- 
out the  lungs  and  cause  secretion  of 
mucous,  spasms  of  the  bronchial  muscle 
and  accumulations  of  inflamed  cells. 

Recent  research  is  believed  to  explain 
why  emotions  are  linked  to  asthma  at- 
tacks. The  mediators  from  the  mast  cells 
also  make  lung  tissue  very  sensitive  to 
chemicals  released  by  the  brain.  An 
emotional  upset  prods  nerves  to  release 
these  chemicals  in  abnormal  quantities. 

There  are  two  main  forms  of  asthma. 
About  a  third  of  the  nine  million  cases 
in  the  U.S.  can  be  traced  to  specific  al- 
lergens. Most  asthma,  however,  and  the 
wheezing,  wracking  cough  it  brings, 
cannot  be  pinned  to  any  common  sub- 
stance. Asthma  patients  can  have  both 
major  types  of  asthma,  so  avoiding  a 
known  allergen  will  not  always  stop  the 
wheezing  and  coughing  of  asthma. 

About  70  percent  of  all  children  and 
teens  with  asthma  will  also  wheeze  and 
cough  within  a  few  minutes  of  short 
bursts  of  strenuous  exercise,  a  condition 
that  has  prompted  many  parents  and 
teachers  to  severely  restrict  their  lives. 
But  research  shows  that  with  proper 
treatment  (primarily  drug  therapy  and 
avoidance  of  allergens),  victims  of  ex- 
ercise-induced asthma  can  do  just  about 
anything,  including  sprinting,  swim- 
ming, high  jumps,  football  and  rugby. 
Weight  lifting  is  the  exception  because 
of  its  demand  for  imusual  peaks  of  Ivmg 
expansion. 

Two  drugs  have  recently  been  ap- 
proved by  the  Food  and  Drug  Admin- 
istration for  use  against  asthma  and  are 
being  investigated  for  their  possible  use 
in  hay  fever  as  well.  Sodium  cromolyn, 
sold  under  the  names  of  Intal  and 
Aarane,  brings  relief  to  50  percent  of  all 
children  with  exercise-induced  asthma 
and  asthma  caused  by  pollens  or  other 
common  allergens.  Studies  in  England 
and  the  U.S.  indicate  it  will  also  prevent 
hay  fever  attacks  when  applied  as  a 
nasal  spray  five  times  a  day. 

Beclomethasone,  marketed  as  Van- 
ceril,  is  used  as  a  three-times-a-day 


nasal  spray  to  prevent  asthma  attacks 
in  children  and  adults.  Like  other 
steroids  widely  used  for  asthma  (such  as 
cortisone),  beclomethasone  is  very  eflFec- 
tive.  In  addition,  it  does  not  produce 
the  sometimes  severe  side  effects  from 
long-term  use  of  other  steroids;  nor  does 
it  have  to  be  injected  or  swallowed. 

Though  allergies  can  be  serious,  they 
should  not  be  a  cause  for  panic.  "We 
are  not  all  living  in  a  sea  of  allergens 
waiting  to  drown  us,"  notes  Dr.  Michael 
Sly,  a  Louisiana  State  University  aller- 
gist and  author  of  a  new  textbook  on 
children's  allergy.  "The  majority  of 
Americans  are  not  allergic,  and  the  num- 
ber of  common  allergens  are  few— trees, 
grass  and  weed  pollens,  animals,  mold, 
dust  and  a  few  foods  and  drugs." 

Sometimes  allergy  is  overdiagnosed. 
as  well,  experts  say.  "I  treat  a  lot  of 
parents  for  their  children's  asthma," 
quips  Dr.  Valentine.  "The  symptoms 
drive  the  parents  up  a  wall  even  when 
the  child  is  hardly  bothered."  Nor  are  all 
allergies  "true"  allergies,  products  of  the 
IgE  antilx)dy  process.  Poison  ivy  and 
upset  stomachs  from  milk,  for  example, 
are  rarely  true  allergies. 

And  what  about  the  growing  contro- 
versy over  cigarette  smoke  in  public 
places?  Are  some  non-smokers  allergic 
to  it?  Probably  not;  very  few  people 
would  get  a  positive  reaction  to  a  skin 
test  of  nicotine  or  any  other  component 
of  cigarettes.  Most  so-called  "allergy"  to 
cigarettes  is  actually  a  localized  re- 
sponse to  heat  or  smoke;  some  people 
are  more  sensitive  than  others. 

TIPS  FOR  SUFFERERS 

This  first  line  of  defense  against  aller- 
gy is  the  simplest:  avoid  the  offending 
substance  whenever  possible.  This 
might  mean  giving  away  the  family  pet, 
foregoing  chocolate,  or  going  to  the 
pollen-free  beach  during  the  height  of 
the  hay  fever  season. 

In  addition,  if  you  are  allergic,  or 
suspect  you  are,  experts  offer  these  tips 
that  may  save  you  worry,  time,  money 
and  unnecessary  illness. 

1.  Don't  automatically  move  to  Ari- 
zona. There  are  small  geographical  dif- 
ferences in  allergen  distribution  in  the 
U.S.,  but  no  place  is  100  percent  safe. 
There  are  allergists  with  busy  practices 
in  Arizona,  as  well  as  in  New  York. 

2.  Don't  take  allergic  symptoms  light- 
ly. If  yoiu"  child  has  more  than  six  "colds" 
a  year  that  don't  produce  fever  or  yellow 
discharge  from  the  nose,  "colds"  that 
seem  worse  in  the  moming  and  at  night, 
suspect  allergy.  Double  the  suspicion  if 
you  are  allergic. 

3.  Don't  wait  for  children  to  "out- 
grow" serious  allergies.  Hay  fever  rarely 
goes  away  by  itself.  Asthma  may,  but 
there  is  no  way  to  tell  when— or  in 
whom.  By  contrast,  80  percent  of  all  al- 
lergy victims  get  80  percent  relief  with 
the  right  treatment- at  the  veiy  least. 


4.  Don't  rush  off  to  a  specialist  atl 
first  sneeze.  Most  pediatricians 
family  doctors  can  handle  the  e| 
steps  in  allergy  treatment.  Only  w| 
allergies  interfere  for  more  than  a  J 
with  a  patient's  life,  school  or  work  ( 
to  an  unacceptable  degree)  shoul 
specialist  be  called  in. 

5.  Be  prepared  with  an  emerge 
kit  if  you  or  anyone  in  your  fai 
has  insect  allergy.  The  kits— avails 
by  prescription— contain  a  ready-tO' 
needle  with  epinephrine,  an  adren 
inhaler,  an  antihistamine  and  tou 
quet.  I 

COMMON  ALLERGIC 
TROUBLEMAKERS 

Insect  bites 

Honeybee 
Wasp 

Yellow  jacket 
Hornet 

Pollens 

Ragweed 

Timothy 

Bluegrass 

Bermuda  grass 

Oaks 

Elms 

Hickory  (includes  all  hardwood  nut 

trees  like  walnut  and  pecan) 
Cottonwoods 

-t 

Spores 

Mushrooms 

Wheat  rust  ( on  wheat  stalks ) 
Com  smut  (mold  on  corn  tassels) 

Animals 
Dogs 
Cats 
Horses 

Foods 

Eggs 

Chocolate 
Saccharin 

Milk  (especially  in  babies) 

Chicken  and  duck  meat 

Shellfish 

Wheat  flour 

Peanuts 

Tomatoes 

Celery 

Walnuts  and  pecans 

Strawberries 

Fin  fish 

Drugs 

Penicillin 

Insulin 

Horse  serum  (used  in  anti-toxins  f 
toxoids,  as  in  diphtheria  and  tetsj 
shots ) 

Others 

House  dust 

Wine  (especially  red) 

Whiskeys  made  from  grain 

Rum 
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^^J^oosevelt 

continued  from  page  113 


In  January  20,  1961,  she  preferred 
to  accept  the  President's  invitation 
it  at  his  side  in  the  presidential  box 
side  the  Capitol.  To  do  so  would  have 
her  in  the  company  of  old  Joe 
eph  P.  Kennedy,  former  Ambassador 
he  Court  of  St.  James's  in  London  and 
n's  father],  and  fondness  for  the  son 
not  extend  to  the  father.  Sharing  a 
iket  with  a  neighbor  in  the  stand  be- 
to  fend  oflF  the  icy  cold,  she  remi- 
ed  about  the  March  day  in  1933 
in  Father  spoke  from  the  same  spot, 
ce  resonating  as  he  declaimed,  "This 
at  nation  will  endure  as  it  has  en- 
ed,  will  revive  and  will  prosper  .  .  . 
^!  only  thing  we  have  to  fear  is  fear 
f  If." 

I  remember  how  it  rained,"  she  con- 
;  cl,  "and  I  was  wearing  a  velvet  hat, 
1  iirple  hat.  I  rode  in  an  open  car,  and 
liair  was  purple  when  we  reached 
White  House.  I  took  one  look  in  a 
Toi  ,  but  there  wasn't  time  to  do  any- 
I'-i,  about  it,  so  I  put  the  hat  back  on 
1  w  ore  it  the  rest  of  the  day."  Or  was 
I  another  Inaugural?  In  1937,  per- 
)s,  or  1941?  She  could  not  be  sure, 
n  March,  fresh  symptoms  of  physical 
line  appeared.  Soreness  and  swelling 
lici  legs  were  evidence  of  blood  ves- 
;  clotted  by  phlebitis.  Marooned  at 
-Kill  Cottage,  her  home  near  Hyde 
k,  N.Y.,  she  announced  to  all  but 
se  closest  to  her  that  it  was  nothing 
re  than  a  bout  of  influenza. 

New  will  drawn 

Die  experience  di-ove  her  to  have  a 
\'  w  ill  drawn  by  Hany  Hooker,  mak- 
;  liim,  Franklin  and  her  youngest  son, 
mny,  her  executors.  Dr.  Gurewitsch 
s  to  be  left  an  etching  of  Father,  her 
I  lection  of  Turner  watercolors  that 
ther  had  given  her  and  $10,000  in 
h  "for  his  devoted  care  for  which  he 
uld  not  accept  compensation  during 
•  lifetime."  I  was  down  to  receive 
hat  remains  of  Grandmother  Roose- 
t's  pink  china  and  two  silver  sei^ving 
ys,"  Johnny  for  the  contents  of  Val- 
1  Cottage.  All  possessions  not  specif- 
lly  allocated  were  to  be  divided 
long  us  children.  Her  only  daughter, 
na,  was  bequeathed  furs,  jewelry  and, 
cause  she  had  known  thin  times,  life- 
le  income  from  Mother's  estate. 
In  a  letter  written  to  me  in  a  hand  so 
ivering  as  to  be  all  but  illegible,  she 
d  she  felt  the  one  way  left  for  her  to 
Ip  her  children  was  to  die,  so  that  we 
luld  share  the  inheritance.  But  she  had 
en  feeling  better  lately.  Death,  she  re- 
?tted  to  say,  was  some  distance  away. 
A  huge  box  of  presents  (continued) 


Dear  Debbera, 

I  want  to  tell  you  about  my  study.  At  the 
end  of  last  year  I  was  announced  as  best  student. 
My  school  report  is  very  satisfactory.  I  got  a 
present  from  school.  How  about  you,  Debbera? 
Are  you  still  studying?  I  hope  you  are  successful 
in  your  studies.  I  stop  my  letter  now.  I  give  you 
all  my  love.  From  your  sponsored  child, 

Tristaca 


Dear  Tristaca, 

1  was  so  pleased  to  get  your 
letter.  That's  quite  an  honor 
to  be  first  in  your  class.  I'm  very 
proud  of  you.  I'm  still  teaching, 
but  the  only  classes  I'm  taking 
now  are  ballet.  Did  you  get 
all  the  postcards  I  sent?  It  was 
a  great  trip.  I'm  looking  forward 
to  the  holidays  now  — hope  to 
do  a  lot  of  skiing  this  winter. 
Take  care  now  and  write  soon. 

Debbera 


P.S.  I  love  you. 

Tristaca  and  Debbera,  though  they've  never  even  met,  share  a  very  special 
love.  Tristaca  lived  in  extreme  poverty.  Her  mother  has  tried  to  support  her 
family  herself,  but  she  can  only  get  menial  jobs  that  pay  almost  nothing. 

Tristaca  was  a  giri  without  any  hopes,  without  any  dreams.  Then  Debbera 
Drake  came  into  her  life. 

Debbera  sponsors  her  through  the  Christian  Children's  Fund  for  $15  a 
month.  Her  money  gives  Tristaca  food  and  clothing  and  a  chance  to  go  to  school. 
It  gives  her  hopes  and  dreams  once  more. 

You  can  give  a  child  hope.  Become  a  sponsor.  You  needn't  send  any  money 
now— you  can  "meet"  the  child  assigned  to  your  care  first.  Just  mail  the  coupon. 
You'll  receive  the  child's  photograph  and  background  information.  If  you  wish  to 
sponsor  the  child,  simply  send  in  your  first  monthly  check  or  money  order  for 
$15  within  10  days.  If  not,  return  the  photo  and  other  materials  so  we  may  ask 
someone  else  to  help. 

We  have  thousands  of  children  like  Tristaca  on  our  waiting  list  right  now  who 
desperately  need  sponsors.  Let  one  of  them  share  something  special  with  you. 
Love. 

For  the  love  of  a  hungry  child. 

rOr.  Verent  J.  Mills  OLHJO^ 
CHRISTIAN  CHILDREN'S  FUND,  Inc.,  Box  26511,  Richmond,  Va.  23261 
I  wish  to  sponsor  a  □  boy  □  giri.  □  Choose  any  child  who  needs  help. 
Please  send  my  information  package  today. 

□  I  want  to  learn  more  about  the  child  assigned  to  me.  If  I  accept  the  child,  I'll  send 
my  first  sponsorship  payment  of  $15  within  10  days.  Or  I'll  return  the  photograph 
and  other  material  so  you  can  ask  someone  else  to  help. 

□  I  prefer  to  send  my  first  payment  now,  and  I  enclose  my  first  monthly  payment  of  $15. 

□  I  cannot  sponsor  a  child  now  but  would  like  to  contribute  $  

Name  


Address- 
City. 


.State. 


.Zip. 


Member  of  International  Union  for  Child  Welfare,  Geneva.  Gifts  are  tax  deductible. 
Canadians:  Write  1407  Yonge.  Toronto,  7.  Statement  of  income  and  expenses 
available  on  request. 

Christian  Children's  Fund,  Inc. 


^leanor 
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arrived  for  Christmas,  each  package 
wrapped  in  bright  paper  whose  creases 
told  that  she  had  saved  it  from  gifts 
made  to  her  in  former  years.  Shirts,  socks 
and  sweaters  for  me,  gloves  and  stock- 
ings for  my  new  wife  Patty,  a  sweater 
apiece  for  each  of  the  four  children  she 
had  brought  into  our  marriage— all  tied 
in  ribbons  and  fumbled  bows  with  old- 
fashioned  cards  attached,  bearing  greet- 
ings in  spiderweb  handwriting. 

After  Christmas,  Patty  and  I  flew  to 
New  York  City  to  see  mother  at  her  East 
74th  Street  apartment.  She  looked  ill  and 
very  old.  The  stoop  in  her  shovilders  was 
more  pronounced,  and  the  pufliness  in 
her  cheeks  had  not  been  there  before. 

Later,  Mother  came  to  see  us  in  our 
home  in  Minneapolis.  She  landed  at  the 
airport  holding  a  travel-worn,  blue-can- 
vas zipper  bag:  "Thank  you,  no,  I  can 
carry  it."  She  survived  a  tumultuous  re- 
ception there;  a  garden  party  that  kept 
her  standing  for  two  and  half  hours, 
shaking  hands;  rides  in  a  series  of  motor- 
cades to  the  scream  of  police  sirens;  a 
dinner  party  for  200  guests  at  the  art 
museum,  where  a  display  of  Roose- 
veltiana  was  opening  that  evening  and  a 
receiving  line  in  which  3,000  ticket  buy- 
ers at  the  exhibit  felt  the  touch  of  her 
strong,  welcoming  fingers. 

At  every  turn,  she  was  careful  to 
share  the  adulation  with  the  woman  at 
her  side.  "Yes,  how  delightful  to  see 
you!  This  is  my  daughter-in-law  Patty, 
Elliott's  wife.  .  .  ."A  breakfast  confined 
to  chocolate  Metrecal  next  morning,  and 
Mother  was  ofi^  to  the  airport  in  another 
motorcade.  Neither  Patty  nor  I  had 
found  the  right  moment  to  let  it  be 
known  that  Patty  was  pregnant. 

Livingston  Delano  Roosevelt  was  bom 
by  Cesarean  section  two  months  early. 
The  call  from  Mother  reached  me  at  six 
in  the  morning.  "Oh,  I'm  so  thrilled  for 
you  and  Patty.  Now  do  you  need  any- 
thing? Remember,  I  shall  be  more  than 
glad  to  share  the  expense.  If  you  need 
me,  I'll  come  right  away."  Placing  calls 
was  imusual  for  my  old-fashioned  par- 
ent, set  in  her  ways  but  not  in  her  think- 
ing, who  regarded  telephones  with 
suspicion  and  much  preferred  to  write. 
She  never  saw  her  new  grandson.  At 
five  days  old,  Del  sufiFered  a  death  sim- 
ilar to  that  which  was  to  strike  Patrick, 
age  39  hours,  son  of  John  and  Jacqueline 
Kennedy,  a  year  later. 

On  March  21,  1962,  Mother  wrote: 
"Dearest  EUiott  and  Patty,  I  must  tell 
you  again  how  sad  I  am  for  you  both  and 
how  I  wish  the  baby  could  have  lived 
to  be  strong  and  well,  but  perhaps  this 
covdd  not  be,  and  we  have  to  accept 


often  in  life  what  is  hard  to  understand. 
I  know  how  hard  it  is  to  lose  a  baby  and 
especially  for  Patty,  and  I  do  hope  she 
will  soon  be  stronger  and  have  no  more 
setbacks.  You  can  bear  things  together, 
I  am  sure.  Let  me  know  if  I  can  do  any- 
thing for  you.  My  love  to  you  both." 

March  22:  "Elliott  darling,  I  have  just 
paid  my  income  tax  and  find  I  can  send 
you  $3,000,  which  will,  I  hope,  pay  the 
extra  medical  etc.  expenses  you've  been 
under.  I  know  you  must  live  on  a  budget, 
and  unexpected  expenses  would  upset 
it.  My  love  and  deep  sympathy  to  you 
both." 

It  was  out  of  the  question  for  us  to  ac- 
cept the  money  as  a  gift— only  as  a  loan. 
I  mailed  a  note  to  formalize  that  ar- 
rangement. 

She  could  no  longer  count  on  enjoying 
a  day  when  chills  or  fever,  which  might 
rise  seven  or  eight  degrees  above  normal, 
would  not  force  her  to  rest.  Rather  than 
cancel  an  appearance,  she  would  have 
her  assistant,  Maureen  Corr,  call  Jimmy 
in  Cahfomia,  Franklin  in  New  York  or 
me  in  Minnesota  to  pinch-hit,  depending 
on  what  part  of  the  country  Mother  was 
due  to  speak.  On  five  or  six  occasions,  I 
fovind  myself  selling  bonds  for  Israel  in 
Canada,  Kansas  City  and  Paterson,  N.J. 
To  raise  funds  for  her  charities,  she  was 
writing  a  new  book.  Tomorrow  Is  Now. 
Some  mornings,  her  hands  were  too 
shaky  to  hold  a  pencil. 

There  was  something  else  she  wished 
to  donate  for  a  useful  piupose  that  went 
unmentioned  in  her  will.  An  accompany- 
ing letter  took  care  of  it— her  eyes  were 
to  go  to  an  eye  bank  for  the  blind.  At  the 
same  time,  she  spelled  out  the  arrange- 
ments she  wanted  for  her  funeral:  a  sim- 
ple oak  coffin,  covered  not  with  flowers 
but  with  branches  of  evergreen  from  the 
Val-Kill  woods;  her  wrists  to  be  opened 
for  fear  of  being  buried  alive;  Charlie 
Cuman  and  Les  Entrup  of  the  Hyde 
Park  luncheonette  to  be  her  pallbearers. 

Back  to  old  haunts 

Early  in  1962,  she  made  her  last  flight 
across  the  Atlantic  to  work  on  a  televi- 
sion series.  Prospects  of  Mankind,  which, 
to  our  disbelief,  she  had  contracted  to 
make.  Back  she  went  to  the  old,  familiar 
hotels  where  she  was  greeted  as  if  they 
were  home— Claridge's  in  London  and 
the  Crillon  in  Paris.  With  her  crew  of 
three— Maureen,  Dr.  Gurewitsch  and  his 
wife  Edna— she  also  fitted  in  a  few  days 
sleighing  at  St.  Moritz  in  the  Swiss  Alps. 

She  reminisced.  "Franklin  and  I  came 
here  on  our  honeymoon— well,  it  was 
really  our  second  honeymoon,  when  his 
term  at  Columbia  University  Law  School 
was  over.  I  had  never  been  so  well 
looked  after  in  my  life.  Of  course,  I  had 
been  here  before  as  a  schoolgirl— and 
that  was  during  the  Boer  War!  I  remem- 
ber getting  up  early  in  the  mornings  to 
walk  with  Aunt  Tissie  to  a  little  cafe 
perched  out  above  the  lake.  We  would 


have  our  cocoa  or  cofi^ee  and  fresh  ro 
with  honey  and  watch  the  sun  cor 
peeping  over  the  mountains— utter  cc 
tentment! 

"Franklin  liked  to  climb  the  moi 
tains,  but  I  could  not.  There  was  a  la 
from  New  York  who  owned  a  hat  she 
and  she  went  climbing  with  him.  I  v, 
jealous  beyond  belief!  We  had  to 
home  for  the  start  of  the  next  term 
Columbia.  I  could  not  make  out  whj 
felt  so  miserable  on  the  return  crossii 
and  then  Anna  was  bom  the  followi 
May." 

The  blood  transfusions  needed  to 
supplemented  by  other  treatment  as  t 
anemia  progressed,  bringing  on  those 
explicable  fevers.  Dr.  Gurewitsch  p 
scribed  cortisone  to  counter  the  risk 
concealed  hemorrhages.  Her  conditi 
was  kept  so  secret  that  one  New  Y( 
congressman  seriously  proposed  maid 
a  television  appearance  to  press  her  ci 
didacy  for  a  seat  in  the  Senate. 

Nobody  must  know  that  she  was  ft 
ing  fast.  As  the  1962  campaign  got 
the  mark,  she  felt  obliged  once  again 
do  her  bit  for  the  Committee  for  Den 
cratic  Voters.  She  agreed  to  speak  at 
open-air  rally. 

"My  head  is  heavy,"  she  explained 
the  young  man  sent  to  escort  her  hi 
East  74th  Street.  "You'll  have  to  stea 
me  when  I  get  out  of  the  car."  To  I 
girl  who  waited  \%iih  a  bouquet  bef( 
Mother  climbed  the  steps  to  the  pi 
form,  she  murmured,  "I  had  to  come 
was  expected."  A  Jiandful  of  teenag 
wearing  lapel  buttons  of  the  nev 
formed  Conservative  Party  (continut 
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stood  in  the  crowd,  chanting,  "Commu- 
nist, go  back  to  Russia!" 

If  she  heard  them,  she  ignored  them. 
In  an  old,  light-blue  print  dress,  she 
spoke  for  15  minutes.  The  chanting  re- 
sumed  as  she 
made  her  way 


to  stay  in  the  Summit  Hotel  on  Lexing- 
ton Avenue.  Johnny  and  Anne  had  a 
Manhattan  apartment  of  their  own. 
Franklin  and  Sue  were  close  by  in 
Dutchess  County.  Jimmy  and  Irene  had 
already  arrived  from  Washington. 

There  were  times  when  Mother  recog- 
nized nobody,  yet  incredibly  to  all  of  us, 
she  continued  working  on  My  Day  into 
August,  albeit  spasmodically.  Anger  was 
the  spiir  and  the  feeling  that  over- 
whelmed her,  a  consuming  rage  first 


C Unsolicited  Testimonial) 


through  the  audi- 
ence afterward, 
shaking  every 
hand  within 
reach.  She 
slumped  into  the 
seat  of  the  return- 
ing car.  "I  don't 
feel  very  well," 
she  complained 
for  the  first  time. 

Dr.  Gurewitsch 
was  away  at  sea 
aboard  the  peace 
ship  Hope,  on  a 
voyage  to  Peru  to 
which  he  had 
committed  him- 
self earher.  Moth- 
er would  not  hear 
of  him  canceling 
the  trip,  though 
he  was  the  only 
doctor  in  whom 
she  placed  any 
faith.  My  sister 
Anna  and  her  hus- 
band were  press- 
ing for  other  con- 
sultants  to  be 
brought  in  on  the 
case.  Mother 
threatened  to  dis- 
pense with  medi- 
cal attention  alto- 
gether before  she 
would  deliver  her- 
self into  the  hands 
of  an  outsider. 

On  the  eve  of 
Dr.  Gurewitsch's 
return,  the  physi- 
cian he  had  rec- 
ommended in  his 
absence  gave 
Mother  a  tiansfu- 
sion  of  fresh  blood.  Her  temperature  shot 
up  and  stayed  perilou.sly  high.  As  soon  as 
Dr.  Gurewitsch  saw  her,  he  ordered  an 
ambulance  to  hurry  her  to  Presbyterian 
Hospital. 

My  brother  Jimmy  telephoned  me  in 
Minneapolis.  "Mummy's  in  the  hospital. 
It  looks  like  the  beginning  of  the  end." 
Anna  flew  in  from  Detroit,  bringing  her 
husband  with  her,  to  install  themselves 
in  a  back  bedroom  on  the  third  floor  of 
Mother's  brownstone.  I  came  with  Patty 


^'Fto  the  first  winter 
I  have  not  had  cracked. 
bleeding  lomcklesr 


BETTY  PENDLETON-OwensbOfO.  Kentucky 


Dear  Sirs  : 

I  only  wish  I  had  discovered  your  Hand  Cream  years 
ago.     For  the  first  winter  I  have  not  had  cracked, 
bleeding  knuckles. 

Being  a  R.N.,  working  in  a  doctor's  office  I  wash 
my  hands  frequently  and  the  alcohol  used  isn't  any  help, 
but  your  hand  cream  is  the  answer  to  my  prayers. 
Thank  you. 


Originally  developed  for  Arctic  fishermen,  Neutrogena  Hand 
Cream  is  a  heavy-duty  formula  which  literally  shields  your  hands, 
helps  them  heal.  Medical  tests  show  it  helped  clear  up  acute 
skin  conditions  within  14  days.  Price  $3,  Your  satisfaction  guaran- 
teed, or  money  back  from  Neutrogena. 

NEUTROGENA  HAND  CREAM 

^'Neutrogena  Corp.  1977 


hancJcream 


with  her  inability  to  force  herself  back 
to  health  and  then  because  she  was  not 
to  be  allowed  to  die.  All  this  fussing  with 
testing  blood  and  temperatuie  and  bone 
marrow  was  so  useless.  There  was  little 
anyone  but  Dr.  Giu'ewitsch  could  do  to 
comfort  her. 

Conflict  broke  out  between  him  on 
one  hand,  Anna  and  her  husband  on  the 
other.  My  sister  was  fearful  that  compas- 
sion might  tempt  Dr.  Gurewitsch  into 
acceding  to  Mother's  wish  and  injecting 


an  overdose  to  end  her  torment.  At  I 
na's  insistence,  specialists  were  su 
moned,  and  Dr.  Gurewitsch  was  thr 
into  the  background. 

No  sooner  was  she  able  to  leave 
bed  than  she  demanded  to  be  tal 
home— she  was  expected  at  Campobc 
Island  in  Canada  for  the  dedication 
Father  of  a  memorial  bridge.  We  woi 
fly  up  there  with  her.  During  much 
the  time  on  the  journeys  to  and  fro,  j 
was  only  dimly  aware  of  what  was  hi 
pening.  Again  < 
implored  I 
Gurewitsch 
hasten  her  exit 
On  Septeml 
26,  she  was 
admitted  to 
hospital,  refusi 
all  visitors  beyo 
the  family  anc 
few  deare 
friends    for  f( 
that  anyone  e 
would  see  her 
duced  so  lo 
Even  Adlai  St( 
enson  was  turn 
away.  "I  love  ^ 
dearly,"  said  { 
note  he  sent,  "aj 
so  does  the  whi 
world."  ! 

She  needed  o: 
gen  now  to  hi 
her  breathe  a 
saline  solution  i 
constantly  ii 
her  blood  strea 
So  many  inji 
tions  had  be 
given  that  t 
nurses  had 
search  for  areas 
unscan^ed  skin 
no  one  else  woi! 
grant  her  desi 
she  would  have 
see  to  it  hers< 
Believing  it  v 
nonsensical  to 
on  any  longer,  s 
spat  out  the  p 
she  was  hand( 
or  held  them  \ 
der  her  tongi 
She  remained 
the  hospital 
three  weeks. 
She  was  carried  home  on  a  stretcl 
seven  days  after  her  78th  birthday,  fc 
days  after  U-2  reconnaissance  reveal 
that  Soviet  missiles  were  being  install 
in  Cuba.  As  she  lay  dying  in  her  bf 
room,  it  seemed  that  the  peace  for  whi 
she  had  striven  was  to  die  with  her. 

She  did  not  care  to  hear  about 
When  [her  friend  and  biographer]  , 
Lash  offered  to  read  the  neu  spapers 
her,  she  whispered,  "It'll  ne\  er  come 
gether.  Nobody  makes  sense."  He  pt 
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1  over  her  meaning.  Then  her  mind 
ired  for  a  moment.  "All  I  want—" 
his  dedication  to  her  led  him  to  ex- 
t  some  crystalline  pronouncement 
I  ut  the  state  of  the  world— "is  to  be 
led  over." 

inna  took  complete  charge,  replaying 
;  role  she  had  created  for  herself  in 
her's  terminal  years.  She  ran  the 
I  sehold;  paid  the  bills  from  Mother's 
)unt;  brought  in  her  daughter  and 
and  his  vdfe  to  help, 
walked  20  blocks  uptown  and  20 
:ks  back  twice  a  day  to  sit  with 
ther.  She  lay  in  a  three-quarter  bed 
;i  a  tall  headboard  in  a  room  that 
:  ned  bizarre  in  its  brightness  when 
light  streamed  in  through  the  bay 
<  dow,  hung  ceiling  to  floor  with  red 
I  /et  curtains.  The  gleaming  chrome  of 
pital  equipment,  the  jars  and  tubes 
I '.  charts  were  new.  In  front  of  the 
I,  dow  stood  the  Queen  Anne  desk  at 
i  ich  she  had  so  often  sat  up  late,  vvTit- 
:  her  dozen  letters  a  day.  At  the  foot 
I  he  bed  was  Granny's  old  hope  chest, 
ked  with  blankets,  and  by  Mother's 
'  a  simple  dressing  table,  its  top  cov- 
J  with  the  photographs  she  had  trav- 
1  with  and  the  silver-backed  brush 
;  comb,  ready  if  she  ever  again  could 
her  hair  and  tie  it  with  a  bedtime 
,)on.  Across  the  room  a  gold  pendulum 
l::k  ticked  time  away. 

"Let  me  die" 

[plding  her  still  hand,  I  spent  hours 
IjHng  that  room,  listening  to  the 
•k.  Only  rarely  did  she  stir  into  con- 
msness,  to  open  misted  eyes  and  press 
fingers  before  she  faded  back  into 
'p.  Once,  at  the  thrust  of  yet  another 
)odermic,  I  watched  her  wake  and 
tter,  "Let  me  die." 

preferred  to  walk,  not  ride,  between 
liouse  and  the  hotel.  There  was 
ity  to  think  about  and  much  to  regret, 
oughout  her  life,  she  had  received 
at  solace  from  her  family.  We  had 
n  l^lind  to  her  immense  capacity  for 
?,  compassion  and  understanding,  de- 
iped  with  such  effort  over  the  past  17 
rs.  Perhaps  our  neglect  deepened  her 
ght  into  human  failing  and  her  un- 
standing  for  all  mankind  as  a  result. 
•  and  I  had  been  too  long  apart  of  late, 
I  too  much  had  been  left  unsaid.  She 
I  been  told  too  seldom  of  my  love  and 
need  for  hers. 

>he  had  been  home  a  week  when 
lysis  of  the  latest  hospital  tests  was 
npleted.  The  illness  ravaging  her  was 
erculosis,  spreading  unimpeded 
3ugh.  her  body.  It  had  lain  dormant 
1  unrecognized  in  her  for  nearly  half 
entury,  since  she  caught  what  she 
igined  to  be  influenza  in  the  epidemic 
t  swept  the  world  after  the  first  world 
r,  accounting  for  548,000  Americans 
a  total  of  20,000,000  dead.  Disdain 
checkups  and  her  belief  that  will- 
ver  was  a  cure-all  had  (continued) 
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I  started  smoking  Silva 
Thins  for  their  looks.  You 
know,  long,  lean  and 
elegant. 

Now  they're  lower  too. 
Low  in  tar  Because  Silva 
Thins  lowered  tar  5mg. 
Which  is  another  good 
reason  for  being  a 
Thinner 
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Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


Filter  and  Menthol:  12  mg  "tar".  10  mg.  nicotine  av.  per  cigarette  by  FTC  method. 
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left  the  lung  damage  undetected  by  X- 
rays  until  now.  There  was  no  clue  in  the 
medical  records,  dating  to  childhood, 
which  she  provided  for  Dr.  Gurewitsch. 

The  waiting  and  watching  went  on, 
the  period  uncertain,  the  outcome  not. 
Workaday  jobs  to  be  done  prevented  all 
of  us  but  Anna  from  staying  on  every 
day.  I  was  wdth  Patty  on  a  business  trip 
to  Miami  Beach  when  Franklin  traced 
us  at  the  home  of  a  friend  there.  The 
telephone  muffled  his  voice.  "I'm  sorry, 
old  man,  but  Mummy's  gone."  There 
would  have  to  be  an  autopsy,  which  re- 
voked one  more  wish  of  hers— the  be- 
quest to  the  eye  bank  could  not  be  met. 

We  took  the  first  available  flight  to 
New  York  on  that  seventh  day  of  No- 
vember, 1962.  As  the  jet  droned  north- 
ward, I  began  an  attempt— it  would  be 
months  before  it  was  half-way  complete 
—to  figure  how  history  would  assess  her, 
a  rare  and  independent  spirit  who 
emerged  from  the  shadow  cast  by  her 
husband  to  attain  her  ovm  greatness. 

More  than  anything  else,  she  made  of 
herself  a  measure  of  what  could  be  ac- 
complished if  you  abided  by  your  prin- 
ciples and  held  on  to  your  faith.  Ideal- 
ism as  she  practiced  it  had  proved  its 
worth  in  human  aflFairs.  But  now  the  last 
of  the  undaunted  idealists  was  dead,  and 
there  was  no  telling  whether  her  like 
would  be  seen  again. 

No  surprises  in  will 

On  the  day  after  her  death,  Johnny 
asked  Anna  and  his  brothers  to  meet  in 
his  apartment  to  hear  the  terms  of  the 
wall.  There  were  no  surprises.  So  far  as 
the  cash  estate  was  involved,  it  was  to 
be  held  in  trust,  as  expected,  with  in- 
come paid  quarterly  to  Anna.  Mother 
had  regarded  money  as  something  to 
hand  out  to  others.  What  remained 
amoimted  to  roughly  $150,000  in  all, 
litde  more  than  a  single  year's  earnings 
when  her  activities  were  at  their  peak. 
In  the  files  lay  my  note  for  the  $3,000  I 
owed  Mother  and  one  from  Jimmy  for 
$100,000.  Both  of  us  would  honor  them 
with  all  the  speed  we  could  muster. 

Anna  and  Johnny  supervised  arrange- 
ments for  the  funeral.  The  service  would 
be  held  at  St.  James's  in  Hyde  Park,  at  3 
P.M.  Lunch  was  to  be  served  in  nearby 
Stone  Cottage  at  noon.  More  than  a 
thousand  invitations  went  out  by  tele- 
gram; the  most  distinguished  guests 
were  phoned.  Tickets  were  printed  for 
the  luncheon  and  chiu-ch  admission. 

The  oak  cofiin  rested  in  state  in  Val- 
Kill  Cottage,  not  vmder  evergreen 
boughs  but  covered  wdth  a  magnificent 
floral  blanket.  At  its  head  was  placed  a 


portrait  of  Father,  gleaming  in  lamplight 
in  the  shadowed  parlor.  The  evening  be- 
fore the  fvmeral,  we  gathered  in  Mother's 
sitting  room.  Tomorrow,  we  should  be 
wearing  identification  badges  complete 
with  photographs  to  clear  our  way 
through  the  throng,  the  police  cordons, 
the  carefully  screened  photographers 
and  reporters  assembling  in  a  multitude 
that  swarmed  along  the  highway  and  up 
the  drive  to  the  big  house. 

Before  noon  the  next  day,  the  limou- 
sines came  swaying  over  the  bumps  in 
the  dirt  road  to  Stone  Cottage.  A  black 
Continental  brought  John  and  Jacque- 
line Kennedy,  with  the  President's 
brother  Robert  and  wife  Ethel.  On  their 
heels  came  Dwight  D.  Eisenhower, 
alone.  Harry  and  Bess  Tnmian  were 
there,  along  with  Lyndon  and  Lady 
Bird  Johnson,  Governor  Nelson  Rocke- 
feller and  Adlai  Stevenson. 

Three-  or  four-dozen  limousines  drove 
in  procession  to  the  church.  Protocol  pre- 
sented a  problem.  Jimmy  was  for  having 
presidents  take  the  lead  in  chronological 
order.  I  disagreed.  "Mother  died,  not 
Kennedy  or  Ike  or  Truman.  The  first  cars 
should  be  for  the  family."  And  that  was 
how  it  was  settled. 

Mother  was  laid  to  rest  in  the  rose 
garden  in  accord  with  Father's  wish,  set 
dovra  a  quarter  of  a  century  ago:  "I  hope 
that  my  dear  wife  will  be  buried  there 
also.  .  .  ."  The  stonecutter  had  done  his 
work.  ANNA  ELEANOR  ROOSEVELT 
1884-1962.  Dr.  Gurewitsch  heard  Tru- 
man's comment:  "I  told  her  she  was  the 
First  Lady  of  the  World." 

When  the  last  guest  had  left,  we  re- 
turned for  a  while  to  Johnny's  cottage  to 
talk  over  plans  for  two  memorial  serv- 
ices. Jimmy  and  Franklin  would  concern 
themselves  vdth  the  first  one,  in  New 
York's  Cathedral  of  St.  John  the  Divine; 
Anna  and  Johnny  wdth  the  second,  in 
Washington  Cathedral. 

Adlai  Stevenson,  who  mounted  the 
pulpit  in  scarlet  robes  to  address  a  con- 
gregation of  10,000  in  the  Cathedral  of 
St.  John  the  Divine,  said  of  Mother,  "She 


would  rather  light  a  candle  than  a 
the  darkness."  Which  was  as  true 
something  Aunt  Polly  snifi^ed  at  the  1 
eral:  "What  nonsense!  Eleanor  wq 
have  hated  all  this  fuss." 

Ten  years  passed.  On  another  dai 
drenching  rain,  I  went  back  to 
Park.  With  my  brothers  and  sister 
was  invited  to  witness  the  fulfiUmeni 
seven  lines  in  Mother's  will:  "During; 
lifetime  I  have  given  away  from  tim 
time  part  of  my  manuscripts  and  ot 
works  of  mine:  files,  docimients,  cor 
pondence,  papers  and  memoranda 
every  kind.  All  the  rest  of  such  propt 
which  may  belong  to  me  at  the  tim. 
my  death  I  give  and  bequeath  to 
Franklin  D.  Roosevelt  Library.  .  .  ." " 
Eleanor  Roosevelt  wing  of  matching  § 
fieldstone  was  about  to  be  declared  oj 

Here  we  were  together  again:  Johr 
56,  the  epitome  of  a  successful  stc 
broker  in  his  graj/^  business  suit  with 
long  square  of  pocket  handkerch 
Franldin,  soon  to  be  58,  assuming  a  he 
of-the-family  air;  Jimmy,  64,  flashing 
version  of  Father's  smile;  Anna,  wh 
haired  and  hollow-cheeked  at  66,  gus 
ian  of  the  more  revealing  documt 
stored  inside  these  walls  and  carrying 
some  of  Mother's  work  in  philanthrc 
I  would  be  62,  and  I  felt  a  stranger. 

The  five  not-so-yoimg  Roosevelts  • 
continued  to  walk  our  separate  wi' 
heedless  of  Mother's  yearning  to  unitt 
as  a  famfly  worthy  of  our  name.  Tt 
was  no  trace  of  kinship.  We  had  bro 
with  each  other  as  we  had  wdth  her. 
had  lived  only  in  a  reflection  of  our  | 
ents'  glory.  I  knew  that  we  should  ne 
meet  as  a  family  again. 

There  was  only  one  thought  that  si 
ened  that  realization.  Where  we  fa; 
her  memory,  her  grandchildren  hone 
it.  The  next  generation  of  Roosev 
were  growing  up  accepting  the  tenet 
her  faith,  realizing  the  validity  of  vi 
both  Father  and  Mother  believed:  I 
my  brother  s  keeper.  It  applied  to  a  f; 
ily,  a  nation  and  the  world.  ^ 


"Pumpernickel,  again?" 
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FIRESIDE 
iWEATERING 

continued  from  page  124 

An  pictured  on  pages  124-125 

MAN'S  CARDIGAN 

ilSi  Direcrions  are  for  Small  (40).  Medium 
and  Large  (44)  are  in  brackets. 
i'ERIALS:  Bemat  Danish  PeUte:  16  [19,  22] 
of  Birch  White.  Knitting  Needles  1  pair  No. 
i  No.  6;  1  Double-pointed  needle,  No.  6;  6 

liios  %"  in  diameter. 

iCEi  With  No.  6  needles:  13  sis  =  2";  6 
i  =  1".  Be  sure  to  check  your  gauge  before 
:  Ing  article.  Use  any  size  needles  that  will  ob- 
1!  the  stitch  gauge  above. 
(.  K:  Starting  at  lower  edge  with  No.  4  needles, 
l{on  133  [141,  147]  sts.  Row  1  (wrong  side): 
i*  k  1,  p  1.  Repeat  from  *  across.  Row  2:  K  1, 
!  1,  k  1.  Repeat  from  *  across.  Repeat  these  2 
r  alternately  2  more  times  and  Row  1  once 
11 ,  increasing  1  [0,  1]  st  on  last  row— 134  [141, 
||  sts.  Change  to  No.  6  needles  and  work  in  pat- 
l|as  follows:  Row  1  (right  side):  P  2,  *  slip 
i  St  as  if  to  k  on  dpn  and  hold  in  front  of  work, 
\Kt  St,  sl  the  slipped  st  from  dpn  onto  right- 
il  nee(f/e— twist  over  2  sts  made;  k  2,  p  3.  Re- 

1  from  *  across,  end  last  repeat  with  p  2.  Row 
'  2,  *  p  4,  k  3.  Repeat  from  *  across,  end  last 
I  t  with  k  2.  Row  3:  P  2,  *  k  1,  twist  over 

2  sts,  k  1,  p  3.  Repeat  from  *  across,  end  last 
:  t  with  p  2.  Row  4;  Repeat  Row  2.  Row  5: 

*'  k  2,  twist  over  next  2  sts,  p  3.  Repeat  from 
0S3,  end  last  repeat  with  p  2.  Row  6:  Repeat 

J  2.  These  6  rows  form  pattern.  Work  in  pat- 
unta  total  length  is  17"  [17y2".  18"].  end 

i  row  6  of  pattern. 

r  liole  Shaping:  Continuing  in  pattern  through- 
I  bind  off  7  [7,  8]  sts  at  beg  of  next  2  rows. 

oS  2  sts  at  beg  of  next  2  rows.  Dec  one  st  at 
I  end  on  next  and  every  other  row  9  times  in 
II '8  [105,  110]  sts.  Work  even  in  pattern  until 
i:  li  from  first  row  of  armhole  is  9%"  [10^, 
I  '],  end  with  row  2,  4  or  6  of  pattern. 

Ider  Shaping:  Continuing  in  pattern,  bind 
I  [8,  9]  sU  at  beg  of  next  6  rows.  Then  9  [9,  8] 
beg  of  next  2  rows,  bind  oflF  in  pattern  re- 
;  ng  38  [39,  40]  sts  for  back  of  neck. 
I  et  Lining  (make  2):  With  No.  6  needles, 

n  34  sts.  Row  1:  PI,*  twist  over  first  2  sts, 
;  1  3.  Repeat  from  *  across,  end  last  repeat  with 

low  2:  K  1,  *  p  4,  k  3.  Repeat  from  *  across, 
('  ast  repeat  with  k  1.  Row  3;  P  1,  *  k  1,  twist 
■•  lexi  2  sts,  k  1,  p  3.  Repeat  from  ♦  across,  end 

epeat  with  p  1.  Row  4:  Repeat  Row  2.  Row 
;   1,  *  k  2,  twist  over  next  2  sis,  p  3.  Repeat 

*  across,  end  last  repeat  with  p  1.  Row  6: 
rut  Row  2.  Work  in  pattern  as  established  un- 
l  tal  length  is  5",  end  with  row  6  of  pattern. 
If  sts  on  a  stitch  holder. 
I  IT  FRONT:  Starting  at  lower  edge  with  No. 
i:  dies,  cast  on  71  [75,  79]  sts.  Work  ribbing 
.t  as  on  Back,  increasing  1  [1,  2]  st  on  last  row 
7  .76,  79]  sts.  Change  to  No.  6  needles  and  work 
.  ttern  as  follows:  Row  1  (right  side):  Work 

)bing  over  the  first  7  sts  as  established  for 

0  border;  p  3  [0,  3],  *  twist  over  first  2  sts, 

1  •  3.  Repeat  from  *  across,  end  last  repeat  with 
i  low  2:  K  2,  *  p  4,  k  3.  Repeat  from  •  across 
I  t  7  [11,  7]  sts;  p  0  [4,  0],  complete  in  ribbing 
s  1.  Work  in  pattern  as  established,  working  the 
)  r  sts  in  ribbing  until  length  from  last  row  of 
fc  ig  is  5",  ending  with  Row  6  of  pattern.  Next 
c  Work  across  23  [20,  23]  sts,  sl  next  34  sts 
1  stitch  holder  for  pocket  border,  work  in  pat- 
r  across  the  34  sts  of  pocket  lining,  complete 
1  in  pattern.  Continue  in  pattern  until  total 
t  1  is  16"  116%",  17"]  end  with  row  6  of 
I  n. 

e  Shaping:  Row  1:  Work  in  ribbing  across 
sts;  k  2  tog  (dec  made  inside  border) ;  com- 
X  in  pattern  across.  Row  2:  Work  in  pattern 
M  i.  Repeat  last  2  rows  2  more  times, 
r  lole  Shaping:  Row  1:  Bind  oS  in  pattern 
'  [7,  8]  sts:  work  in  pattern  across.  Row  2: 


Work  across  border  sts,  k  2  tog;  complete  pattern 
across.  Row  3:  Bind  off  2  sts  at  beg  of  row;  work 
pattern  across.  Row  4:  Dec  one  st  inside  border 
as  before,  work  in  pattern  across  to  last  2  sts,  work 
2  sts  together.  Row  5i  Work  in  pattern  across.  Re- 
peat last  2  rows  alternately  8  more  times.  Keeping 
armhole  edge  even,  continue  in  pattern,  decreasing 
one  st  at  neck  inside  border  every  4th  row  until 
37  [40.  42]  sts  remain.  Work  even  until  length  of 
armhole  is  same  as  Back,  end  with  right  side  row. 
Shoulder  Shaping:  Row  1:  Bind  off  7  [8,  9]  sts 
at  beg  of  row;  complete  in  pattern.  Row  2:  Work 
even.  Repeat  2  more  times.  Bind  oS  first  9  [9,  8] 
sis;  complete  row.  Continue  in  ribbing  over  the 

7  border  sts  until  piece  measures  about  3"  [3", 
314"]  from  last  row  of  shoulder  shaping.  Bind  off 
in  ribbing. 

With  pins,  mark  the  position  of  6  buttons  evenly 
spaced  along  right  front  border,  having  first  pin  1 
row  above  ribbing  and  last  pin  in  line  with  first 
row  of  neck  shaping. 

LEFT  FRONT:  Work  as  for  Right  Front  untU  rib- 
bing has  been  completed.  Change  to  No.  6  needles 
and  work  as  follows:  Row  1:  P  2,  *  twist  over  first 
2  sts,  k  2,  p  3.  Repeat  from  *  across  to  last  7  [11, 
7]  sts;  work  0  [4,  0]  sts  in  pattern;  k  1,  p  1,  bind 
off  next  2  sts  for  buttonhole;  k  1,  p  1,  k  1.  Row 
2:  Casting  on  2  sts  over  the  bound-off  sts,  work 
border  sts  in  ribbing ;  p  0  [4,  0] ;  *  k  3,  p  4.  Re- 
peat from  *  across,  end  with  k  2.  Continue  in  pat- 
tern as  established  until  length  from  last  row  of 
ribbing  is  5",  end  with  row  6  of  pattern.  Next 
Row:  Work  in  pattern  across  first  15  [22,  22]  sts; 
place  next  34  sts  on  a  stitch  holder  for  pocket  bor- 
der; work  in  pattern  across  the  34  sts  of  2nd  pock- 
et lining;  complete  row. 

Working  buttonholes  in  line  with  pins  on  right 
front,  complete  as  for  Right  Front,  reversing  all 
shapings. 

SLEEVES:  With  No.  4  needles,  cast  on  51  [53,  55] 
sts.  Work  in  ribbing  same  as  on  Back  for  3",  in- 
creasing 13  [18,  16]  sts  evenly  spaced  across  last 
row— 64  [7,  71]  sts.  Change  to  No.  6  needles  and 
work  in  pattern  same  as  on  Back  until  piece  mea- 
sures 4",  end  with  wrong-side  row.  Keeping  in- 
creased sts  in  pattern,  continue  in  pattern,  increas- 
ing one  st  at  each  end  on  next  row  and  every  4th 
row  thereafter  21  times  in  all-106  [113,  113]  sts. 
Work  even  untU  toul  length  is  19"  [19%",  20"], 
end  with  row  6  of  pattern. 

TOP  SHAPING:  Continue  in  pattern,  bind  off  7 
[7,  8]  sts  at  beg  of  next  2  rows.  Dec  one  st  at  each 
end  of  next  row  and  every  other  row  thereafter  un- 
til 76  [85,  77]  sts  remain.  Dec  one  st  at  each  end 
every  row  until  24  [25,  25]  sts  remain.  Bind  off  3 
sts  at  beg  of  next  4  rows.  Bind  off  remaining  12 
[13,  13]  sts.  Block  to  measurements. 
POCKET  BORDERS:  From  wrong  side,  sl  the 
sts  from  holder  onto  No.  4  needle.  Row  1 :  K  2  tog, 

*  p  1,  k  1.  Repeat  from  *  across.  Row  2i  P  1,  * 
k  1,  p  1.  Repeat  from  *  across.  Row  3:  K  1,  *  p  1, 
k  1.  Repeat  from  *  across.  Repeat  last  2  rows  2 
more  times  and  row  1  once  more.  Bind  off  in  rib- 
bing. Work  other  border  the  same  way. 

Sew  shoulder  seams,  matching  pattern.  Sew  side  and 
sleeve  seams.  Sew  in  sleeves.  Sew  bound-off  edges 
of  front  band  together  and  sew  in  place  at  back  of 
neck.  Sew  pocket  linings  in  place.  Sew  pocket  bor- 
ders in  place.  Sew  on  buttons. 

GIRLS'  RUFFLED  JACKET 

SIZES:  Directions  are  given  for  size  4.  Sizes  6  and 

8  are  in  parentheses. 

COATERIALS:  Bemat  Danish  Petite:  Winter  Moss 
-3  (5,  7)  balk  (WM);  Copper  Fro8t-3  (5,  7) 
balls  (CF);  Sun  Gold-2  (3,  4)  balls  (SG).  Cro- 
chet Hook:  Bemat  Aero:  For  Size  4-1;  6-J;  8-K. 
GAUGE:  I  hook:  3%  sts  =  1";  J  hook:  3  sts  = 
1";  K  hook  2%  sts  =  V. 

Stitch  Note:  Hdc  or  half -double:  Yo,  insert  hook, 
yo,  draw  through  a  loop,  yo,  draw  through  all  3 
loops  on  hook. 

BACK:  With  WM  chain  43.  Row  1:  Hdc  in  3rd 
chain  from  hook  and  in  each  remaining  chain  (41 
hdcs).  Ch  2,  turn.  Row  2:  Hdc  in  each  hdc.  Do  not 
work  in  turning  ch.  Ch  2,  turn.  Row  3:  Hdc  in 
each  hdc.  Ch  1,  turn.  Row  4:  Sc  and  dc  in  first 
hdc,  *  skip  next  hdc,  sc  and  dc  in  next  hdc,  repeat 
from  *  to  end  of  row,  turn.  Row  5:  Skip  first  dc, 

*  8C  and  dc  in  next  sc,  skip  next  (continued) 


MARKET  PLACE 


Of  INTEREST  TO  All 

"  -   -'^  WeW  Wh6i 


Details 

$1.00.   (Refundable).  Lang«-LH.  6031  N.  7tli  St. 

PlioenU.  Ariz.  85014.   

HANOBIOWN  GIASSI  Fres  Catalogue.  Boberts-I.,  Box 
271.  Airada.  Colorado  80001.  

★ POEMS  SET  TO  MUSIC.  Songs  Recorded.  NaelivUla 
MU3lo  Produotlom.  Box  40001-tJ.  NasiivlUe,  Tenn. 

37204.  

90%  OFF  AIL  CURRENT  Hardcover  Bestaellcra  I  One  or 
manr.  Unique  ^bared  purchaise  concept.  Free  brochure:  Box 
205.  Brighton.  OnUrto.  Caiiada.  

★ JEWELRY  BONANZAI  200%  DISCOUNTI  Free 
Oa.U.log.  Write  "Bonanza".  Box  g217-B.  St.  Louis, 
Ma  63156. 

OF  INTEREST  TO  WOMEN 

★ HOMEWORKERS  NEEDED  PAINTING  NOVELTIES. 
Rolajid,  Box  56-LH  Hammonton.  N.J.  08037,  

$800  MONTHLY  POSSIBLE  addrassing-stuffing  enreloiws 
(longhand- typing)  your  home.  Experience  unnecessary.  De- 
tails, send  stamped  address  envelope.  American,  Excelsior 

Springs,  MO  64024.  

HOMEWORKERS!  $250  WEEKLY  ADDRESSING.  Send 
stamped  self- addressed  envelope,  Suntex,  B-60S25,  Okla, 
City  73108. 

BUSINESS— MONEY  MAKING 
HOMEWORK!  BIG  MONEY  Addressing.  maUlng  enre- 
lopes.  Exciting  offer  lOo,  Llnoo,  3636-L  Peteisoo,  Chl- 
ongo  60659.  

★ $250  PROFIT/THOUSAND  POSSIBLE  Stufriag-Mail- 
Ing  Envelopes)  Offer:  Stamped  addressed  envelope. 

Unlveisal  A-LJIO.  X16180.  Ft.  I^auderdaJe  33318.  

$500  WEEKLY  (possible).  "New,  Ouamateed  Mailorder 
Inoom^'.  Bush  atainped,  addressed  envelope.  Benteiprlses. 
Box  1368-1.2,  Decatur,  GA  30031.  

★ $175.00  WEEKLY  correcting  pupUs'  lessons  I  Samples, 
$1.001  CagUe'8.  507 -U  Fifth,  New  Yorte  City  10017. 
$30.00  HUNDRED  stuffing  our  clrcuUjis  Into  stamped  ad- 
dressed envelopes.  Beginners  kit  $2.00.  Colossi.  1433H-61 
Street.  Brooklyn,  N.Y.  11219.  

★ FANTASTIC  MAIL  ORDER  PROGRAM.  Details, 
B.E.  &  Sotts,  461  W.  Ave.  44,  L..A..  CA  90065-C, 
$3000.00  MONTHLY.  Immediate  Income.  Stuff  envelopes 
ait  home.  Information,  isend  self-addressed  stamped  envelope. 

Cottage,  Box  730- HDJ.  BaJdwln  PaJk.  CA  91706.  

$500.00  WEEKLY!  IMMEDIATE.  GUARANTEED  Home 
Iiy»me   Stuff l.ng   Envelopes.    Free   Supplies!    Send  25c, 

Stamp.  ALCO.  BlPllO-LJO  Las  Vegas,  Nev.  89119.  

$600/THOUSAND  POSSIBLE  Addressing  Envelopes.  Pro- 
gresUre  41  Yokuts-LH;,  Stockton.  CA  95207. 

ClASSIFIED'S  GUARANTEE 


CLASSIFIED,  INC.  guarantees  refund  of  any  initial  money 
sent  In  direct  response  to  the  above  advertlseanents,  LJ-10. 


Puts  a 
smile  in 
your  sicin. 

If  your  skin  has  looked  unhapp) 
for  longer  than  you  like,  maybe  it 
needs  more  attention.  Maybe  it  needs 
the  special  care  of  Cuticura®  Medi- 
cated Soap. 

Cuticura  has  a  creamy,  condi- 
tioning lather  with  an  anti-bacterial 
action.  Not  only  washes  away  surface 
dirt— but  gets  down  to  pore  openings 
to  rout  out  dirt  and  trouble-causing 
impurities. 

You'll  find  a  steady  "diet"  of 
Cuticura  Medicated  Soap  actually 
puts  a  smile  in  your  skin.  Try  it.  Be- 
sides its  special  beautifying  effects, 
the  bar  is  long  lasting.       / . 


Cutiicura 
—specialist  in 
skin  care. 
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strongest  anti-itch 
drug  you  can  buy 
without  prescription 


The  itching  of  external  vaginal,  rec- 
tal, and  other  skin  conditions  can 
worsen,  lead  to  infection. 

Doctors  find  even  severe  itching  can 
be  treated  with  a  special  anti-itch  drug 
This  same  drug  is  now  available  with- 
out prescription  as  an  ingredient  in 
BiCOZENE.  the  modern  stainless, 
greaseless  itch-relief  creme.  Use  only 
as  directed. 

No  other  advertised  product  has  this 
same  exclusive  BiCOZENE®  formula. 
For  sample,  send  25  cents  in  coin  to 
Dept.  LHJ10,  423  Atlantic  Avenue, 
Brooklyn,  Dl^AWIW 
N.Y.  11217  nixAwmaii^Wi 


How  do  doctors 
remove  corns 
without  surgery? 


Doctors  find  many  corns  and  calluses 
can  be  removed  medically  without  sur- 
gery. The  same  medical  ingredient  doc- 
tors find  so  effective  is  now  available  in 
DERMAbSOFT®  Creme.  No  wonder 
this  unique,  stainless  penetrating 
creme  softens  and  removes  corns  and 
calluses  so  easily  and  comfortably. 
Use  only  as  directed.  Show  this  ad  to 
your  druggist.  For  your  free  booklet 
on  corns,  write  to  Box  4321  LHJ10, 

Greenwich,  m^m^mmm  o/^i— r 
Conn.  06830      DEIIIMII*bUI-  I 


FIRESIDE 
SWEATERING 

continued 

>k,  repeat  from  *  to  end  of  row,  turn.  Rows  6'lfi: 
Repeat  row  5.  At  end  of  row  10,  ch  2,  turn.  Row 
11:  Skip  first  dc,  hdc  in  each  remaining  etitcb,  ch 
2,  turn.  Rows  12  and  13s  Repeat  row  2.  Al  end 
"f  row  13,  break  off  WM,  turn.  Row  14s  With  SG 
sc  in  each  hdc,  ch  1,  turn.  Rows  15  &  16:  Sc  in 
each  sc,  ch  1,  turn.  Break  off  SG  at  end  of  row  16, 
turn.  Row  1 7:  With  CF,  si  et  and  ch  1  in  first  sc, 
bdc  in  same  tc  and  in  each  remaining  sc,  ch  2,  turn. 
Rows  18-33:  Repeat  rows  2-17.  At  end  of  row  29, 
break  off  CF,  turn.  Work  rows  30-32  in  WM,  break 
off  at  end  of  row  32,  turn.  Work  row  33  in  SG,  ch 
2,  turn.  Rows  34-47:  Repeat  rows  2-15.  Al  end  of 
irow  45,  break  off  SG,  turn.  Work  rows  46  and  47  in 
CF.  At  end  of  row  47,  ch  1,  turn.  Row  48:  SI  si 
across  first  7  sts,  sc  in  next  27,  sJ  st  over  last  7, 
break  off. 

FROIVT:  Begin  each  of  the  2  front  pieces  the  same 
and  work  the  same  through  row  42.  Start  with  WM, 
ih  23.  Rows  1-42:  Work  same  as  Back  on  21  sts. 
NECKLIIVE  SHAPlNG-fltg/it  Front:  Row  43: 
Skip  first  8t,  hdc  in  neit  16  sts,  work  next  2  togeth- 
er as  1 :  *  Yo,  insert  hook  in  next  st,  yo,  draw  up  a 
!nop  repeat  once  from     yo,  rlrcu-  thrnuph  all  loops 
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on  hook.  Decrease  oj  1  hdc  niude.  Ch  1,  lurn.  Row 
44:  Decrease  1  hdc  in  same  manner  over  first  2  sts, 
hdc  in  each  remaining  hdc,  ch  1,  turn.  Row  45: 
Hdc  in  each  hdc  until  within  2  sts  of  end,  decrease 
1  hdc  over  those  last  2  sts,  break  off  SG,  turn.  Row 
46:  With  CF,  work  first  2  sts  together  as  1  sc: 
Draw  up  a  loop  in  each  st,  yo,  draw  through  all 
loops  on  hook.  Sc  in  each  remaining  st,  ch  1,  turn. 
Row  47;  Sc  in  each  sc,  ch  1,  turn.  Row  48:  Sr  in 
first  7  sts,  sl.st  over  last  7,  break  off. 
LEFT  FRONT;  Row  43:  SI  st  over  first  3  sts,  cb 
1,  dec  1  hdc  over  next  2  sts,  hdc  in  each  remaining 
st,  ch  1,  turn.  Row  44:  Hdc  to  within  2  sis  of  end. 
dec  1  hdc  over  those  last  2  sts,  ch  1,  turn.  Row  45: 
Dec  1  hdc  over  first  2  ets,  bdc  in  each  remaining  st, 
break  off,  turn.  Row  46:  With  CF,  ec  to  within  2 
sts  of  end,  dec  1  sc  over  last  2  sts,  ch  1,  turn.  Row 
47:  Sc  in  each  sc,  ch  1,  turn.  Row  48:  SI  st  over 
first  7  ets,  sc  in  last  7,  break  off. 
SLEEVES:  With  WM  ch  35.  Rows  1-32:  Same  as 
for  Back,  but  on  33  sts.  Break  off.  Slip  st  over  the 
3  sts  at  the  end  of  row  42  so  it  will  match  the  other 
side  of  the  neckline.  Weave  in  all  loose  ends  and 
block  all  pieces. 

ASSEMBLE:  Sew  shoulder  seams  and  press.  Sew 
tops  of  sleeves  into  armhole  between  row  32  and 
shoulder  on  front  and  back.  Press.  Sew  underarm 
and  side  seams;  press. 

RUFFLES:  1st  row:  With  WM,  sc  in  each  chain 
around  end  of  sleeve,  ch  1,  turn.  2Bd  row:  Sc  and 
dc  in  each  sc,  break  off,  turn.  3rd  row:  With  CF, 
skip  first  dc,  si  st  and  ch  3  in  nest  sc,  si  st  and  oh  3 
in  same  sc,  *  ch  3,  skip  next  dc,  si  st  in  next  sc, 
repeat  from  *  across,  si  st  and  ch  3  in  last  ec,  turn. 
4tl>  row:  SI  st  in  first  cb-3  space;  *  ch  3,  si  st  in 
next  ch-3  space,  repeat  from  *  around  si  st  in  last 
ch-3  space,  break  off,  turn.  Sth  row:  With  SG,  el 
et  and  ch  3  in  ec,  *  sc  in  next  ch-3  space,  ch  3,  re- 
peat from  •  around,  si  st  in  last  ch-3  space,  fasten 
off. 

FOR  NECK:  1st  row:  With  WM,  wrong  side  fac- 
ing, work  25  scs  as  evenly  as  possible  around  neck 
edge  betiveen  front  slip  stitches,  ch  1,  turn.  2nd 
row:  Sc  and  dc  in  each  sc,  break  off,  turn.  3rd 
row:  With  CF,  skip  first  dc,  si  st  and  ch  3  in  next 
sc,  *  si  st  in  same  sc,  ch  3,  si  st  in  next  sc,  ch  3, 
repeat  from  *  around,  si  st  in  last  (same)  sc,  ch  3. 
turn.  4th  row:  Repeat  4th  row  of  sleeve  ruffle.  Sth 
row:  Repeat  Sth  row  of  sleeve  ruffle.  Break  off. 
weave  in  loose  ends,  sew  seams,  press  or  steam  vcrv 
lightly  if  desired. 

TIES:  With  matching  color,  2  strands  held  togelb- 
er,  si  st  in  center  of  each  end  of  the  2  from  narrow 
stripes.  Chain  11"  or  desired  length,  break  off. 
press,  knot  end. 

Right  side  facing,  n  ith  WM,  m  in  each  oh^in 
.iround  loww  edge,  break  off,  press  lightly. 

SWEATER  WITH  FAIR-ISLE  YOKE 

SIZES:  Directions  are  given  for  size  Small  (Bu^t 
33).  Sizes  Medium  (Bust  36)  and  Large  (Bust  40) 
are  given  in  parentheses. 

MATERIALS:  Bernat  Danish  Petite:  8  (10,  12; 
balls  of  Birch  White  (MC) ;  2  balls  each  of  Red- 
wood and  Ice  Blue:  22  bobbins.  Knitting  needles: 
Small  Size  (33")— 1  pr.  each  No.  4  &  5;  Medium 
Size  (36") -1  pr.  each  No.  5  &  6;  Large  Size  <  W"l 
-1  pr.  each  No.  6  &  7. 

GAUGE:  No.  5  needles-S^  sis  =  1".  No.  6  nee- 
dles—5  sts  =  1";  No.  7  needle8-4%  sts  =  1". 


Vofe;  Wind  7  bobbins  each  of  Blue  k  White,  6 
Red.  Attach  Red  bobbins  on  Row  1  of  pattern,  B 
&  White  on  Row  7.  Twist  yarns  when  changing 
ors  to  prevent  holes.  Carry  yarn  loosely  across  ba 
To  make  a  bobble:  (bb)  into  1  st  make  (k  1,  p 
3  times  and  k  1;  (7  loops  on  needle),  slip  2nd,  3 
4th,  5th  and  6th  st  over  the  first  st,  then  slip 
stitch  back  onto  ihe  left-hand  needle  and  knil 
with  the  main  color. 

BACK:  With  No.  4  (5,  6)  needles  and  White 
on  90  sts.  Work  in  ribbing  of  k  1,  p  1  for  6  r 
inc  1  st  on  last  row.  Change  to  No.  5  (6,  7)  neec 
and  work  in  stockinette  stitch  until  piece  mcasi 
14*^  (15%,  16*/^)  inches.  Place  a  marker  both  e 
of  row  to  indicate  armhole.  Work  in  bobble  pati 
as  follows:  Row  I:  K  9  MC  *  attach  Red  and  k 
a  bb  in  next  st,  k  11  with  MC.  Repeat  from 
last  10  sts,  bb  in  next  st,  k  9  MC.  Row  2  »ni 
even  rows:  Purl.  Row  3:  K  7  MC;  *  bb.,  k  3 ! 
bb,  k  7  MC.  Repeat  from  *  across.  Row  5:  ] 
MC,  •  bb,  k  3  MC,  bb,  k  7  MC.  Repeat  from 
last  6  sts,  bb,  k  3  MC,  bb,  k  1  MC.  Row  7 
tach  bobbins  across  row)i  K  3  MC,  bb,  *  k  5  ] 
k  1  Blue,  k  5  MC,  bb.  Repeat  from  *  to  last  3 
k  3  MC.  Row  8:  Purl.  Starting  with  2nd  roV 
pattern  (wTong  side  of  work)  work  in  stockin 
stitch  following  chart  (below)  until  32  rows  I 
been  completed.  Next  row;  (Row  33  of  patt* 
repeat  row  7  of  bobble  pattern.  Next  row  and 
even  rows:  With  MC,  purl.  Row  3>  Repeat  roi 
Row  St  Repeat  row  3.  Row  7:  Repeat  row  I.  M 
row:  Purl. 

SHOULDERS:  Bind  off  9  sts  et  the  beg  of  nd 
rows.  Next  row:  Bind  off  7  sts  at  the  beg  of  1 
k  1  MC.  •  K  1  Bine,  k  1  MC.  Repeat  from 
last  7  sts,  bind  off  these  7  sts.  Following  row: 
tach  Blue  and  with  wrong  side  facing  p  1  Blu 
p  1  MC,  p  1  Blue.  Repeat  from  *  across.  Knit  I 
with  MC.  Foilowinc  row:  (Wrong  side  of  wi 
Knit.  Change  to  No.  4  (5,  6)  needles  and  with 
work  in  stockinette  stitch  for  6  rows,  inc  1  st 
ends  of  every  other  row.  Bind  off  loosely. 
FRONT;  Work  as  for  Beck. 
SLEEVES:  With  No.  4  (5,  6)  needles  and  .MC 
on  46  sts  and  work  in>  ribbing  for  15  rows  inc 
on  last  row.  Next  row:  Purl.  Cihange  to  No. 
7)  needles  and  work  in  bobble  pattern  as  foil: 
K  11  MC,  •  bb,  k  11  MC.  Repeat  from 
Work  in  pattern  as  for  Back  until  II  rows  of 
tern  have  been  completed.  Next  row:  P  11  Ml 
p  1  Blue,  p  11  MC.  Repeat  from  *  across.  Wo 
rows  in  MC.  Next  row:  K  1  MC,  *  k  1  Blue. 
MC.  Repeat  froin  *  across.  Following  row- 
Blue,  'pi  MC,  p  1  Blue.  Repeat  from  *  ap 
With  MC  only  work  in  stockinette  stitch,  inc 
both  ends  of  next  row  and  every  inch  12  ti 
Work  on  71  sts  until  piece  measures  19  (19'/4, 1 
inches  or  desired  length  from  start.  Bind  off  loc 
FINISEUNG:  Sew  side  seams  to  marker.  Sew  e 
der  and  sleeve  seams.  Sew  in  sleeves.  Turn  h 
iat  neck  edge  to  inside  and  stitch  in  place. 

BOY'S  TURTLENECK  SWEATE 

SIZES:  Directions  are  .given  for  size  4.  Sizes  ( 
a  are  in  parentheses.  ^ 
MATERIALS:  Bernat  Danish  Petite:  Color 
Barley,  9  (11,  13) -skeins;  Color  B-Ice  Bli 
(2,  3)  skeins;  Color  C— Celery,  1  skein.  Cr 
Hooks:  Bernat  Aero,  for  Size  4:  F  &  I;  for, Si 
Q  &  J:  for  Size  8:  H  &  K 


CENTER  STITCH 


Cend  this  Coupon  for  1 
■Free  32-f'g.Gatal6gi 

^       Ig^^i  III 

1  f 

ir.  1 

1 

lCitw/Stato/7io 

Teaching  Aids  for  Your  Child 

ONLY 

These  metrics  flash  ca^ds                         ^-  ^^'^^^^ 
introduce  and  compare  met-  ■                             -^^^^w'  - 

rics  measurements  with  such  - 
schoolroom  teaching  aids  as 
Meter  Sticks,  Color  Coding  s 
Folding  Boxes,  etc.  Cards  are  ^ 
ideal  head  start  for  primary 
grader.       .Sets  available  for 
Length,  Volume  or  Mass  meas- 
urements.   .Please  Specify  Set 

Send  today  for  FREE  32-paee  full-color  Teaching  Aids  Catalog. 
SCHOOLMASTERS  TEACHING  AIDS.  DEPT.  A 
745  STATE  CIRCLE  /  ANN  ARBOR.  MICHIGAN  /  48104 


CORNS 


Removed  by  Mosco,  also  Calluses.! 
Quick,  easy,  economical.  Just  rub* 
on.  At  drug  counters  everywhere.  Money  back  il 
not  satisfied.  Moss  Chem.  Co.  Inc.,  Rochester,  N.Y. 

★CORN* 
REMOVER 


MOSCO 


■  Rings  won't 
twist  with  new 
Finger-Fit! 

■  Rings  slip  on 
and  off  easily 
even  over  swol- 
len knuckles. 

J  e  v;  e  I  e  r  can 
attach  to  any 
woman's  ring,  old 
or  new.  Opens  3 
sizes,  snaps  closed  for 
snug  fit.  14K  yellow 
or  white  gold  or 
platinum. 


Mail  coupon  for  name  of  Finger-Fit  jeweler  near  you. 
Thousands  of  satisfied  customers  coast  to  coast! 

FINGER-FIT  .  .  .  ^of  o  Cuaranfeed  Fiil 
DEPT.  L-IO.  BOX  366,  ROYAL  OAK,  MICH.  48068 


CITY.  STATE.  ZIP 


\  CE:  F  hook:  4  sts  =  1";  G  hook:  7^  sts  = 
id  hook:  7  sts  =  2". 

^E:  "Fdc"  means  to  make  a  do  around  the  bar 
III  stitch,  working  from  the  front,  which  is  the 
Ijacing  you  (yo,  insert  hook  as  shown  in  Fig.  1 
;  is  page  and  complete  the  dc)  ;  "Bdc"  means 
1  ng  around  the  bar  from  the  back,  the  side 

from  you  (Fig.  2). 
LiC:  Start  at  hem  with  F  (G,  H)  hook  and  A, 
I  Row  I:  Dc  in  4th  ch  from  hook  and  in  each 
•OSS— 51  dc,  counting  turning  chain  as  one  dc . 
turn.  Row  2:  Fdc  around  2nd  dc,  *  1  bdc,  1 
illepeat  from  *,  end  dc  in  turning  ch.  Ch  1. 
•  Row  3:  Bdc  around  2nd  dc,  *  1  fdc,  1  bdc. 
ji  t  from  *,  end  dc  in  ch-1.  Ch  1,  turn.  Rows 
c  >:  Repeat  2  &  3. 

.  :K  PATTERN:  Row  6:  Fdc  around  2nd  & 
!  :s,  *  5  bdc,  5  fdc.  Repeat  from  *,  end  2  fdc, 

ch-1.  Ch  1,  turn.  Row  7;  Bdc  around  2nd  & 
I OS,  *  5  fdc,  5  bdc.  Repeat  from  *,  end  2  bdc, 

ch-l.  Ch  1,  turn.  Rows  8  &  9:  Repeat  6  &  7. 

10-13:  (Repeat  7  &  6)  twice.  Rows  14-21: 

■  t  6  13.  Rows  22-25:  Repeat  6-9.  At  end  of 
'  IS.  omit  last  dc,  si  st  in  ch-1.  Break  off  A. 

)R  BAND:  Divide  C  into  2  balls.  On  large 
li|nly,  divide  1  ball  of  Blue  into  2  balls.  Use 
Strand  and  I  (J,  K)  hook  throughout  Band, 
h  26;  Attach  B  in  first  dc,  ch  1,  sc  in  same 

■  *  skip  next  dc,  sc  in  2  dc.  Repeat  from  *. 
f  ng  last  St— 33  sc.  Break  off.  Turn. 

hi:  Rows  27-35  are  worked  in  scs.  Ch  1,  turn  at 
U:  each  row.  To  change  color,  using  first  color, 
^  hook  in  St  and  draw  loop  through;  drop  first 
A  with  second  color,  yarn  over  hook  and  draw 
mh  the  two  loops  on  hook.  Work  in  color  pat- 
rf3  follows:  Row  27:  C.  Row  28:  B.  Row  29: 
is  A,  3  B)  3  times;  5  A,  2  B.  Row  30:  1  A,  (2 
B ,  2  B,  1  A)  4  times.  Row  31 :  2  A,  *  2  B.  1  A, 
It  A.  Repeat  from  *,  end  2  A.  Row  32:  3  A,  (3 
1)  3  times;  3  B,  3  A.  Break  off  A.  Row  33:  B. 
fij4:  C.  Row  35:  B.  Break  off  B  &  C.  Turn. 
i(t6:  With  F  (G,  H)  hook  attach  single  strand 
hn  first  sc,  ch  3,  dc  in  2  sc,  2  dc  in  next  sc,  * 

next  sc,  2dc  in  next  sc.  Repeat  from  *,  end 
:  last  3  sc— 47  dc,  counting  the  ch-3  as  one  dc. 

turn.  Row  37:  Bdc  around  2nd  dc,  4  bdc, 
i  :c,  5  bdc.  Repeat  from  *,  end  dc  in  turning 
li  1,  turn.  Row  38:  Fdc  around  2nd  dc,  4  fdc. 
itlc,  5  fdc.  Repeat  from  *,  end  dc  in  turning 
iji  1,  turn.  Rows  39  &  40:  Repeat  37  &  38. 

41-44:  (Repeat  38  &  37)  twice.  Rows  45- 
i  epeat  3744.  Break  off. 

i'  fT:  Work  same  as  Back  for  46  rows.  Mark 
ii:  7  sts  for  front  of  neck. 
I  SHOULDER:  Row  47:  Work  in  pattern 
d  st  before  first  mark,  si  st  in  this  st.  Turn. 
lilS:  SI  st  in  next  st,  work  in  pattern  across. 

49-52:  Work  in  pattern,  working  si  st  in 
t ;  rst  st  at  neck  edge  on  each  row— 14  sts  remain 
•lid  row.  Break  off. 

0  T  SHOULDER:  Row  47:  Attach  yarn  in  st 
e.  narked  st,  sl  st  in  this  st,  complete  row  in 
;ii  1.  Complete  as  for  Left  Shoulder. 

l^'ES:  Start  at  cuff  with  F  (G,  H)  hook  and 
(i26.  Rows  1-5:  Same  as  Back— 24  dc,  count- 
:  .rning  ch.  Row  6:  Bdc  between  first  and  2nd 
,    fdc,  dc  between  next  2  sts)  twice;  1  bdc,  dc 
»!n  next  2  sts,  3  bdc,  5  fdc,  5  bdc,  3  fdc,  dc 
•i:n  next  2  sts,  dc  in  turning  ch— 31  dc  + 
•■  g  ch.  Row  7:  Fdc  around  2nd  dc,  4  fdc,  *  5 
fdc.  Repeat  from  *,  end  dc  in  turning  ch. 
turn.  Rows  8-9:  Work  in  pattern.  Row  11: 
first  dc,  *  5  bdc,  5  fdc.  Repeat  from  *,  end 
I'  a  turning  ch.  (One  st  has  been  increased  at 
:  nd  of  row).  Ch  1,  turn.  Row  12:  Fdc  around 

1  *  5  bdc,  5  fdc.  Repeat  from  *,  end  1  bdc, 
.'  turning  ch.  Ch  1,  turn.  The  sts  increased  on 
i  lis  row  have  been  worked  into  pattern,  start- 
;  e  next  block  on  either  side.  Rows  13-29: 

>  I  in  pattern,  increasing  one  st  at  both  ends 
5  Ith  row  until  41  sts  are  on  row.  Be  careful  to 
I  ncs  into  block  pattern.  Break  off  A  at  end  of 

>  iR  BAND:  Use  double  strand  and  I  (J,  K) 

>  Row  30:  Attach  B  in  first  dc,  ch  1,  sc  in 
<  )lace,  sc  in  4  dc,  *  skip  next  dc,  sc  in  2  dc. 
)  t  from  •,  end  sc  in  last  5  sc— 25  sc.  Break  off. 
'  31-37:  Same  as  Rows  27-33  of  Back  (3  re- 
J  instead  of  4).  Row  38:  With  C  sc  across,  in- 


creasing one  sc  at  each  end  of  row— 27  sc.  Break 
off.  Row  39;  With  B,  sc  across.  Break  off. 
Block  pieces.  Sew  shoulder  seams.  Sew  in  sleeves. 
Sew  underarm  and  sleeve  seams. 
TURTLENECK:  With  wrong  side  facing  you  and 
F  (G,  H)  hook,  attach  a  strand  of  A  at  center  back, 
ch  3  and  make  48  dc  evenly  around  neck.  Do  not 
join.  Work  as  for  Rows '1-5  of  Back  for  6  rows. 
Change  to  I  (J,  K)  hook  and  work  for  6  more 
rows,  or  desired  length.  Break  off.  Sew  back  seam. 


CROCHETED  FIRESIDE  AFGHAN 

aiATERIALS:  Bernat  Danish  Petite:  Color  B- 
Barley,  4  balls;  Color  C-Celery,  11  balls;  Color 
CF-Copper  Frost,  2  balb;  Color  IB-Ice  Blue,  10 
balls;  Color  SG-Sun  Gold,  2  balls;  Color  WM- 
Winter  Moss,  5  balls.  Crochet  Hook:  Bernat  Aero, 
Size  K,  or  to  give  gauge. 
GAUGE:  3  sts  =  1". 

SIZE:  64"  Square,  including  scalloped  edging. 
Center  Square  is  37"  Square;  Outer  Squares  are 
12"  square. 

CENTER  SQUARE:  Start  at  center  with  IB,  ch 
6.  Join  with  sl  st  to  form  ring.  Rnd  1:  Ch  3,  2dc 
in  ring,  ch  1,  (3dc  in  ring,  ch  1)  3  times.  Join 
to  top  of  ch-3.  Rnd  2:  Ch  1,  sc  in  top  of  ch-3  and 
in  next  2dc,  (3so  in  ch-1  sp— corner,  sc  in  next 
3dc)  3  times;  3sc  in  ch-1  sp.  Join  to  first  sc.  Break 
off.  Rnd  3:  Attach  WM.  to  first  st,  ch  1,  sc  in  same 
place,  sc  in  each  sc  around,  making  3sc  in  each 
corner.  Join  to  first  sc,  break  off.  Rnd  4:  Attach 
SG  in  center  sc  of  any  corner,  ch  1,  sc  in  same 
place,  sc  in  next  sc,  *  t  sc  in  next  sc  on  Row  2— 
long  sc  made,  sc  in  next  sc.  Repeat  from  t  to  next 
corner,  3sc  in  corner.  Repeat  from  *  3  more  times, 
end  with  28c  in  same  place  as  first  sc.  Break  off. 
Rnd  5;  Attach  CF  in  any  corner  sc,  ch  1,  3sc  in 
same  place,  *  sc  in  each  sc  to  next  comer,  3sc  in 
corner.  Repeat  from  *  around,  join  to  first  sc. 
Break  off.  Rnd  6:  Attach  C  to  any  corner  sc,  ch  3, 
2dc  in  same  st,  *  t  skip  next  sc,  dc  in  next  sc,  dc 
in  skipped  sc— cross  dc  made,  dc  in  next  sc.  Repeat 
from  t  to  2  sts  before  corner  st,  cross  dc,  3dc  in 
corner.  Repeat  from  *  around,  end  sl  st  in  top  of 
ch-3.  Break  off.  Rnd  7:  Attach  WM  in  center  dc 
at  corner,  ch  1,  3sc  in  same  place,  sc  in  each  sc 
across  to  next  corner.  Repeat  from  *  around.  Join 
and  break  off.  Rnd  8:  With  IB,  repeat  Rnd  3.  Rnd 
9:  With  CF,  repeal  Rnd  4.  Rnd  10:  With  SG,  re- 
peat Rnd  5.  Rnd  11;  Attach  C  to  center  st  of  any 
corner,  ch  3,  2dc  in  same  st,  *  dc  in  each  st  across 
to  corner,  3  dc  in  corner.  Repeat  from  *  around, 
join  to  top  of  ch-3.  Break  off.  Rnds  13-15:  Re- 
peat Rnds  3-5.  Rnd  16:  Attach  C  in  any  corner 
st,  ch  3,  2dc  in  same  st,  *  dc  in  next  st  (cross  dc 
over  next  2  sts,  dc  in  next  st)  10  times;  3dc  in 
corner.  Repeat  from  *  around.  Join  and  break  off. 
Rnds  17-25:  Repeat  Rnds  7-15  in  colors  as  fol- 
lows: Rnd  17:  WM.  Rnd  18:  IB.  Rnd  19:  WM. 
Rnd  20:  B.  Rnd  21:  C.  Rnd  22:  IB.  Rnd  23:  WM. 
Rnd  24:  B.  Rnd  25:  IB.  Rnd  26:  With  C,  repeat 
Rnd  11.  Rnds  27-46:  Repeat  Rnds  17-26.  Rnds 
47-51:  Repeat  Rnds  17-21.  Rnd  52:  With  IB, 
repeat  Rnd  3—424  sts. 

"COLOR"  SQUARE  (make  8) :  Repeat  Rnds  1-16 
of  Center  Square.  136  sts  on  Rnd  16. 
"GREEN/BLUE"  SQUARE  (make  8)  :  Repeal 
Rnds  1-16  of  Center  Square,  in  colors  as  follows: 
Rnds  1&2;  IB.  Rnd  3:  WM.  Rnd  4:  B.  Rnd  5: 
IB.  Rnd  6:  C.  Rnd  7:  WM.  Rnd  8:  IB.  Rnd  9: 
WM.  Rnd  10:  B.  Rnd  11:  C.  Rnd  12:  IB.  Rnd 
13:  WM.  Rnd  14:  B.  Rnd  15:  IB.  Rnd  16:  C. 
Block  squares  to  measurements. 
JOINING:  Alternate  small  "Green/Blue"  and 
"Color"  squares  around  center  squares  with  "Col- 
or" squares  at  4  corners  and  at  the  center  of  4 
sides.  Attach  IB  to  any  corner  of  a  Green/Blue 
(GB)  Square,  sc  in  same  place,  ch  1,  sc  in  any 
corner  st  of  Center  Square,  ch  1,  **  sc  in  next  st 
on  Outer  Square,  t(ch  1,  skip  one  st  on  Center 


Square,  sc  in  next  st,  ch  1,  skip  one  st  on  Outer 
Square,  sc  in  next  st)  16  times;  ch  1,  skip  next  st 
on  Center  Square,  sc  in  next  st,  ch  1,  sc  in  corner 
st  of  Outer  Square,  ch  1,  sc  in  any  corner  st  of  a 
Color  (c)  Square,  skip  next  st  on  the  Outer  Square, 
ch  1.  **.  Joining  the  GB  Square  to  the  Color 
Square,  repeat  from  **  to  **,  end  with  ch  1,  sc  in 
corner  st  of  the  Color  Square. 

Attach  IB  to  same  center  st  on  first  corner  of  the 
Color  Square,  sc  in  same  place,  and  repeat  from  t. 
joining  another  GB  Square  to  the  Color  Square. 
Join  2  GB  Squares  and  3  Color  Squares  to  each 
side  of  the  Center  Square  in  the  same  way,  then 
join  the  remaining  4  open  seams  in  the  same  way. 
EDGING:  Rnd  1:  Attach  IB  in  any  corner,  ch  1. 
in  corner  make  sc,  ch  1  and  sc.  t  *  Ch  1,  skip  1  st, 
sc  in  next  st.  Repeat  from  *  to  corner,  sc,  ch  1 
and  sc  in  corner.  Repeat  from  t  around.  Join.  Rnd 
2:  Ch  1,  sc  in  first  sc,  *  ch  3,  dc  in  first  ch  of  ch-3, 
tr  in  next  sc,  sc  in  next  sc.  Repeat  from  *  around. 
Join  and  break  off.  End 
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GE  PRESENTS  S£L^  CLEAf^JE^mm 

Along  with  my 
other  qualities, 
I  drink  most 
tap  water." 

My  unique  self-cleaning  system 
lets  me  use  most  tap  water.  My 
system  helps  prevent  brown- 
spotting  and  choking.  And  it 
makes  me  Number  One  in  steaming 
life  of  all  leading 
brands  of  self- 
c leaning  irons,  as 
proved  in  hard-water 
laboratory  tests. 


6ENERAI 


ELECTRIC 


STAR 
TREATMENT 

continued  from  page  94 
wife's  illness.  Then,  after  she  died,  I  con- 
tinued going  for  almost  a  year  because 
there  were  lots  of  other  things  that  I  had 
to  deal  with  in  my  early  childliood  and 
background  that  I  did  not  understand. 

My  family  was  constantly  being  bro- 
ken up.  My  father  used  to  come  and  go 
and  come  and  go.  My  parents  broke  up 
maybe  10,  12,  15  times  during  my  child- 
hood, and  each  time  it  seemed  final.  So 
my  life  was  on  a  yo-yo  emotionally.  As 
a  five-year-old  kid,  I  would  say,  "Oh, 
terrific.  Daddy's  back  and  everything's 
going  to  be  wonderful"— and  then,  bang, 
two  months  later  I'd  hear  the  yelling  and 
the  screaming  and  he'd  be  gone. 

I  felt  caught  in  the  middle.  You  feel 
like  you're  double-crossing  one  parent  to 
like  the  other  because  they  hated  each 
other  so  much.  And  they  sort  of  used  this 
because  one  would  play  me  off  against 
the  other,  as  they  did  vdth  my  brother, 
too.  But  they  did  it  with  me  even  more 
because  my  brother  was  older  and  get- 
ting out  of  it  at  that  time. 

In  a  way,  my  brother  was  a  sort  of 
surrogate  father  because  he  was  aroimd 
more  than  my  father  and  played  the 
paternal  role  more  than  my  fatfier.  He 
was  the  encourager  in  a  lot  of  good  ways, 
the  one  who  encouraged  me  to  become 
a  writer,  encouraged  my  sense  of  humor, 
encouraged  my  athletic  ability.  My  fa- 
ther never  did  any  of  these  things.  He 
didn't  discourage  me,  either.  I  knew  that 
he  cared  for  me  but  I  was  very  much 
frightened  of  him-of  his  wrath,  his 
anger,  his  displeastire. 

Wlien  I  first  went  into  therapy,  1  fig- 
ured my  humor  was  all  based  on  the  de- 
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fensive  attitude  I  had  towards  the  world. 
My  way  of  dealing  with  things  was  hu- 
mor and  I  knew  that  my  humor  was  com- 
ing out  a  lot  from  my  neuroses.  So,  being 
very  naive,  I  said,  "Gee,  if  the  doctor 
cures  me,  I'm  going  to  lose  my  sense  of 
humor  and  1  won't  be  able  to  write  any- 
more. I  will  have  less  impulse,  less  reason 
to  use  this  outlet  of  humor."  But  this 
reasoning  wasn't  true.  If  anything,  ther- 
apy enhances  your  sense  of  humor  be- 
cause it  gives  you  a  broader  perspective 
on  what  life  is  and  who  you  are. 

I  think  that  most  people  think  that  if 
you  go  and  have  a  successful  analysis  or 
therapy  that  you  don't  have  problems 
anymore.  Well,  you  do,  but  you  just 
learn  how,  when  they  come  up,  not  to 
let  them  get  as  bad  as  they  were,  not  to 
let  them  take  hold  of  you  or  lake  charge. 
You  learn  that  at  some  point  you've  got 
to  say,  "Hey,  wait,  that's  enough." 

Why  would  I  want  to  harm  myself? 
Because  I  wanted  to  say  to  somebody 
else,  "See  how  unhappy  I  am?  It's  all 
your  fault."  And  you  find  out  later  that's 
not  the  way  to  deal  uith  it.  I  can't  get 
back  at  somebody  else  by  harming  my- 
self because  ultimately  all  I  really  do  is 
harm  myself.  The  other  person  is  going 
to  be  harmed  or  not  harmed  according 
to  what  his  life  is  like.  I  think  that  was 
one  of  the  most  significant  things  I 
learned. 

I  would  say  most  of  my  therapy  was 
pleasurable.  I  mean,  even  when  one 
would  break  dowii  and  start  to  cry  it  was 
pleasurable  because  it  meant  you  were 
getting  somewhere. 

Recently  I  was  feeling  very  depressed, 
as  I  do  every  time  I  finish  a  project,  and 
I  flirted  for  a  moment  with  the  idea  of 
finding  a  doctor  here  in  California.  But 
I  wouldn't  go  through  all  that  again— 
mostly,  because  I  don't  want  to  he  in  tliat 
much  trouble  emotionally.  Encf 


the  Uquid  or  powdered  protein.  Se 
rate  supplements  are  necessary.  Wli 
supplements  and  in  what  quantity  m 
be  determined  regularly  for  each  ir 
vidua!  faster  through  tests  in  a  doct 
oflBce.  One  of  the  most  important 
these  trace  substances  is  potassii 
which  keeps  the  heart  beating  regu| 
ly.  Too  little  potassium  leads  quickl^ 
cardiac  arrhythmia— which  can  be  fa 

The  PSMF  produces  significant 
of  body  water.  This  in  turn  redi 
blood  volume  and  may  lead  to  too- 
blood  pressure  (hypotension).  The 
suit  may  be  light-headedness  and  fa| 
ing  spells.  So  fluid  intake  and  balal 
must  be  monitored  carefully  by  a  doc 

Bowel  movements  may  be  irregij 
which  initially  worries  most  fasters, 
Linn  says,  but  is  of  Httle  medical  ( 
cem.  Hunger,  surprisingly,  is  no 
great  problem:  The  body  seems  con 
to  feed  on  itself,  and  after  a  few  d 
most  hunger  pangs  vanish.  For  psyt 
logical  reasons.  Dr.  Blackburn  pel 
out,  "obese  patients  are  poor  dieters,, 
excellent  abstainers  or  fasters." 

A  few  fasters  suffer  severe  emoti( 
sbess  from  not  eating.  But  Drs.  I 
and  Blackburn  agree  that  most  actu 
enjoy  their  fast*.  For  tlie  succes 
ones,  Dr.  Blackburn  says,  "tliere 
ordinarily  a  feeling  of  euphoria  throi 
out  the  weight-loss  period." 

Where  to  find  help 

The  American  Society  of  Biuit 
Physicians  recently  surveyed  its 
members  to  find  out  hov;  manyj 
ready  and  able  to  deliver  a  comprej 
sive  program  like  that  proposed  by 
Blackburn,  and  how  many  can  del 
a  less-comprehensive  level  of  care, 
rected  mainly  to  monitoring  the  phy; 
aspects  of  the  diet.  There  are  about 
names,  coast-to-coast,  on  the  com 
hensive  list.  Dr.  rfaimes  says,  and  so 
what  more  on  t^e  less-comprehei 
one.  For  a  copy  of  the  lists  write: 
atric  Physicians,  333  W.  Hampden  j 
Englewood,  Colo.  80110.  Dr.  Linn  is 
on  the  lists.  Dr.  Haimes  says,  bee 
he  has  resigned  from  the  Society. 

The  cost  of  the  treatment  will 
At  Dr.  Vertes'  clinic  it  is  $50  per  w 
Dr.  Haimes  says  that  his  charge  of 
a  day  includes  the  medical  and  psy 
logical  parts  of  the  treatment,  plus 
liquid  protein.  Dr.  Linn  charges  $5 
$60  per  week  after  the  initial  visit.  I 
ers,  of  course,  make  up  part  of  these 
in  savings  on  the  food  they  don't  eai 

"We  have  a  good  method  here," 
Dr.  Haimes.  "It's  one  of  the  giant  s 
of  the  last  20  or  30  years.  If  it  is  abi 
or  not  done  as  part  of  a  comprehei 
method,  and  is  converted  into  a  fad 
—that  would  be  a  crime!" 


I  spending 
yoiirmoney 

continued  from  page  16 

low  much  do  you  save  in  ^teating 
osts  by  turning  down  your  thermo- 
tat  at  night?  A  tate  ol  29  crties. 
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11 

i'ashington 
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13 

ote:  It's  not  true  that  you  vnfon't 
jve  energy  by  turning  dov-fn  your 
lermostat  at  night  because  it  takes 
)  much  energy  to  reheat  your  house 

the  morning.  Dependiing  on  where 
)u  live,  as  dramatized  in  the  above 
ble,  a  5°F.  thermostat  setback  wifl 
ive  you  from  5  to  1 1  percent  and  a 
^'F.  setback  will  save  you  from  9 

16  percent  from  your  pre-conser- 
ition  use. 


ext  month  Sylvia  Porter  will  devote 
I  f  entire  column  to  ways  you  can  save 
a  energy  bills  in  every  room  of  your 
me— and  on  the  highway  as  well, 
(rtch  for  this  money-saving  feature. 


TWENfYYEARS 
WITH  BING 

continued  from  page  110 

alive.  Then  a  sense  of  outrage  came  over 
me  that  such  a  good,  kind  man,  who 
never  hurt  anyone  in  his  life,  should  have 
such  a  terrible  thing  happen  to  him. 

"Two  of  our  children,  Mary  Frances 
and  Nathaniel,  were  standing  at  the  side 
of  the  stage  when  Bing  took  that  last 
step,  I  was  downstairs  in  the  dressing 
room  when  I  heard  gasps,  and  I  knew 
something  dreadfiJ  had  happened.  The 
children  were  wonderful.  Nathaniel 
cleaned  up  the  dressing  rooms,  picked 
up  our  clothes  and  took  them  to  the 
hotel.  Mary  Frances  was  up  all  night 
phoning  friends  and  relatives  to  reassure 
them  that  Bing  was  all  right.  Mary 
Frances  even  reached  Alan  Fisher  [the 
Crosbys'  butler]  in  England,  where  he 
was  on  vacation,  and  told  him  there  was 
no  need  to  rush  home." 

Kathryn  asked,  "Do  you  know  what 
Bing  did  when  he  was  being  taken  out 
on  the  stretcher  to  the  ambulance?  In  an 
attempt  to  keep  things  as  normal  as  pos- 
sible, because  he  could  see  how  upset 
ever>'one  was,  he  sang  'Off  we  go,  into 
the  wild  blue  yonder  , . Imaginel" 

The  first  morning  in  the  hospital  was 
joyful,  Kathryn  recalled.  "Bing  was  able 
to  stand  up  with  the  aid  of  a  special 
table.  He  walked  four  or  five  steps  across 
the  room,  but,  by  afternoon,  could  no 
longer  take  a  step.  By  then,  the  bruising 
around  the  base  of  the  spine  had  swollen 
so  that  the  nerves  wouldn't  work. 

"I  w  atched  Bing  a  lot  during  those 
first  few  days  and  nights  and  oh,  how  I 
wished  I  could  roll  time  backward,  how 
I  wished  doctors  would  be  able  to  say 
something,  or  do  something,  that  would 
help  Bing  to  walk  again— immediately." 

Kathryn  brightened.  "Bing  and  I  will 
celebrate  our  twentieth  anniversary  this 
year  (October  24)  and  we're  going  to 
make  it  the  best  anniversary  anyone  ever 
had.  We  didn't  do  a  thing  on  our  nine- 
teenth anniversary.  We  weren't  even  to- 
gether. Bing  was  at  his  duck  club  with 
our  oldest  son  Harry,  and  I  was  home 
alone.  But  Bing  did  remember  to  tele- 
phone that  night.  'Harry  and  I  had  a  fine 
shoot,'  he  said,  'and,  by  the  way,  happy 
anniversary  and  I  love  you.' 

"Our  twentieth  year  started  out  with 
the  whole  family  opening  in  Crosby  and 
Friends.  The  show  premiered  in  Hous- 
ton, and  Bing  was  so  good  to  all  my 
Texas  relatives  who  came  up  from  my 
hometown.  West  Columbia,  Tex.,  to  see 
our  show.  I  have  fond  memories  of  that 
time.  And,  because  of  the  success  of  our 
opening,  we  went  on  to  do  more  shows— 
in  Los  Angeles,  San  Francisco,  Las 
Vegas,  New  York  and  in  London. 

"In  London,  Bing  and  I  took  walks 
together  around  Picadilly  Circus,  and  we 


had  the  pleasure  of  seeing  Nathaniel  [a 
one-handicap  golfer]  play  some  really 
good  golf.  From  London  we  went  on  to 
Scotland,  where  Mary  Frances  and  I  did 
The  Heiress,  on  stage  in  Edinburgh. 
Bing  and  the  boys,  Harry  and  Nathaniel 
traveled  all  over  England,  Scotland  and 
Germany.  And  Bing  took  us  on  a  quick 
trip  to  Paris,  but  he  was  smart  enough 
to  do  it  on  Saint's  Day,  when  all  the 
stores  were  closed  and  we  couldn't  buy 
anything! 

"But  Bing  did  so  many  sweet  things 
for  me  on  that  trip,"  Kathryn  said.  "He 
played  golf  with  me  at  the  Princess 
Course  at  Gleneagles,  Scodand,  even 
though  I  am  terrible  at  the  game.  Bing 
was  so  encouraging— he  bragged  about 
the  shortest  drives  I  made.  I  lost  eight 
balls,  and  he  didn't  say  a  word." 

Kathryn  had  mixed  feelings  about 
their  two-week  appearance  in  New  York 
City.  "Someone  gave  me  a  terrible  re- 
view," she  said.  "When  Bing  read  it,  his 
eyes  glazed  and  he  said,  in  real  anger, 
'They  hate  you  because  you're  pretty.' 
It's  funny,  Bing  hasn't  told  me  that  in  a 
long  time.  It  was  nice  to  know  he  still 
thinks  so." 

Kathryn,  now  43,  was  only  21  when 
she  fell  in  love  with  the  celebrated 
crooner  30  years  her  senior.  They  met  in 
Hollywood  on  a  Paramount  Pictures 
movie  lot.  Kathryn,  a  beauty  contest 
winner  and  rising  young  actress,  was 
riishing  to  wardrobe  one  afternoon  when 
she  bumped  into  the  studio's  biggest  star 
—Bing  Crosby.  The  blue-eyed  crooner 
was  a  recent  widower  with  four  sons 
(one  a  year  yoimger  than  Kathryn),  and 
Hollywood  columnist  Louella  Parsons 
had  called  him  "the  most  eligible  man 
on  the  face  of  the  earth."  After  that  fate- 
ful bump,  Bing  and  Kathryn  began  a 
courtship  that  lasted  several  years.  Three 
times  they  made  plans  to  be  married— 
but  each  time  Bing  called  it  off. 

Anyplace,,  anywhere,  anytime 

After  the  third  break-off,  Kathryn  re- 
fused to  see  Bing  for  over  a  year.  Then 
he  sent  her  a  letter  asking  her  to  marry 
him  "anyplace,  anywhere,  anytime."  Be- 
fore Kathryn  accepted,  she  made  him 
promise  that  she  could  continue  with  her 
acting  and  pursue  her  nursing  and  teach- 
ing degrees.  He  agreed  to  her  terms  on 
the  telephone  because  she  still  was  sworn 
to  her  vow  not  to  see  him  unless  "it  was 
inside  a  church  with  the  door  locked." 
Within  24  hours  of  their  conversation, 
they  eloped  to  Las  Vegas,  where,  on  Oc- 
tober 24,  1957,  they  were  married  in  the 
chapel  of  St.  Anne's  Roman  Catholic 
Church. 

"Bing  had  his  reasons  for  breaking  off 
our  engagements,"  Kathryn  sighed.  "Al- 
though I  didn't  understand  at  the  time,  1 
know  now  that  he  was  right.  Bing  has 
the  highest  regard  for  the  responsibilities 
of  his  life— his  children,  his  church,  his 
(continued  on  page  234) 
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Color  or  B  &  W 
Add  20C  for  Handling 
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Put  the  happy  face  of  your  own  child  on  the 
Picture  Doll,  a  durable  stuffed  doll  that 
becomes  a  lifelong  treasure.  Just  follow  the 
sinnple  ordering  instructions  below  and  own 
the  most  unique,  custom-made 
doll  in  the  world. 

Send  a  clear  color  photo, 
snapshot  or  Polaroid  (no  neg- 
atives or  slides)  with  the 
face  at  least  1  inch  in 
height.  Picture  should 
be  full-face,  looking 
straight  ahead.  ^ir: 
Original  photo  ^ 
will  be  returned 
unharmed.  Indicate 
hair  color  on  back 
of  photo. 
FUN  FOR 
ADULTS,  TOO! 


Hflail  to:  PICTURE  DOLL  DISTRIBUTORS,  INC. 
P.O.  Box  560157 
Miami,  Florida  33156 

Please  send  me  (    )  Picture  Dolls  at  $15.95  each 
plus  $2  each  for  postage  and  handling.  Florida 
residents,  add  4%  sales  tax. 
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Hair  Color:  BrownO  Blackn  HedCJ  Blonded 
Money  OrderO  Check  □ 

TOTAL  AMOUNT  ENCLOSED  


l^ake  checks  payable  to  Picture  Doll  Company 

Copyright  1977  •  Picture  Doll  Co.,  K/iom!,  Florida! 
U.S.  Patent  4,020,586 
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64  Color  Pages 
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Designs 
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Send  to-day  for  free  copy  to  • 

mary  max|m 

Dept.859  2001  Holland  Ave. 
Port  Huron,  Michigan  48060 


FINE  QUALITY  BORDERLESS 


ONLY\  SPECIAL!  40  Black 
(^SS)  &  White  only  $1.50 


Sensational  Offer!  28  Beautiful 
Color  Wallet  Photos  at  the  low 
price  of  $2.35.  Quality  borderless, 
textured  &  smudgeproof.  Send 
Polaroid  color  print  or  photo  (up  to 
5"x7-)  negative  or  slide.  SPECIAL! 
40  black  &  wtiite  SI. SO.  Send  nega- 
tive or  photo.  FREE!  —  photo  in 
plastic.  They  make  lovely  gifts  for 
friends,  classmates,  relatives. 
Original  returned  unharmed. 
GUARANTEED!  Add  50t  per  order 
for  post.  &  hdlg.  ROXANNE 
STUDIOS.  Box  1012,  L.I.C.,  N  Y. 
11101.  Dept.  lH-63 
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PRICES  SLASHED  ON 

DEVELOPING 
KODAK  CVITb, 

when  you  enclose  this  ad  ix  or  no  insunt-ioad 
with  your  film  Kodacolor  film,  12  eip 


110  Inslant-Load,  20  exp. 

$2.00 

126  Instant-Load,  20  exp 

$2.00 

35  mm,  20  exp. 
36  exp. 

$2  50 
$4  00 

Higliest  quality  JUMBO-SIZE  prints:  you  get 

special  silk-textured  paper  •  rounded  corners 

•  bigger  borderless  picture  area  »  highest 

quality  Kodak  paper  •      I  _™  ,,0^  I 

free  film  mailers.  Limit!  |  DEPT.  1185  | 
3  rolls  to  a  family. 


CREDIT  GIVEN 
FOR  All 
UNPRINTtBlE 
NEG»TIVES 


Cla,rl£ 


I  COIOR  UkBORATORIES 


PO  Box  991,  BOSTON,  Mass.  02123 
PO  Box  839.  PHIUOELPHID,  Pa.  19105 
PO  Box  1018,WASHINCT0N,  D.C.  20013 
PO  Box  100085,  ITUItTA,  Ga.  31348 
PO  Box  4831,  CHICAGO,  III.  60680 
PO  Box  2287,  S.  SAN  FRANCISCO,  Cal.  94030 
PO  Box  92926.  LOS  AN8ELES.  Cal.  90009 


SOLVE  YOUR  PROBLEMS  of  spiUed 

drinks,  water  rings,  and  never  enough  room 
on  the  table! 


with  its  handy  recessed  pockets,  solves  those 
problems.  The  sturdy  avocado  green  plastic 
trays  easily  clamp  onto  any  table.  Only  $7.95 
for  set  of  two  trays.  The  TABLE  BUTLER, 
Dept.  F2,  P.O.  Box  1398,  Maple  Plain, 
Miruiesota  55348. 


REMOVE  HAIR  FOREVER 


Perma  Tweez  electrolysis  safely  and  permanently  re- 
moves all  unwanted  hair  from  face,  arms,  legs  and 
body.  No-puncture  safety  feature — clinicaljy_tested  and 
recommended  by  dermatologists. 

14  DAY  It^ONEY  BACK  GUAR 
$19.95— send  check/M.O. 
Cal.  residents  add  6%  sales  fax 

□  I   enclose  $4.00  deposit  and  will  pay  balance 
COD  plus  extra  COD  charges. 

□  I  enclose  $19.95  in  full  payment. 

□  BankAmericard/Master  Charge  #/Exp.  cJote 
GENERAL  MEDICAL  CO.,  Dept.  U-75 

5 _Armac«>st  Aye^  \W._U)sAngeles,  CA_90025_ 

©1977  GCNEBAl  MEDtCAl  CO 
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WIDE  CALF  BOOTS 


Great  Fit  for  Foot  and  Leg! 

Soft,  flexible  black  or  wine  uppers, 
witti  full  length  inside  zipper  and 
elastic  goring  at  top  for  fine  fit.  16" 
higli.  2"  heels.  In  sizes  5  to  12,  nar- 
row  and  extra  wide,  only  $37.50  |><us 
SI. 50  shipping.  Just  one  of  dozens  of 
new  boot  and  shoe  styles  for  Fall,  in 
regularand  hard. to-find  sizes.  Famous 
American-made  brands.  Satisfaction 
guaranteed.  Order  by  mail  or  write 
for  FREE  CATALOG. 

LANOUE  SHOES 
Dept.  97-P.  Brockton,  Mass.  02403 
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TRIM  COLOR  (Square  Photo) 

350 
Add  S3t 
tor  Handig 
Includes  envelopes.  Add'l.  cards 
I6C  ea.  Made  from  your  square 
mt.  From  slide  add  SOt:  (rom 
color  photo  add  tl  SO.  Only  SLIM 
CARDS  can  be  rnade  from  1 10  neg. 

BLACK  t  WHITE 
ae  for  s  loa    Add  500 
only    '     'or  Handig 

With  enveloses  Add'l.  cards  it 
ea.  Made  from  your  square  neg. 
From  photo  add  $1.00. 


SLIM  COLOR   <3v,  X  7, 


Add  5X 
lor  Handid 


25  '4' 

Includes  envelopes. 
Addtnl.  cards  20C  ea. 

Satisfaction  guaranteed  or 
money  back.  No  C.O.D.'s. 
Send  check,  cash  or  M.O.  j 

WE  USE  KODAK  PAPEa. 
FOR  A  MOD  LOOK.  [ 

I  DEPT.  LH7  ELMSFORO,N.Yl05?3  | 


%AYTO 
MAKE 
MONEY! 


LEARN  UPHOLSTERY  AT  HOME  .  restore  old  chairs,  sofas  to  li 
new  condition!  A  dean,  enjoyable  way  to  put  spare  hours  to  pro 
able  use.  Old  cast-offs  picked  up  (or  dollars,  wortti  hundreds  wti 
reupholsfered!  Foscinoting  home  study  course  includes  tods.fc 
supplies.  Earn  as  you  learn  -  start  your  own  business!  GET  A  Mi 
lUSTRATED  32  PAGE  BOOK  ON  UPHOLSTERY  and  the  upholsti 
business  and  a  sample  lesson  showing  how  tne  (abulously  succe 
ful  MUI  system  Is  taught.  It  costs  you  nothing  to  get  the  infonnatt 
ond  there's  no  obligation.  No  salesman  will  call.  Modem  Uphols^ 
Institute,  Dept.  Ji  0,  Box  16, 1205 W.  Bartdey  Ave.,  Orange,  CA  926 


BORDERLESS  COLOR  PHOTO  SPECI 


YOUR  CHOICE 
ALL  BORDERLESS 


FUll  COLOR 


16  WALLET  SIZE 
WITH  FREE 
5x7  IN  COLOR 

3-5xi"  ENLS. 

1-8x10  ENL. 

20  WALLET  SIZE 


Matchless  color  copies  on  matte  finish  paper  without  I 
ders.  Brighter  than  orl^nal.  Send  any  photo  (8x101 
smaller).  Rettimed.  Add  35c  per  selection  for  postage  i 
handling,  and  50tf  extra  for  First  Class  service. 
faction  guaranteed  or  money  back. 

Reliance  Color  Labs  Inc. 
Studio  52-10,  Box  150,  Port  Chester,  N.Y.  109 


^^■R^    MAIL  A  CHRISTMAS  GIFT 

1^1^  toGREAT  BRITAIN 

pr^H^M  CALIFORNIA  WINE,  FRUITS, 
X^IK^  FOOD, HAMPERS,  FLOWERf 
PLUS  MUCH  MORE:  DELIVERED  DUTY  FRE 
FOR  CATALOG  WRtTE:  ACCENT  GIFTS 
BOX  344A,  CHESTER,  N.J.  07930 


Great  photo  find! 

You  receive  20  color  wallet  photos  and 
one  5x7  enlargement  for  $2.55.  Send 
Polaroid  color  print,  photo  (up  to  5x7"). 
negative  or  slide  (returned).  Fine  qual 
Ity  silk-textured  and  smudgeproof.  36 
black  &  white,  $1.  Free,  one  photo  in 
plastic.  Add  45^  per  order  for  p&h. 
Capri  Photo,  Dept.  CP-46,  Box  1381. 


CHILDREN  LOVE  THE 
SUPERSCOPE  STORY  TELLER. 


It's  a  storybook  and  tape  cassette  all  in  1 


The  Supetscope  Story  Teller  is  a  read-along  storybook  and  tape  cassette  combination 
that  will  delight  and  stimulate  your  child  with  the  best  in  children's  literature  and 
music.  It  Is  each  child's  key  to  those  magical  kingdoms  of  imagination  and  fantasy 
You  may  select  from  more  than  24  of  the  world's  most  famous  and  popular  tales. 
Each  Story  Teller  is  a  complete  play  featuring  a  full  cast  of  characters,  sound  effects 
and  the  music  of  Great  Masters.  Every  book  follows  Word- For- Word  the  dramatic 
story  on  the  cassette.  Think  of  its  educational  value  for  your  child!  It's  portable — 
goes  anywhere.  Each  Storyteller  contains  a  trio-pack  consisting  of  3  storybooks 
and  3  matching  cassettes. 


(  Order  Yours  Today  for  your  child 

I  Please  send  me   Trio  Pack(s)  at  $7.47  each. . 


I 


I  have  checked  the  Trio  Pack(s)  that  I  want  for  my  child 

Pa.  residents  add  6%  Sales  tax   

Add  $  I  for  Shipping  and  Handling  each  pack   

Enclosed  is  my  □  Check  □  Money  Order  for  Total   

Charge  to  my: 

□  BankAmericard  □  Master  Charge  fonly  for  orders  over  $20) 

Card  (j/        ■   Expiration  Date  

Name  

Address  

City  ^_  


State 


Zip. 


Phone  Number 
Sign  


NO  CO  D  sor  POST  OFFICE  BOX  NO  'S  PLEASE 

_CAMEO  SYSTEMS,  INC  —  P  O  Box  69— Unghorne^^  Pa  19047. 


IDEAL  FOR  HOME  OR  TRAVEL 

Eacft  Story  Teller  tale  comes  in  a  hartdsome  hard  cover  32  page  bound 
book  measur  ing  5  Vi  "  x  6  V*  "  and  is  beautifully  illustrated  in  full  color. 

□  Bible  Stories  Trio  No.  1— Daniel  in  the  Lion's  Den.  Noah  and  the  Ark. 

David  &  Goliath 

□  Bible  Stories  Tvio  No.  2 — Samson  and  Delilah.  Moses  in  Egypt.  Joshua 

and  the  Battle  of  Jericho 

□  Fairy  Tales  Trio  No.  1  — Sleeping  Beauty.  Snoyv  White.  Thumbelina 

□  Fairy  Tales  Trio  No.  2 — Cinderella.  The  Elves  and  the  Shoemaker.  Beauty  . 

and  the  Beast 

□  Adventure  Ta!e9  No.  1 — Pinocchio.  Gulliver's  Travels.  SInbad  the  Sailor 

□  Adventure  Tales  No.  2— Tom  Thumb.  Aladdin.  The  Wizard  of  OZ 

□  Alice  In  Wonderland  No.  1  —Down  the  Rabbit  Hole,  Ttie  Mad  Haner's 

Tea  Party.  The  Court  of  Cards 

□  Alice  in  Wondertartd  No.  2 — The  Land  of  the  Red  Queen.  Tweedledum 

&  Tweedledee.  Queen  Alice 


The  big  scene 

Bigger  than  life  p^rty  posters  are  made 
from  your  favorite  photos.  You'lE  re- 
ceive a  2'x3'  photo— great  for  the  guest 
of  honor,  yourself,  etc.  Reproduced 
from  any  black  &  white,  color  or  Pola 
roid  photo  you  send.  $3.50  plus  50( 
p4h.  Wallet  Photo  Co..  Dept.  1015,  P.O. 
Box  1758,  Clifton,  NJ  07015. 


HBADI^BY-  EDITOR 


Panda  digital  watch 

Children  will  adore  this  watch  with  the 
hour,  minutes  and  seconds  in  easy-to- 
read  red  lit  numbers  in  the  panda's 
eyes.  A  double  press  on  the  button  tells 
the  full  date,  too.  Stainless  steel  case. 
Denim  band.  $19.95  plus  $2  p&h. 
Cameo  Systems,  Inc.,  Dept.  LHIO,  P.O. 
Box  69,  Langhorne,  PA  19047. 


Delightful  3-D  stamps! 

A  set  of  full-color  postage  stamps  in 
eye-challenging  3-D  is  created  through 
a  unique  process.  From  flowers  to  but- 
terflies, the  lifelike  beauty  is  amazing. 
Also,  you'll  receive  other  stamps  to  ex 
amine  free.  Buy  any  or  none,  return 
balance,  cancel  service  anytime.  Send 
10^.  Bunker  Hill  Stamp  Co.,  Dept.  3D-8. 
Boston.  MA  02117. 
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Stitchery  delights! 

Grandmother's  Sampler,  "if  mother  says 
no  ask  grandmother,"  or  Grandfather's 
Sampler,  "if  all  else  fails,  ask  grandpa," 
are  marvelous  to  colorfully  cross-stitch 
on  stamped  oyster  linen.  Each  kit  has 
all  you  need  plus  SVa"  x  15"  wood 
frame.  $4.75  plus  750  p&h  each  kit. 
Victoria  Gifts.  12  J  Water  St.,  Bryn 
Mawr,  PA  19010. 


The  personal  touch 

studio  quality  wallet  photos  in  color  or 
black  &  white  make  ideal  gifts.  Nice  to 
tuck  into  holiday  cards,  yet  inexpensive. 
2«/2"x3V4".  Color:  20  for  $1.98;  32  for 
$2.98.  Send  color  negative,  photo  or 
slide.  Black  &  white:  36  for  $1;  76  for 
$2.  Send  photo  or  negative.  Add  40^ 
p&h  each  order.  Phiiips  Foto  Co.,  Dept. 
lOL.  Elmsford.  NY  10523. 


TWENTYYEARS 
WITH  BING 

continued 

friends,  his  public.  He  wanted  to  be  sure 
that  our  marriage  was  ri^t  in  every  way. 

"Nobody  else  gave  our  marriage  much 
of  a  chance,"  Kathryn  admits.  'Tve  never 
had  my  wedding  ring  off,  and  I've  never 
asked,  but  I'm  sure  it's  only  brass.  Bing's 
manager  bought  it,  and  probably  didn't 
want  to  invest  much  into  something  that 
might  not  last."  (Actually,  she  wears 
two  wedding  bands;  the  second  one  be- 
longed to  Bing's  late  mother,  KathrjTi 
wears  no  other  jewelry. ) 

"In  the  end,  our  di£Bcult  coxirtship 
was  a  good  thing,"  she  continued.  "By 
the  time  we  were  married,  we  had 
thrashed  out  our  differences.  Maybe 
that's  the  trouble  with  a  lot  of  marriages 
today.  The  two  people  involved  haven't 
discussed  their  problems  ahead  of  time, 
and  expect  everything  to  turn  out  moon- 
li^t  and  roses,  which  it  probably  is  not 
going  to  be. 

"I'm  glad  I  married  an  older  man. 
When  I  married  Bing  he  was  already 
formed,  his  character  was  set;  in  other 
words,  I  knew  what  I  was  getting.  With 
a  younger  man  you  can't  tell  how  he  will 
develop  with  the  years. 

"And,  oh,  yes,  Bing's  sons  took  a  lot  of 
teasing  after  the  wedding,  but  they  were 
always  nice  to  me.  I  would  hke  to  think 
I  handled  the  situation  with  grace.  I 
wasn't  their  mother  so  I  didn't  try  to  be. 
Instead,  I  did  everything  possible  to  be 
their  friend.  To  this  day,  Gary,  the  eld- 
est, the  twins  Dennis  and  Philip,  and 
Lindsay,  the  youngest,  are  my  friends. 
We  see  each  other  often. 

"Bing  and  I  have  had  a  wonderful  life. 
We  have  shared  so  much  and,"  Kathryn 
said  with  emphasis,  "there  is  still  so  much 
for  us  to  share.  We  love  best  taking  long 
walks  together,  holding  hands  and  talk- 
ing about  everything,  or  not  talking  at 
all,"  ("It  really  is  the  most  amazing  mar- 
riage," butler  Alan  Fisher  said  to  me 
once,  "Although  upon  occasions  we  ha%'e 
had  some  truly  epic  silences  in  the  house, 
Mr.  and  Mrs.  Crosby  are  two  people  who 
obviously  take  pleasure  in  the  company 
of  each  other.  We  rarely  have  guests. 
The  two  of  them  simply  enjoy  being 
alone  together."] 

No  scandals,  no  rumors 

Hollywood  gossips  never  have  been 
able  to  wag  tongues  about  the  Crosby 
marriage.  There  have  been  no  scandals, 
no  rumors  about  their  private  lives. 
They've  never  been  part  of  the  social 
scene,  have  never  tossed  fancy  parties. 
Their  idea  of  celebrating  a  momentous 
occasion  is  to  sit  all  by  themselves,  late 
at  night  in  the  kitchen,  spooning  up  corn- 
flakes! 

It  is  obvious  to  those  who  know  the 


Crosbys  that  the  reason  their  marriage 
endures,  and  happily,  is  because  they 
both  have  the  same  values,  flie  same  rev- 
erence for  the  things  they  beUew  impor- 
tant: respect  for  each  other,  the  sanctity 
of  their  home,  a  commitment  to  the  chil- 
dren they  brought  into  the  world  and 
the  CathoUc  rehgion  they  share. 

The  Crosbys*  three  children  were  bom 
within  the  first  four  years  of  their  mar- 
riage. Harry  Lillis  Crosby  III,  19,  named 
after  his  father  (Bing  gained  his  nick- 
name as  a  young  boy  from  his  favorite 
conaic  strip,  "Bingville  Bugle"),  is  a  mu- 
sician. After  a  year  in  college,  Mary 
Frances,  17,  Bing's  only  daughter,  has 
been  accepted  by  the  American  Con- 
servatory Theatre  in  San  Francisco.  Na- 
thaniel, 15,  hopes  to  combine  golfing 
competition  with  a  teaching  career. 

"The  children  have  learned  so  much 
from  their  father,"  Kathryn  said,  "He's  a 
strict  parent,  but  strict  with  love— there's 
a  difference.  Bing  detests  sloppiness, 
cannot  abide  arrogance  or  profanity  and 
just  naturally  expects  good  manners.  The 
children  absolutely  adore  their  father- 
but  they  also  respect  him." 

When  questioned  about  how  she 
would  feel  if  her  children  had  sexual  re- 
lationships outside  of  marriage,  Kathryn 
replied:  "I  am  sure  it  is  possible  for 
young  people  to  enter  into  a  loving  rela- 
tionship outside  of  marriage.  But,"  she 
added,  "if  it  were  my  children,  I'd  kill 
them.  As  for  their  father,  I  cannot  tell 
you  how  angry  tiiat  Irishman  would  be." 

Talking  more  about  their  20  years  to- 
gether, Kathryn  said:  "I'm  afraid  that  I 
have  caused  Bing  some  painful  moments. 
As  an  example,  once  I  volunteered  him, 
without  his  permission,  to  be  master  of 
ceremonies  for  a  charity  fimd-raiser. 
Bing  does  so  much  for  charity— he's 
raised  miUions— that  naturally  I  expected 
him  to  do  this  for  me.  Bing  felt  that  it 
wasn't  right  for  me  to  volunteer  his  ser- 
vices without  asking.  After  all,  he  said, 
he  wouldn't  presume  to  do  tliat  to  me. 
Right  up  to  the  last  minute  I  thought 
he'd  break  down  and  show  up.  I  abso- 
lutely panicked.  But  Bing  dug  in  his 
heels  and  did  not  go. 

"Still,"  she  said,  "in  all  our  married 


years  we  have  never  had  a  fight.  Oh 
we've  had  some  pretty  sticky  moment 
when  we  didn't  see  eye  to  eye,  but  i 
fi^t— never!  Bing  chooses  to  remain  si 
lent  when  trouble  brews.  Sometimes 
hasn't  talked  to  me  fcnr  days,  even  longeij 
Once  he  said  to  me,  'Kathryn,  it  is  bette 
not  to  speak  in  anger.  And  you  must  rei 
alize  that  sometimes  when  I've  beei 
quiet  it  is  because  the  words  I  migh 
have  said  would  have  been  too  hard  fq 
you,  or  for  me,  to  bear.'  There  is  so  muc 
talldng  things  out  these  days,  verbalizin 
and  all  that,  but  I  think  Bing's  way  ma 
be  a  lot  wiser. 

"Bing  is  no-nonsense  and  discipline( 
so  disciplined  that  he  can  eat  one  half  ( 
a  cookie.  At  the  same  time  he's  unfailinj 
ly  kind,  fun-loving  and  witty.  In  times  ( 
trouble,  he's  so  sweet,  so  tender;  it's  inj 
possible  to  be  sad  around  him." 

Kathryn's  thou^ts  returned  to  tr 
present,  and  she  continued:  "Before  \v 
know  it,  Bing  will  be  able  to  play  go 
again,  hell  be  able  to  sing  'White  Chris 
mas'— and  we'll  even  be  able  to  trip  w 
light  fantastic.  Yes,  it  will  all  happen.  I 

"I  guess  the  sound  of  Bing  is  wov^ 
into  the  tapestry  of  many  lives.  But,"  s] 
added,  "I'm  luckier  than  his  fans  fori 
get  to  hear  the  special  things.  For  e 
ample,  hearing  him  say:  'Late  again! 
'What  do  you  mean  Mary  Frances  has 
date?',  'Nathaniel  should  help  weed 
garden  and  not  spend  so  much  time 
the  golf  course!'— or,  'What  do  you  mea 
Indianapolis,  Indiana,  for  five  weeks? 

On  that  day,  when  her  heart  w 
heavy,  Kathryn  still,  could  talk  about  t 
mixture  of  love  and  fun  that  made  up 
large  a  part  of  her  marriage.  I  thoug 
that  Bing  would  have  wanted  the  cc| 
versation  to  be  like  that.  Her  talk  of  hii| 
pier  days  was  a  forecast  of  things 
come.  How  could  Kathryn  have  in 
gined  then  that,  within  six  months,  Bij 
would  be  so  recovered  that  they  a] 
the  children  would  be  off  to  London 
advance-fihn  their  1977  Crosby  Chri 
mas  Show?  Or  that  the  first  celebrity 
sign  to  play  golf  in  i:he  Kathryn  Crosbi 
Honda  Civic  Classic  for  next  Mai] 
would  be  Bing? 


. . .  She  loves  me . 
she  loves  me , . ,  she  loves  me  not 


she  loves  me  not . .  .no  opinion  . 

no  opinion . . ," 
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OAIROL'S  BO^I\fBM£) 


Go  all  the  way  to  blonde  with  Born  Blonde 
The  gentlest  2-step  -o** 
way  to  turn  blonde. 
First,  there's  the 
lightener.  Next,  a 
no-bleach  toner. 
And  then,  that  soft 
blonde  you  were 
always  meant  to  be. 


ndhjuiA)  uyiPO 
1155  CL/\\ROL. 


Miss  Clairol "  has  always  been  famous  for  giving  women 
just  what  they  want.  Shades  of  colors  that  make  them 
feel  they  are  naturally  born  redheads,  blondes  and 
brunettes.  But  that's  not  all,  Miss  Clairol  also  gives  you 
beautifully  conditioned  hair.  So  you  get  an  incredibly 
healthy  shine  plus  natural  looking  color,  everytime. 


MissClairor 


You  don't  have  to  change 
your  whole  hair  color  to  get 
a  whole  new  "you."  Do  a 
single  streak  or  an  overall 
frosting  with  America's 
number  one  frosting  kit, 
Frost  &  Tip."  Whether  you 
do  a  little  or  a  lot,  it  makes 
a  big  difference  in  your 
appear- 
ance. You 
get  a  look 
that  is  as 
individual 

as  you  are.  !;rA*!t'I.L^  ^  j/j 


Clairol  can't  put  color  in  your  life,  nobody  can: 

1©1977  Clairol,  Inc. 


Armstrong  Designer  Solariarf 
with  the  ricmess  of  Inlaid  Colon 

As  different  from  other  no-wax  floors 
as  an  oil  painting  is  from  a  print. 


"No  matter  how  fine  a  print  is,  it's  still  just  a  print.  Only  a 
reproduction  of  the  original.  But  an  oil  painting  is  built 
up  layer  by  layer,  shade  by  shade,  creating  true  depth 
and  realism. 

Armstrong's  exclusive  Inlaid-Color  process  gives 
Designer  Solarian  that  same  depth  of  color  and  realism 
of  design.  It  is  a  buildup  of  thousands  of  varicolored 
granules  that  forms  a  thick  inner  layer  of  color — deep, 
rich  color  with  that  unique  quality  of  "an  original"  that 
no  printed  floor  design  can  hope  to  achieve.  And  it's 
also  what  gives  Solarian  its  solid,  hefty  feel. 

Visit  your  Armstrong  retailer.  And  compare  the 
unusual  richness  of  Designer  Solarian's  deep-down 
Inlaid-Color  construction  to  the 
other  no-wax  sheet  floors.  You 
can't  miss  the  difference. 

Because  of  its  Mirabond" 
wear  surface,  Solarian  keeps  its 
sunny  shine,  without  waxing  or 
buffing,  far  longer  than  ordinary 
vinyl  floors.  And  the  cleaner  you 


keep  it,  the  brighter  it  shines,  lust  sponge-mop  with 
detergent  and  rinse  thoroughly.  Black  heel  marks  come 
up  easier,  too.  If  heavy-traffic  areas  eventually  show 
some  reduction  in  gloss,  your  retailer  can  supply  a  spe- 
cial Solarian  Floor  Finish  which  can  be  applied  occa- 
sionally to  help  maintain  the  shine. 

To  find  a  nearby  Armstrong  retailer,  look  in  the 
Yellow  Pages  under  "Floor  Materi- 
als." Many  are  authorized  Floor 
Fashion  Center"  dealers,  offering  the 
full  selection  of  Armstrong  floors.  Or, 
use  the  coupon  to  get  free  SoFarian 
literature,  maintenance  instructions,  and  names  of  your 
nearest  Armstrong  retailers. 

Pictured  here  are  just  five  of 
the  more  than  50  different  color 
and  design  choices  available  in 
this  fine-quality  floor.  Designer 
Solarian.  It's  like  an  original  work 
of  art. 

Certain  floor  designs  copyrighted  by  Armstrong 
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THE  INDOOR  WORLD® 


Armstrong 
7711  King  St. 
Lancaster,  Pa.  17604 

Please  send  me  your  free  brochures  on  Solarian  color  and  design 
selections,  flooring  maintenance,  and  names  of  my  nearest  retailers. 

Name   — - 

Street. 

Citv 


Stale- 
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  Zip. 


Got  a  ceiling  problem  ? 

Coyer  it  up!  Dress  it  up!  Light  it  up! 
With  on  Armstrong  suspended  ceiling. 


Whatever  your  ceiling  problem- 
open  joists,  cracked  plaster,  exposed 
pipes— an  Armstrong  suspended  ceil- 
ing will  cover  it  beautifully.  Or  if  you're 
adding  a  new  room,  or  finishing  off  a 
basement,  a  suspended  ceiling  offers 
you  an  easy-to-install  finished  ceiling 
with  valuable  extra  features.., like  easy 
repairability,  replaceability,  and  ac- 
cessibility to  pipes,  wires,  and  ducts 
above.  And  you  can  put  energy-effi- 
cient, recessed  fluorescent  lights  where 


you  want  them. 

With  the  newest  Armstrong  sus- 
pended ceilings,  like  rustic  Scotch  Pine 
shown  above,  the  special  color- 
matched  grid  appears  to  be  part  of  the 
ceiling  pattern,  not  an  interruption. 
Armstrong  suspended  ceilings.  Prob- 
lem-solvers with  style. 

Best  of  all,  with  an  Armstrong  sus- 
pended ceiling,  solving  your  ceiling 
problem  is  a  do-it-yourself  project. 
There  are  no  staples  or  glue  to  fuss 


with.  The  big  2'  x  4'  panels  simply  d 
into  the  metal  grid. 

See  the  new  suspended  ceil  in 
now  at  your  Armstrong  retailer.  H 
listed  under  "Ceilings"  in  your  Yelli 
Pages.  Or  write  to  Armstrong,  77 
Moore  Street,  Lancaster,  Pa.  1761 

(A)-mstrong 
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Quarterly 
Magazine 
from  Armstrong 


This  may  be  the  most  unique  deco- 
rating magazine  you  can  buy.  It  offers 
you  something  no  other  decorating 
magazine  can:  expert  advice  direct 
from  the  Armstrong  Decorating  Stu- 
dios. Now  you  can  create  rooms  as 
beautiful,  as  unique,  as  exciting  as  the 
ones  you  see  on  these  pages. 

With  each  new  issue  of  "Good  Ideas 
for  Decorating"",  you'll  find  many 
tricks  of  the  trade.  100  pages  of  photo- 
graphs, diagrams,  plans,  and  deco- 
rator articles  will  help  you  turn  your 
ideas  into  action. 

^Jow,  step  by  step,  you  can  learn: 
How  to  meet  the  challenges  of  good 
planning 

How  to  create  really  personal  rooms 
How  to  give  your  home  designer 
touches 

How  to  budget  before  you  spend 

•  How  to  paint  like  a  pro 

•  How  to  find  decorating  ideas  in  un- 
1  usual  places 

'      SUBSCRIBE  NOW! 

'Good  Ideas  for  Decorating"  is  just  $5 
Der  year  (four  issues). 

^^rmstrong  Good  Ideas  Dept.  11L 
P.O.  Box  630 

Whitinsviile,  Massachusetts  01588 

Please  start  my  subscription  to  "Good 
Ideas  for  Decorating  ""  (four  issues  a 
year)  right  away.  Enclosed  is  $5.  I  save 
$1  over  the  newsstand  price.  Check  or 
money  order  only.  Please  do  not  mail 
cash  or  stamps 

Name  

(please  print  ctearly) 

Street  Apt  


City_ 


state  

($7/Year  Outside  U.S.A.) 


Zip- 
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toMain 
Attraction 


Wild  Rice  Kebob 

with  San  Francisco's 
Long  Grain  and  Wild  Rice 
Ric€«A«Eoni 

Brown  one  lb.  lamb  or  beef  cubes  in  2  Ibsp.  hot 
oil  with  one  clove  garlic  minced.  Add  rice-mac- 
aroni mixture  from  Long  Grain  and  Wild  Rice 
Rice-A-Roni  package  (6  oz.);  stir  until  brown 
Add  VU  cups  hot  water.  '4  cup  dry  white  wine 
Wild  Rice  Packet  from  '  i'Wriqf  onion  (cut 
into  wedges),  12  fresh  ,  :  '-www,  '  i  tsp,  salt, 
Ve  tsp.  pepper.  Bring  to  joiI,  simmer,  covered, 
30  minutes,  adding  one  green  pepper  (cut  into 
squares)  last  5  minutes  Before  serving  stir  in 
one  cubed  tomato.  Makes  4  (IVa  cup)  servings 


Editor^  diary 


By  Lenore  Hershey 


WOMEN  ON  THE  MOVE 

This  is  one  of  the  rare  occasions  in  which  I'd  Hke  to  share  some  of  my 
personal  views  with  you— and  invite  an  exchange  of  opinions.  As  a 
Commissioner  of  the  President's  National  Commission  on  the  Observance 
of  International  Women's  Year,  appointed  first  by  President  Ford  and 
reappointed  by  President  Carter,  I  am  making  preparations  to  attend  the 
first  National  Women's  Conference  in  Houston,  Texas,  November  18-21. 
It  is  sure  to  be  an  historic  meeting,  having  been  funded  by  Congress 
and  put  into  law,  as  well  as  being  preceded  by  56  state  and  territorial 
meetings.  Thousands  of  women  are  expected  to  attend  the  conclave  with 
1,142  elected  delegates  from  the  various  states  and  territories, 
supplemented  by  280  alternates  and  400  delegates-at-large.  Many  of  the 
country's  most  outstanding  women  (and  interested  men)  will  also 
attend  as  invited  guests. 

The  theme  of  the  meeting  will  be  "Women  on  the  Move"— and  despite 
the  controversy  that  swirls  around  the  meeting  (and  there  is  much 
heat  and  passion  from  all  sides ) ,  I  still  feel  it  will  turn  out  to  be  a  positive 
event  for  the  nation.  The  Conference  was  established  "to  assess 
the  progress  that  has  been  made  to  date  by  both  the  private  and  public 
sectors  in  promoting  equality  between  men  and  women  in  all  Aspects  of 
life  in  the  U.S."— as  well  as  to  "identify  the  barriers  that  prevent 
women  from  participating  fully  and  equally  in  national  life,  and  [to] 
develop  recommendations  for  means  by  which  such  barriers  can  be 
removed."  It  will  feature  workshops  on  a  wide  range  of  subjects,  including 
education,  employment,  homemaker  rights,  the  problems  of  teenage 
pregnancy,  etc. 

WHERE  I  STAND 

Those  of  you  who  read  this  column  know  I  believe  deeply 
in  the  woman's  role  in  the  home,  as  well  as  her  ever-expanding  options 
outside  it.  I  am  painfully  aware  of  the  inequities  that  still  face  women  in 
the  work  force.  And  though  I  recognize  that  many  women  find 
homemaking— and  mothering— to  be  a  joyous,  rewarding  core  of  their 
lives,  the  realities  of  widowhood  and  divorce  also  make  it  an  economically 
hazardous  one.  "Liberation"  is  a  term  too  loosely  used  as  the  cause  of 
everything  from  pornography  to  the  breakdown  of  family  life.  , 
In  actuality,  only  liberated  people,  male  and  female— balanced  by  a  sense 
of  responsibility— can  create  the  kind  of  strong  family  life  that  is 
more  than  a  nostalgic  replay  of  the  Waltons  and  far  from  the  situation 
comedies  that  are  this  year's  TV  rage. 

In  Houston,  there  will  be  many  faces,  many  voices.  The  far  right  and 
the  far  left  will  inevitably  clash  and  make  it  seem  as  if  women  are 
deeply  divided.  Yes,  there  are  divisions.  But  the  truth  is  that  now,  as  never 
before,  women  have  been  given  an  awareness  of  their  own  potential. 
At  a  time  when  their  lifespan  is  predicted  in  terms  of  75  years,  it  is  a 
period  in  which  diversity  must  not  only  be  recognized  and  dealt  with-but 
ultimately  reconciled.  Women  cannot  move  backwards  in  the 
United  States.  They  cannot  sacrifice  the  small  gains  they  have  earned  out 
of  fear  of  the  unknown.  They  have  a  right  to  a  point  of  view  dictated 
by  religious  and  moral  convictions.  But  there  are  social  convictions,  too. 
Somehow,  all  of  these  must  be  brought  together  and  recommitted  to 
progress  for  the  51.3  percent  of  this  country  who  are  no  longer  willing 
to  delegate  their  authority  to  someone  else.  As  I  said,  I'd  like  to  hear 
your  side.  Meanwhile,  I  hope  that  Houston  will  be  a  landmark 
meeting  and  a  forward  step  for  all  Americans.— Lenore  Hershey 
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Twinsize 
mattress  or  boxspring. 


Right  now,  last  Falls  *12495  Sears-O-Pedic  Deluxe 

is  an  extraordinary  value! 


From  the  outside,  the  Sears-O-Pedic  Deluxe 
is  an  attractive  choice,  with  its  lush  100% 
polyester  damask  ticking.  And  for  conve- 
nience, there  are  four  plastic  handles  for 
easy  turning  and  eight  air  freshener  vents 
to  let  your  mattress  breathe. 

The  interior  is  Sears  heavy  gauge  coil 
construction  for  even  support.  That's  615 
coils  for  twin  size,  857  for  full,  1056  in  queen 
and  1320  in  king. 

Or,  if  you  prefer,  choose  a  polymeric 
foam  mattress  for  the  same  value  packed 
price. That  gives  you  SV^  inches  of  non- 
allergenic  foam  for  easy,  never-needs-turhing 


Every  innerspring  and  foam  mattress 
has  a  scientifically  built-to-match  boxspring, 
each  with  four  comer  guards  for  helpful 
protection  against  rough  bedframes. 

All  are  available  at  these  special  prices 
in  most  larger  Sears  retail  stores. 
Twin  size  mattress  or  boxspring,  $69.88  each. 
Full  mattress  or  boxspring,  $89.88  each. 
Queen  mattress  and  boxspring,  $199.00  set. 
King  mattress  and  boxspring,  $299.00  set. 

'Pnces  hiyhcr  in  Alaska  and  Hawaii. 


Only  at 


Sears 


12%  fresh  color  &cover 


Moisturizing 

Liquid 

Makeup 

Touch 
8GI0W 


How  much  color 
is  in  your  makeup? 
Touch  &  Glow  is  only 
12%  color  &  cover. 
Enough  color  to  give  you 
a  good  healthy  look. 
Enough  cover  to  hide 
tiny  flaws.  But  not  so  much 
it  clogs  your  pores 
or  smothers  your  skin. 

The  rest  of  Touch  &  Glow 

is  all  moisturizer. 

88%  moisturizer . 

For  the  look  of  a  beautiful 
complexion  today  and 
the  protection  skin  needs 
for  a  beautiful  tomorrow. 
12/88  Touch  &  Glow. 
It's  100%  beautiful! 


88%  protective  moisturizei; 

♦InrliiHino  9%  fraoranrp  anri  fnrmiila  nrriteftors. 


.1.  .<S^,-i^%^^i^jetH>^M^ 


Beauty  Joumal 


Once  in  a  while  something  happens  to 
make  us  sit  up  and  cheer.  The  "some- 
thing" now  is  called  Feel  Younger,  Live 
Longer  (Rand  McNally,  224  pages,  $7.95), 
a  big,  soft-cover  book  that  makes  reading 
about  exercise,  fitness,  dieting  and  coping 
(job,  personality,  sex)  fast  and  fun.  The 
illusti-ations  and  pictures  vary  from  humor- 
ous to  dead-serious— and  the  pages  are 
chockful  of  charts,  quizzes  and  curious 
facts.  The  exercise  illustrated  at  right,  is  one 
of  the  best  we've  seen  for  the  elderly  or  in- 
active. This  paiticular  one  improves  spinal 
mobihty— without  strain.  "Sit  with  feet  apart  and  hands  on 
one  thigh.  Bend  over  from  the  waist  and  slide  your  hands 


ANYONE  AT 
ANY  AGE  CAN 
LOOK  AND  FEEL 
BETTER 


times  on  each  leg."  More  .  .  .  Perhaps 
our  favorite  parts  of  the  book  are  the 
myths  it  explodes  (Pow!).  For  in- 
stance, that  you  can  lose  weight  by 
massage  (only  if  you're  the  masseuse). 
Or  that  lost  sleep  can  be  made  up  by 
sleeping  longer  the  next  night.  No!  Or 
domestic  chores  make  a  woman  fit. 
Wrong,  only  tired.  About  sugar:  honey 
is  a  good  source  of  energy.  Yes,  but  not 
better  for  you  than  either  white  or 
brown  sugar.  More  facts:  It's  healthier 
to  leave  a  sweater  off  until  you  cool 
down  after  exercise.  And  the  most  delicious  news  of  all.  Eat- 
ing chocolate  does  not  aggravate  acne  or  oily  skin  (yes,  that's 


down  the  leg  toward  the  ankle.  Repeat  on  alternate  side,  ten     what  this  group  of  experts  claim). 


FLOW  AND  GLOW 

Qb  when  I  put  blusher  on  my 
cheeks,  it  looks  blotchy.  Ttvo  ques- 
tions: Why  does  this  happen?  And  is 
there  anything  I  can  do  about  it? 

—R.F.,  Youngstoicn,  OJiio 


A. 


From  your  information,  we  can 


only  guess  that  you  have  fairly  dry  skin  and  use  a  moisturizer 
as  a  base.  Some  of  the  moisturizer  may  sink  in,  but  some  stays 
on  the  surface.  Then  when  you  put  on  your  powdered  rouge, 
it  goes  on  unevenly.  Either  wait  enough  time  to  let  all  the 
moisturizer  disappear  or,  better  yet,  switch  to  a  cream  blush- 
er (a  must  for  dry  or  older  skin),  which  flows  on  smoothly, 
glows  more  evenly. 

HELP  AND  HAPPINESS 

New  things  to  improve  you  from  the  tippity-top  of  your  head 
right  on  down  to  your  well-manicured  toes.  •  What  do  you 
do  if  you  snub  a  nail  and  the  tip  snaps  off?  Or  if  you  have 
layers  or  ridges  that  show  under  polish?  Now  you  can  take 
care  of  all  20  nails  like  a  pro— at  home.  Biggest  helps:  Ridge 
Filling  First  Coat  (smooth  base  that  dries  matte  white,  good 
primer),  $2;  The  Nail  Fixer™  (kit  with  tissue-thin  papers  for 
major  repairs),  $2.50;  Miracle  Nail®  Protective  Acrylic  Hard- 
ener (toughie  top  coat),  $2.  All  part  of  the  new  L'Oreal  Nail 
Care  System.  •  Anyone  who  has  fine,  thin  hair  longs  for  a 
little  more  thickness.  Well,  wish  no  more.  There's  a  new  body- 
builder that  adds  fullness  through  an  invisible  network  (it 
supports  each  and  every  strand).  Very  scientific.  Applied 
after-shampooing.  In  salons;  Bodimer+  by  Redken,  4  fl.  oz., 
$4.95.  •  Remember  the  morning  after,  when  you  fell  asleep 
with  your  mascara  on?  Remember  those  raccoon  rings?  Gone. 
There's  a  smudge  and  sleep-proof  way  to  darken  (and  condi- 
tion) your  lashes.  Fresh  Lash  24  Hour  Polymer  Mascara  by 
Maybelline,  $1.95.  •  We've  said  it  before  and  we'll  say  it 
again:  your  skin  needs  moisture  to  look  healthy.  Now  make- 
up's making  a  splash  in  the  H.O  field  (formulated  with  a  light 
moisturizer  rather  than  the  usual  oils).  Light  and  feels  good. 
Truly  Natural  Face  Color  by  Frances  Denney,  1  oz.,  $10. 


THE  KINDEST  CUTS  OF  ALL 

If  at  this  time,  you're  one  of  the  legions  searching  for  a  new 
hairstylist  (hopefully,  a  wonderfully  kind,  creative  genius), 
here  aie  some  guidelines.  Rely  on  word-of -mouth:  Ask  your 
friends,  even  an  attractive  stranger  where  to  go.  Chat  about 
the  in-shop  habits.  Do  they  always  run  an  hour  late?  Play 
favorites?  Is  the  super-cutter  a  prima  donna?  Remember,  you 
want  a  haircut,  not  more  hassle.  Shop  aroiuid:  By  phone  or 
by  foot.  Inquire  about  rates.  Is  a  blow  dry  an  extra?  Does  the 
place  offer  manicmes,  coloring?  Know  your  needs:  How  much 
time  and  money  can  you  spend?  Have  a  style  in  mind  and 
talk  it  over.  If  Orphan  Annie  curls  won't  work  for  you,  listen 
to  the  expert,  but  .  .  .  Beware  the  cookie  cutter:  One  who 
stamps  out  exact  copies,  more  concerned  with  what's  "in" 
than  with  you.  Post-cutting:  Monitor  your  hair  for  holding 
and  growing-out  ease.  If  things  are  going  great,  great!  If  not, 
go  back  to  Start.  There  is  a  stylist  somewhere  who's  waiting 
just  for  you! 

VIRGINIA 
WADE'S 
WINNING  CUT 

Far  left:  Fall  '76, 
tied-and-pinned 
bac}:.  Near  left:  At 
Wimbledon  '77. 
Shorter,  freer  .  . . 

      _      _  prettier. 

Lots  of  women  who  play  activ  e  sports  have  a  problem  with 
their  hair.  Keeping  it  from  flying  in  their  eyes.  Looking  neat, 
but  pretty.  That  point's  been  won  by  Virginia  Wade,  tennis 
player  extraordinaire,  '77  Wimbledon  champ.  She's  gone  from 
a  rather  severe  look  of  pulled-back  ponytail  and  bobby  pins 
holding  the  sides  flat  (see  above)  to  honest-to-goodness  free- 
dom. Virginia  doesn't  even  blow  dry  her  shorter  hair— just 
washes  it  (especially  after  a  match),  runs  her  fingers  through 
it.  Monique  of  Vidal  Sassoon,  New  York,  cut  her  thick  hair  in 
layers  (if  your  hair  is  too  limp  or  fine,  go  for  a  perm).  The 
easy  care  and  jaunty  air  suits  Virginia's  lifestyle.  Always 
traveling,  always  a  winner! 

Photographs:  above  left:  UPI;  above  right:  Wide  World  Photos. 
Border  by  Julia  Noonan.  Drawing  by  Thea  Kliros. 
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Why  not  khange  your  life 
for  something  better? 


Start  with  Clairesse^ 
airol's  most  important 
hair  color  discovery 
in  seventeen  years. 


There  has  never  been  a  hair  color 
ce  Clairesse. 

ecause  Clairesse— and  only 
lairesse— actually  improves  the 
mdition  of  your  hair  as  it  colors  and 
so  gentle  it  even  smells  fresh. 
0  other  hair  color  contains  this 
tmbination  of  conditioners  and 
erne  rinse,  and  that  is  what  makes 
e  Clairesse  difference  possible. 
The  patented  Clairesse  process 
^es  you  conditioning  with  true-to- 
ture  colors  that  last  day  after  day, 
■plication  to  application.  Clairesse 
n  lighten  and  brighten  your  natural 
lor.  It  covers  gray  superbly. 
Open  the  bottle— and  begin  The 
airesse  Experience, 
in  you  feel  the  difference? 
Yes.  After  coloring  andstyling,  your 
ir  will  feel  soft  and  manageable, 
en  when  your  hair  is  wet,  you  will 
d  that— for  the  first  time— your 
ir  will  comb  easier  (no  snarls  or 
igles).You  need  no  conditioners  or 
!me  rinse  after  using  Clairesse. 


Can  you  see  the  difference? 

Yes.  Because  immediately  after 
coloring  with  Clairesse,  your  hair  will 
be  in  such  excellent  condition  that  the 
color  will  come  shining  through.  And 
Clairesse  colors  are  especially  soft 
and  natural. 

Can  you  smell  the  difference? 

Yes.  Clairesse  is  so  different  it  even 
smells  like  a  lotion.  The  minute  you 
uncap  the  bottle  you  will  be  pleasantly 
surprised  because  the  gentle  fra- 
grance matches  the  gentleness  of  the 
color  and  conditioner  in  Clairesse. 


claire  ,  ' "  \      "  "  "  esse 
I  daire  j^esse 
clairesse 


I  until  y 
and  I  orxiil 

inclCOTKli 


(iv  ; 


What  does  the  Clairesse  difference 
mean  to  you? 

It  means  that  for  the  first  time  you 
can  actually  improve  the  condition  of 
your  hair  as  you  color— and  get  a  de- 
lightfully gentle  fragrance  to  match 
the  gentle  conditioner. 

Color  will  come  shining  through 
conditioned  hair. 

You  need  no  conditioners  after 
coloring  with  Clairesse. 

The  whole  color/condition  process 
is  now  easier  and  faster  than  ever. 

Never  again  will  you  apply  color  to 
hair— and  then  condition  your  hair. 

Now  superb  color  and  the  ultimate 
conditioning  happen  together. 

For  the  first  time! 
Feel  the  color. 

Go  blonde  or  try  being  a  redhead. 
Liven  up  your  brown. 
Be  a  better  brunette. 

Nothing  is  going  to  give  your  hair 
conditioned  color  like  Clairesse. 

Because  Clairesse  really  is  the  finest 
shampoo-in  hair  color  you  can  buy. 


Clairesse  byClairol 

Why  not  change  the  things  you  can? 


*TM©  1977  Clairol.  Inc. 
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Wlic<s 
happening 


By  Gene  Shalit 


Gate  and  Arthur  Fiedler  get  togctlu  r 
(above  and  below)  to  talk  about  the 
current  musical  scene.  Later  on.  Gene 
gives  us  tliis  ynonth's  rundon^n  of  the 
current  movie  scene. 

November:  Thanksgi\  iii<]j  unfurls. 
Each  of  us  has  something  to  be  thank- 
ful for  personally,  but  collectively  we 
can  all  be  thankful  for  Arthur  Fiedler, 
conductor  of  the  Boston  Pops.  At  84, 
he  is  the  grand  man  of  American 
music.  Do  you  know  when  Fiedler 
joined  the  Boston  Symphony  as  a 
violinist?  In  1915!  He's  been  the  con- 
ductor of  the  Boston  Pops  since  1930. 
Take  that,  you  who  favor  mandatory 
retirement!  Arthur  Fiedler  has 
brought  more  good  music  to  more 
people  for  a  longer  time  than  has  any 
other  conductor  in  America.  Records? 
I'll  give  you  records.  On  July  4th, 
1976,  he  had  what  must  have  been 
the  most  immense  audience  ever  to 
heai'  a  li\e  symphony  orchestra  con- 
cert—400,000  people  on  the  Espla- 
nade in  Boston.  The  Pops  has  been 
on  coast-to-coast  radio  since  1960,  on 
telex'ision  since  1966  and  in  homes 
everywhere.  Americans  have  bought 
more  than  50  million  Fiedler  records. 
Now  that's  a  record!  Not  long  ago  I 
appeared  with  him  at  Tanglewood, 
the  Boston  Symphony's  summer  home 
in  Leno.x/Stockbridg(>,  Mass.  I  nar- 
rated Peter  and  the  Wolf,  with  Fied- 
ler conducting.  He  and  I  spent  many 
hours  together  rehearsing,  with  the 
orchestra  and  privately.  I  had  a 
chance  to  have  long  talks  with  this 
holder  of  the  Medal  of  Freedom- 
America's  highest  civilian  honor— the 


man  who  has  brought  so  much  good 
music,  good  humor  (they  smile  when 
he  conducts  "Fiedler  on  the  Roof  ') 
and  good  feelings  to  concert  halls 
across  this  land  and  around  the  world. 

I  asked  him  how,  during  his  47 
years  as  conductor,  the  makeup  of  the 
orchestra  had  changed.  And  speaking 
of  makeup,  I  asked  him  what  is  the 
role  of  women  in  music  today? 

His  response:  "When  I  joined  the 
orchestra  in  1915  there  wasn't  a 
trace  of  a  woman.  We  e\en  had  two 
male  harpists.  We  simply  never  even 
thought  of  a  woman.  The  first  woman 
engaged  by  the  Boston  Symphony 
Orchestra  was  Doriot  Anthony 
Dwyer.  That  was  in  1952,  and  now 
25  years  later,  she  is  the  orchestra's 
principal  flutist.  Today,  some  ten 
percent  of  today's  BSO  players  are 
women.  The  orchestra fselection  com- 
mittee listens  to  the  applying  musi- 
cians performing  behind  a  screen  so 
that  no  one  can  tell  whether  they're 
women,  men,  black,  white,  tall,  short 
—all  that  matters  is  the  music  and 
musicianship.  The  finalists  are  seen 
and  interviewed.  The  fact  is  that  to- 
day's woman  has  opportunities  in 
music  that  were  unheard  of  in  years 
past." 

FIEDLER  ON  CONDUCTING 

You  get  a  weariness  in  the  legs. 
They're  planted  on  the  podium,  like 
trees.  Conducting  is  hard  work.  A 
physician  once  told  me  that  conduc- 
tors have  strong  hearts  because  of 
their  vigorous  aim  waving,  which 
strengthens  the  chest  and  heart.  My 
son  is  a  sturdy  six-footer,  (continued) 
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Photograph  by  Sean  McCloud 


Olds  Omega  Hatchback. 
For  the  woman  who  enjoys 
being  practical  -in  style. 


You're  active.  Interested. 

Independent,  yet 
involved. 

Your  keen  sense  of 
style  and  value  shows 
in  everything  you  do. 

You're  right  for  the 
Olds  Omega  for  '78. 

And  it's  right  for 
jou.  ^ 

It's  just  as  practical 
as  it  is  beautiful. 

A  roomy,  comfort- 
able interior,  with  full- 
foam  seats  in  vinyl  of 
soft  knit  cloth . . . 
standard. 

The  hatchback  lifts 
up  easily  for  your  sailing 
gear — or  almost  anything 
you  wish  to  take  along. 
Flip  the  rear  seat  down 
for  even  more  room. 

Parking  is  a  breeze 
for  Omega.  And  you'll 
find  it's  maneuverable  in 
city  traffic  too. 

Your  kind  of  beauty, 
your  kind  of  practicality 
—  what  more  could  a 
woman  ask  from  her  car? 


Well,  how  about 
responsive  yet  econom- 
ical performance?  That's 
just  what  you'll  get  with 
Omega's  smooth,  even- 
firing  V6  engine.  It  got 
28  mpg  in  the  highway 
test,  16  mpg  city  and  19 
mpg  combined.  (EPA 
estimates  with  a  stan- 
dard 231  V6  engine  and 
manual  transmission. 
Your  mileage  depends  on 
how  you  drive,  your  car's 
condition  and  its  equip- 
ment. Power  train  not 
available  in  California. 
The  Omega  is  equipped 
with  GM-built  engines 
produced  by  various 
divisions.  See  your  dealer 
for  details.) 

All  this  — in  one  very 
affordable  automobile. 

Oldsmobile  Omega 
1978. A  car  for  the 
woman  who  knows  what 
she  wants.  X. 

That's  you.4k 


CALIFORNIA 
ALMONDS 

Blue  Ribbon  Idea 

CHINATOWN  ALMOND 
CHICKEN 

This  is  a  little  wok,  but  it's  worth  it. 

Skin,  bone  and  cut  V/2  pounds 
chicken  breast  in  /4  inch  cubes,  in  bowl 
mix  1  tsp.  ginger,  2  tsp.  sugar,  1  tbsp. 
cornstarch;  blend  in  3  tbsp.  each  water 
and  soy  sauce,  and  Ys  cup  sherry.  Thaw 
2(6-oz.)  pkgs.  Chinese  pea  pods.  In  wok 
(or  skillet)  heat  %  cup  oil  over  mediunn 
heat.  Add  1  cup  BLUE  RIBBON  Natural 
(or  Blanched)  Whole  Almonds;  stir  and 
cook  about  3  minutes.  Add  chicken  and 
cook  just  till  meat  turns  white.  Pour  in 
sherry  mixture;  cook  till  sauce  thickens. 
Add  pea  pods;  stir-fry  till  hot  and 
glazed.  Serve  at  once.  Serves  4. 

Continental  Nut  Company 
The  BLUE  RIBBOM 
Almond  Family 
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and  I  once  challenged  liim  to  conduct 
for  15  minutes  without  stopping.  He 
couldn't.  One  physician  ad\ises  e\ery- 
body— each  clay— to  put  a  record  on  the 
hi-fi  and  pick  up  a  pencil  and  conduct. 
It  doesn't  matter  if  you  beat  time  cor- 
rectly—but just  wave  those  arms. 
Fiedler  on  programs 

Each  year  we  have  an  all-refiucst  con- 
cert. I  can  tell  you  right  now  what  the 
requests  will  he  next  \  car  and  fi\  e  \  ears 
from  now.  Bolero.  The  Blue  Danube. 
The  William  Tell  Overture.  Of  cour.se 
I'll  play  them,  why  not?  William  Tell  is 
a  fine  o\erture.  Toscanini  performed  it 
often,  and  if  it  was  go<xl  enough  for 
Toscanini,  it's  good  enough  for  me. 
Fiedler  on  the  critics 
Some  accuse  me  of  being  a  showman. 
I  resent  that  because  a  showman  is  a 
show  off,  and  I  ne\  er  show  off.  I  balance 
my  programs  to  please  the  widest  possi- 
ble audience.  We  play  everything  from 
Bach  to  Bacharach,  from  Motown  to 
Mozart.  I  ha\'e  ahcai/s  played  good 
music.  As  Rossini  said,  "All  good  music 
is  good  except  the  boring  kind." 
Fiedler  on  piped-in  music 
There  is  too  much  music  without  reason, 
without  listening.  Music  in  barber  shops 
and  manicure  parlors  and  airports  and 
ele\  ators.  It  doesn't  aroti.se  anything.  It  is 
humdrum.  Music  should  be  listened  to. 
Fiedler  on  music  for  children 
I  ga\  e  my  children  phonographs  when 
they  were  very  young.  And  I  ga\  e  them 
records  of  all  sorts— string  cjuarters, 
symphonic  pieces,  rock-and-roll.  Chil- 
dren ha\  e  an  uncanny  instinct  for  good 
music. 

Fiedler  at  84  looks  back— and  ahead 

I've  done  the  best  I  can.  When  I  mak(^ 
music,  I  make  music  as  well  as  I  know 
how.  I  play  the  same  in  Sqweehonk  as  I 
do  in  Carnegie  Hall.  As  I  get  older,  the 
job  gets  more  difficult.  The  packing,  the 
traveling,  the  loneliness.  I  will  do  con- 
ducting as  far  as  I  can,  but  I  will  do  less 
of  it— and  better. 

AT  THE  MOVIES 

.\Io\  ie  directors  ha\  e  been  known  to 
scream  at  stars:  "Will  you  please  be  more 
animated!"  Now  there's  a  film  in  which 
every  character  is  one  hundred  percent 
animated.  Yes,  joke  lovers,  it  is  the  Fan- 
tastic Animation  Festival,  a  title  that 
holds  up  16  animated  shorts.  Almost  all 
of  them  are  di\'erting,  some  are  quite 
extraordinary,  and  a  few  are  inter- 
national prize  winners. 

Ask  Americans  what  first  comes  to 
mind  when  they  hear  the  word  "anima- 
tion," and  most  will  probabK  say  "Walt 
Disney"  or  "Mickey  Mouse."  Hut  there's 
a  whole  world  of  animation  that  most 
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mo\  ic-goers  ne\  er  get  a  chance  to  j 
because  most  theaters  don't  shoic  sh( 
any  more.  The\  don't  gi\e  audience 
break.  First  the\  pound  you  with  a  p 
view  of  their  next  attraction,  then  tl 
unreel  the  feature  and  hustle  you  ou1 
the  theater  so  the  next  line  can  hurrjj 
to  grab  your  scats.  Meanwhile  the  ex^ 
ing  animated  shorts  sit  in  cans  on  ,shel\ 
unseen  bv  the  general  public.  And 
not  talking  about  Superman  or  D; 
Duck  or  Bugs  Bunny.  I'm  talking  ab 
films  by  moN  ie-makers  with  someth 
important  to  sa\ .  One  movie  in  Festl 
lasts  just  about  one  minute:  Bambi  Me 
Godzilla,  and  it's  uproarious.  Others  ti 
I  especially  admired  are:  Icarus  (a 
markable  ten  minute  film  from  I 
mania);  The  La.st  Cartoon  Man:  (f 
minutes);  Mountain  Music  (nine);  K 
Me  (eight);  and  Night  Bird  (nin 
When  the  Fantastic  Anituation  Festi 
plays  in  a  nearb\"  theater,  I  hope  yo; 
be  drawn  to  it. 

NO  SENSE 

There  ha\f  been  many  popular  m 
ics  about  the  French  foreign  legion: 
casts,  miscasts,  big-name  casts,  tl 
marched  up  the  dune  and  they  marcl 
dune  again.  And  here  they  come,  fol 
in  the  mo\ie  March  or  Die— marchi 
stumbling,  falling  behind  their  toii 
commander,  Gene  Hackman.  Not  alw; 
in  line  are  Terencfe  Hill,  good  gu>'  a 
(continued  on  page  li 

GENE  SHALIT  RE^VIEWS 

Annie  Hall,  Woody  Allen's  new  movie, 
more  than  hi.s  best  film;  it  is  an  event.  W 
a  treat!  Diane  Keaton  is  marvelous;  AUe 
Kenius. 

Black  and  White  in  Color,  a  French  film 
in  West  Africa,  is  well-acted  comic  op 
stuff  ,  .  .  but  hardly  worthy  of  its  Best  F 
eign  Film  Oscar. 
Freaky  Friday,  squeaky-clean  fun  from  E 
ney,  takes  a  madcap  look  at  a  moth 
daughter  relationship.  What  a  pleas 
good  Disney  can  be. 

MacArthur  stars  Gregory  Peck  as  y 
know-who.  The  great  general  was  reflecti 
and  olympian,  in  love  with  pi'ose  and  pc 
The  movie  is  all  of  t^ese. 
Star  Wars  is  a  .super  picture  filled  with  im 
ination,  humor  and-joy,  with  stunning  e£fe 
that  use  the  visual  power  of  pictures  to  p 
vide  pleasure.  The  whole  family  will  hav 
hojiday. 

The  Spy  Who  Loved  Me  is  one  of  the  m 

amusing  and  lighthearted  in  the  James  BC 
.series.  What  fiml 

The  Last  Remake  of  Beau  Geste,  writ 
and  directed  by  and  starring  Marty  Fe 
man,  starts  with  the  premise  that  Mich 
York  and  PVldman  are  identical  twins.  Ar 
and  frantic  farce. 
The  Rescuers  is  a  dandy  Disney  full-lenj 
animated  movie  based  on  books  by  Marg< 
Sharp.  A  delight  for  the  whole  family. 
La  Grande  Bourgeoise,  a  story  of  fam 
tragedy,  moves  with  languorous  ease  to 
intricate,  perplexing  and  sorrowful  cone 
sion— one  of  the  year's  most  satisfying  filt 
Sorcerer  is  a  strong  adventure  stoi-y  set 
South  American  squalor.  Well-made  adi 
escape. 

Orca,  a  whale  yarn  from  Dino  De  Laurent 
is  about  as  scary  as  a  water  balloon  childi 
inflate  at  the  beach. 
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'^He  viewed  the 
presidency  as  a  call 
to  duty,  and  his 
duty  was  done/'  A 
touching  tribute  to 
a  beloved  President 
and  grandfather. 

BY  DAVID  EISENHOWER 


Many,  perhaps  most,  people  my 
age  look  back  on  1960  and  the  Ken* 
nedy  promise  as  the  beginning  of 
something  veiy  exciting.  That  yeai" 
marked  a  passage  for  many  of  us— the 
first  real  awareness  of  a  political  cam- 
paign; of  being  able  to  take  sides. 
This  awareness  coincided  with  a 
mood:  in  Kennedy's  words,  "the  pass- 
ing of  the  torch  to  a  new  generation." 

I  suppose  my  experience  was  very 
atypical.  For  my  family  the  new  be- 
ginning was  a  bittersweet  and  poi- 
gnant ending  to  the  eight  years  spent 
in  and  around  the  White  House. 

My  family  began  the  transition  in 
1959,  moving  from  our  home  in  Alex- 
andria to  a  house  on  the  comer  of  the 
Eisenhower  farm  in  Gettysburg.  We 
made  a  number  of  trips  to  Washing- 
ton from  Gettysburg,  staying  for 
weeks  at  a  time  at  the  White  House. 
But  our  ability  to  drop  by  was  cur- 
tailed and  we  children  were  continu- 
ally reminded  to  begin  thinking  of 
Washington  as  a  place  we  soon  would 
not  be  able  to  enjoy. 

For  a  child,  the  White  House  was 
and  is  a  paradise.  What's  now  the 
press  room  used  to  be  a  heated,  in- 
door pool  equipped  with  shower  and 
workout  facilities.  The  East  Wing 
housed  a  movie  theater  that  ran  top 
Holly%vood  selections  at  the  virtual 
request  of  the  White  House.  I  fash- 
ioned a  basketball  court  during  the 
winter  out  of  the  wide  third-floor 
corridor  leading  to  the  storage  and 
laundry  rooms,  and  in  the  spring  I 
practiced  infield  by  bouncing  tennis 
balls  oft  the  even-surfaced  walls.  The 
South  Lawn  was  the  backyard  of  any 
child's  dreams.  I  raced  electric  carts 
along  the  sloping  driveway,  and  the 
trees  provided  perfect  "cover"  for 
grade  school  cowboys  and  Indians. 
The  open  expanse  of  grass  was  a  per- 
fect place  to  learn  golf. 

As  the  election  approached,  prep- 
arations for  a  new  First  Family  en- 
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Ike  and  David,  5,  in  1953. 

croached.  A  new  coat  of  paint  on  the 
third-floor  wall  ended  infield  practice. 
Shrubbery  work  ended  our  reenact- 
ments  of  Antietam,  Shiloh,  Gettys- 
burg, Hastings  and  Thennopylae. 

Even  to  me  as  a  child  this  transition 
meant  more  than  handing  over  a 
place  we  thought  of  as  a  home.  In 
countless  ways,  I  sensed  the  frustra- 
tion and  dislocations  we  associate 
with  the  transfer  of  power  from  one 
president  to  the  next.  On  election 
night,  we  were  stunned  to  watch  pro- 
jections declaring  Kennedy  a  winner. 
My  grandfather  went  to  bed  early  in 
disgust.  As  later  returns  chipped 
away  at  the  projected  "landslide," 
converting  that  election  into  one  of 
the  closest  in  our  history,  the  mood 
became  one  of  despair  and  self-doubt. 
There  was  no  real  sense  that  anything 
could  be  gained  by  demanding  a  re- 
count. I  don't  remember  feeling 
swindled  or  thinking  that  the  election 
had  been  taken  away.  "What-ifs" 
haunted  our  few  remaining  visits  to 
Washington.  Our  regrets,  contrasting 
with  the  nation's  sense  of  anticipa- 
tion, gave  me  an  inkling  of  our  new 
isolation  from  mainstream  thoughts. 

Just  before  Christmas,  the  family 
spent  a  farewell  weekend  at  Camp 
David.  The  winter's  first  snow  blan- 
keted the  Catoctins.  I  remember  wish- 
ing the  snow  would  sock  us  in  for  a 
long  time.  The  camp  bore  my  name, 
and  I  felt  I  had  a  proprietary  stake  in 
it.  The  thing  that  I  regretted,  and 
again  this  is  through  the  eyes  of  a 
12- year-old,  was  that  the  camp  would 
be  renamed  when  we  left.  The  boats 
named  for  my  sisters  had  already 
been  retired  or  renamed— the  Barbara 
Anne  had  become  the  Honey  Fitz. 

Our  last  meal  in  the  White  House 
occurred  shortly  after  the  new  year  in 
the  "family  dining  room,"  located  oft 


the  State  Dining  Room  on  the  first 
floor.  It  was  a  small,  predominantly 
red  room  with  a  painting  of  Tyler  in 
it.  Several  decorating  magazines  rated 
the  room  as  among  the  leading  100 
rooms  in  America.  Though  perhaps 
too  young  to  understand  the  signifi- 
cance of  my  grandfather's  job,  I  had 
no  trouble  grasping  what  "top  100" 
meant.  I  usually  took  visiting 
friends  to  see  that  room  first. 
The  discussion  that  night 
was  somber.  I  recall  distinct- 
ly the  low  and  muffled 
tones  near  Granddad's  end 
of  the  table,  and  the  topic 
of  discussion.  He  had  re- 
cently briefed  Kennedy  on 
the  deteriorating  situation  in 
Laos.  He  seemed  intent  and 
concerned. 
Grandfather  regretted  passing 
problems  down,  and  he  disliked 
turning  the  White  House  over  to  a 
Democrat.  But  he  viewed  the  presi- 
dency as  a  call  to  duty,  and  his  duty 
was  done.  In  that  sense,  he  had  no 
need  to  come  to  terms  with  a  person- 
al loss,  because  the  presidency  had 
not  been  a  personal  gain.  His  ideas 
were  tempered  by  the  crowning  ex- 
perience of  his  life,  his  leadership  in 
World  War  II— and  I  think  he  always 
felt  that  nothing  would  ever  match 
accepting  the  German  surrender  at 
the   Reims   cathedral. '  X)ur  family 
would  never,  at  least  not  officially, 
confuse  personal  gain  and  aggran- 
dizement with  the  trappings  of  the 
presidency. 

Still,  perhaps  he  was  also  vvrestling 
with  his  often-stated  declaration  that 
he  had  long  since  had  his  fill  of  poli- 
tics and  high-level  activity.  The  atti- 
tude had  never  been  tested.  Saying  it 
was  one  thing;  being  confronted  with 
the  reality  of  a  different  pace  and  the 
end  of  one's  truly  useful  activity  was 
another.  He  had  been  sincerely  reluc- 
tant to  enter  politics.  Giving  it  up  was 
a  bit  different,  though  any  reluctance 
he  may  have  felt  did  notrpersist.  He 
became  an  elder  statesman  and  set- 
tled beautifully  into  retirement. , 

Grandfather  was  a  man  for  his 
time.  Politicians  have  a  need  to  define 
themselves  as  liberal,  conservative  or 
radical,  but  he  defined  himself  as  a 
nonpolitician.  Much  of  the  country 
defined  itself  the  same  way.  The  peo- 
ple revered  him  as  a  leader  for  15 
years,  and  he  responded  by  promis- 
ing and  deli\'ering  a  fundamentally 
nonpartisan  approach  to  problems. 
Though  his  administration  has  been 
classified  as  "conservative,"  Ei- 
senhower's words  and  leadership 
sounded  some  of  the  most  radical  and 
far-reaching  themes  to  come  from  a 
president  since  the  war.  Two  deci- 
sions were  made  that  (continued) 
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Ilielareyton 


Flavor  improved  by 

charcoal  filtration, 

:Jharcoal  filtration  freshens  the  air  in  the 
J.S.  Navy's  atomic  submarines  and  NASA's 
jpacecraft.  Charcoal  filtration  mellows  the 
aste  of  the  finest  Bourtx)ns.  Charcoal 
iltration  mellows  and  freshens  the  taste  of 
areyton  lights. 


^  Am 
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ning:  The  Surgeon  General  Has  Determined 
Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


Flavor  improved  by 
dual  filtration* 

You  get  full  menthol  flavor,  low  tar 
and  an  easy  draw  with  Tareyton  low 
tar  menthol. The  exclusive  dual  white 
filter  does  it.  Its  dual  action  cuts  tar 
while  giving  you  the  fresh,  cool  taste 
of  natural  menthol. 


WmiM  You  Love  to  Look 
Kbunger  telfbur  Husband? 


Ever  since  your  husband  started 
playing  tennis  again  and  his  step  be- 
came springier,  was  the  secret  wish 
there?  When  you  found  yourself  sug- 
gesting little  candlelit  dinners  and  feel- 
ing  almost  absurdly  romantic,  you 
probably  knew  for  sure  that  you'd  love 
to  look  younger  to  him,  justas  he's  look- 
ing younger  to  you. 

At  a  moment  like  this,  how  lucky 
to  discover  the  secret  of  a  mysterious 
beauty  fluid  that 
can  help  you  look 
younger  by  creat- 
ing a  moist  climate 
tor  your  skin.  This 
secret  shared  by 
enlightened  wom- 
en around  the 
world,  is  known  in 
tlie  United  States 
as  Oil  of  Olay  beauty  lotion. 

Oil  of  Olay  (juickly  penetrates  yoiu 
skin,  witliout  a  greasy  feeling,  to  help 
maintain  its  natural  moisture  balance 
and  ease  dryness.  That's  ver>'  impor- 
tant, of  course,  l)ecause  dryness  can 
make  those  age-telling  little  wrinkle 
lines  more  noticeable.  (If  you've 
glimpsed  tliem  in  the  mirror,  you  prob- 
ably felt  the  pang  every  woman  feels 
at  the  thought  of  looking  older  than  she 
likes.) 

You  gentle  light  and  silky  Oil  of 

Olay  on  your  face  and  throat.  Almost 
at  once,  your  skin  drinks  in  the  wealtli 
of  pure  moisture,  tropical  oil  and  pre- 
cious emollients.  Your  face  becomes 
softer  to  the  touch.  The  little  lines  show 
less.  And,  surprisingly,  the  luminous 
look  you  thought  had  vanished  biitli- 
days  ago  is  back.  Will  others  see  tlie 
difference?  Your  husband  may  be  tlie 
first  to  notice.  How  will  you  look  to 
him?  How  will  he  react?  Those  are 
pretty  exciting  things  to  find  yourself 
wondering  about. 

if  you're  like  most  dedicated  users, 
you'll  want  to  make  the  mysterious 
beaut\'  fluid  a  part  of  your  beauty  care 
twice  a  day.  At  night,  smooth  it  on  for  a 
deliciously  silky  feeling  as  your  skin 
benefits  into  the  night.  In  the  morning, 
apply  Oil  of  Olay  again  for  a  fresh  start 
under  your  cosmetics.  (Because  Oil  of 
Olay  is  so  fast-penetrating  and  non- 
greasy,  you'll  love  it  under  makeup.) 
Use  the  l)eauty  fluid  at  other  times,  too. 
Whenever  your  face  feels  as  though  it's 
having  a  dr\-  spell,  let  Oil  of  Olay  create 
a  dewy  climate  for  your  skin  and  watch 
the  bloom  come  liack. 
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Would  you  love  to  look  younger  to 
your  husband?  It's  easy  to  ask  yourself 
that  question  when  Oil  of  Olay  is  there 
to  help. 


Beauty  Secrets 

If  you're  feeling  and  looking  a  little 
frazzled  after  a  long  day  of  shopping, 
take  a  break.  Feet  up,  dampened  pads 
on  eyes,  and  a  lovely  sleeking  ot  Oil  of 
Olay  on  face  and  tliroat.  Pla\  a  record, 
sip  a  cooling  beverage  and  think  roman- 
tic thoughts.  What  a  pleasant  prelude 
to  his  homecoming. 

*  *  * 

When  you  and  your  husband  are  on 
a  weekend  car  jaunt  exploring  the 
countryside,  your  skin  can  begin  to 
look  dry.  Why  not  pack  a  bottle  of  Oil 
of  Olay  in  your  tote  bag.  Smooth  on  the 
beauty  fluid  before  \()u  get  to  that 
channing  inn  tor  lunch.  You'll  arrive 
fresh-faced  and  radiant  enough  tor 
lunching  outdoors  in  tlie  sunlight. 

^:  *  * 

Don't  put  too  much  blame  for  diy 
skin  on  your  additional  birthdays. 
Wind,  sun,  too  little  humidity  in  tlie 
air ...  all  these  tilings  can  cause  diyness. 
It's  a  good  idea  to  get  in  the  habit  of 
applying  Oil  of  Olay  whenever  you 
come  in  from  harsh  weather. 

*  *  * 

Being  alone  togetlier,  not  even  talk- 
ing, can  lie  the  most  intimate  of  times. 
The  next  evening  he's  listening  to  mu- 
sic and  you're  reading,  pamper  your 
face  witli  an  extra  application  ot  Oil  of 
Olay.  It's  nice  to  know  diat  because  Oil 
of  Ola/'*'  doesn't  leave  a  greasy  look, 
he'll  see  only  a  loveb',  dowy  glow. 


GRANDPA 

IKE 
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permanently  affected  the  fabric  of  ot 
domestic  life:  the  unconstitutionality  < 
segregation  and  the  importance  of  mai: 
taining  a  large  peacetime  military  e 
tahlishment.  Eisenhower's  presideno 
was  an  instrinnent  of  consolidation.  1 
1960  the  presidential  candidates  a 
pealed  to  an  amorphous  mood  that  til 
time  for  consolidation  had  ended.  Kenn 
dy  charged  over  and  over  that  it  vv 
"time  to  gf^t  this  country  moving  again 

Richard  Nixon's  1960  campaign  rhd 
orie,  though  obscured  today  by  Ke 
nedy's  Iiairlireadth  victory,  bore 
resenililaiite  to  JFK's.  Both  candidal 
appeared  to  agree  that  the  country  vv. 
impatient  for  new  initiatives,  bo' 
viewed  the  reach  of  American  pow 
globally  and  both  shared  a  martial  ton 

On  Inauguration  Day,  I  sat  in  tl 
Secret  Ser\  ice  station  wagon  parked  or 
side  our  Gettysburg  home  to  listen  to  tJ 
festi\ities  on  radio.  The  radio  accoun 
of  the  parade  described  a  both  faniili 
and  alien  event.  I  vividly  reniemberf 
(Grandfather's  [second]  inauguration 
1957.  This  one  honored  a  man  I  did  n 
know.  I  renienilier  especially  floats  ree 
acting  the  PT-109  »pi,sode  in  JFK's  lit 

Presidential  link 

The  Secret  Serv  ice  station  wagon  ai 
the  agents  assigned  to  us  left  promot 
at  midiu'ght,  severing  our  most  tang'b 
link  to  the  presidency.  The  next  lu'g 
we  packed  and  drove  several  miles 
the  Gettysl)urg  town  square,  where  tl 
commuiuty  was  holding  a  celebration 
welcome  my  grandparents  home.  Tll 
heavy  snows  might  liave  forced  us 
stay  in  one  of  the  old  downtown  hot( 
overnight.  It  \'  as  a  Iicautiful  night,  da 
and  chilK    Floodlights  blazed  over  j 
crou  d  of  2, ()()()  or  more  people.  My  si 
ters  and  I  ioined  a  bunch  of  friem 
across  the  snnare  from  the  podium 
look  on  as  part  of  the  crowd.  Our  sctio 
hand  p'aved  "The  Batde  Hymn  of  tl 
Reoulilic."  1  knew  everyone  in  the  bai 
—the  strangest  sensation  of  the  day  w 
watching  friends  serenade  my  grau' 
parents.  It  was  the  first  time  I  had  set 
them  together  with  my  grandparent 
They  were  taking  time  out  to  welcon 
a  new  ne'ghbor,  and  it  gave  me 
glimpse  of  my  grandparents  through  tl' 
eyes  of  others  I  had  never  appreciatf 
how  peop'e  outskle  the  family  felt. 

The  Poo-llights  highlighted  tufts  ■ 
Grandfather's  white  hair  as  he  sat  on  tl 
podium  waiting  to  he  introduced.  I 
exuded  pleasure  and  warmth.  With  tl' 
introduction,  he  stood  up  and  wave 
grinning  and  thanking  everyone  seatc 
nearby.  He  gave  a  beautiful  talk.  I  \v 
never  so  proud  of  him.  En 
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if  Baked  Cornish  Hen 

Cumberland 

John  Wayne's  Cheese 

Casserole 
it  Plantation  Gingerbread 
is  New  England  Corned-Beet 

Dinner 
it  Rhode  Island  Clam 

Chowder 
it  Kentucky  Bourbon  Sweet 

Potatoes 

★  Lobster  Newburg 

it  Baked  Haddock  New 

England 
it  Hawaiian  Baked  Bean 
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it  Baked  Indian  Pudding 
it  Crabmeat  and  Mushroom 
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it  Trout  in  Vine  Leaves 
it  Apple  Dumplings 
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if  Venison  Pot  Roast 

if  Scallop  and  Mushroom  Pie 
if  Curried  Meatballs 
it  Sweet  Potato  Pecan 

Casserole 
it  Boston  Brown  Bread 

★  Nubian  Chocolate  Roll 
it  Beef  Creole  with 

Potato  Puffs 
it  Chicken  Basin  Street 
it  Hawaiian  Stuffed  Sparenbs 
if  Slutted  Sole  Newburg 
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free  Separator  Cards,  if  you  decide  to  keep  OUR 
RICH  HERITAGE,  you  will  be  billed  just  $1,  plus 
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any  time  without  obligation.  You  will  never  be 
billed  in  advance,  but  will  pay  only  for  the  sets 
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to  keep  OUR  RICH  HERITAGE,  simply  return  the 
cards  to  us  within  14  days  and  owe  nothing.  The 
Recipe  Card  File  and  the  Separator  Cards  are 
yours  to  keep  as  our  gift. 
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t-  Whither  thou  goest.  . .  A  short  story  with 
a  special  meaning  for  contemporary  wives.  By  Suzanne  Worse  Hartman 


Christine's  father  arrived  with  the 
rain.  "This  is  the  Cahfomia  you 
promised  me?"  he  cracked,  digging 
for  Iiaggage  tickets.  He  was  still  tall, 
though  silver-haired;  and  .she  was  safe 
as  a  child  in  his  aims,  even  now. 

"Lsn't  it  enough  that  I'm  here?"  she 
wailed  and  then  admitted,  "Winter's 
not  our  hest  season.  Especially  not 
today."  He  cocked  a  look  at  her,  but 
she  went  on,  "I'm  so  glad  you  came." 

"I  wanted  to  help  you  and  Jason 
celebrate  your  anniversary.  Ten  years 
is  some  accomplishment  these  days. 
Wait  till  you  see  what  I  brought  you. 
Old  and  you'll  never  guess." 

One  of  her  mother's  possessions, 
Christine  knew.  Her  father  had  been 
tenderly  relaying  them  to  her  since 
her  mother  died  three  years  ago.  "I've 
already  guessed,"  she  said,  a  gleam  of 
crystals  in  her  mind. 

"We'll  see  about  that."  Rain 
wa.shed  across  the  windshield  as  they 
angled  up  through  the  fog  strewn 
Berkeley  hills.  "What  about  those 
fancy  views  you  talked  about?"  he 
asked  her.  "Not  that  I  rely  on  outer 
landscapes  and  you  shouldn't  either. 
But  I  might  as  well  be  back  in 
Webster  City." 

"Never  satisfied,"  .she  eluded,  but 
she  gave  him  an  indulgent  smile,  feel- 
ing lucky  above  others  still  to  have 
him.  She  swung  down  the  sloping 
driveway  and  pulled  on  the  emer- 
gency brake.  Inside,  she  showed  him 
the  basement  recreation  room. 


"This  will  be  a  fine  studio,  Chris." 
He  propped  his  easel  on  the  ping 
pong  table  and  pulled  the  piano 
bench  over  in  front  of  it.  Then  he 
turned.  "Now  what's  on  your  mind?" 

"What  do  you  mean?" 

"Don't  try  to  worm  out  of  it.  I've 
been  your  father  too  long." 

"I  don't  want  to  bother  you  with 
it,  but  .  .  ."  She  took  a  breath.  "They 
want  to  promote  Jason  to  chief  en- 
gineer." 

"That's  a  relief.  I  thought  it  was 
something  terrible.  But  you  don't 
sound  happy  about  it." 

"The  home  office  is  in  Pennsyl- 
vania. We'd  have  to  go." 

"Oh."  He  put  his  arm  around  her. 
"And  you  love  it  here." 

"We  ha\'en't  told  the  kids.  In  fact," 
she  looked  at  him.  "I  haven't  decided 
I'llgo." 

"That  S(junds  serious.  Is  it  vour 
job?" 

"A  big  part  of  it  is.  I  can  always  get 
another,  but  I've  got  teenagers  with 
alcoholic  parents.  They're  very  close 
to  me.  Nellie,  my  supervisor,  says  it 
would  l)e  hard  for  them  if  I  left." 
She  shook  her  head.  "One  of  our  clini- 
cians just  di\'orced  her  husl)and  o\'er 
the  same  kind  of  thing.  He  got  a 
glamorous  job  in  England  and  she 
didn't  want  to  leave." 

"As  I  said,  ten  years  is  quite  an  ac- 
complishment." He  squeezed  her  arm. 

"Nuts.  Cet  out  your  brushes.  It's 
our  problem." 


"Well,  I  do  have  work  to  do,"  he 
said.  "The  Historical  So«ciety  wants 
the  whole  Bishop  Hill  collection  in 
another  month."  He  dug  in  his  sup- 
plies and  handed  her  photographs.  "I 
have  seven  canvases  finished.  " 

She  studied  the  village;. scenes  done 
gently  in  oils.  "Beautiful.  Your  best." 

"I'm  seasoning." 

"I  love  you.  Pop." 

"So  you  think  you  know  what  I 
brought  you,  eh?" 

"Mom's  thousand  eye  cup?" 

He  raised  his  eyebrows.  "It  could 
be  the  cup." 

"I  hope  so."  As  a  child,  she  had 
loved  the  mug  of  amber  glass,  origin- 
ally her  great-grandmother's.  Its  sur- 
face appeared  to  be  composed  of 
clear  marbles,  smooth  'to  the  touch. 
But  the  magic  came  when  you  looked 
into  any. one  of  them  at  just  the  right 
angle,  ajid  it  returned  a  tiny  reflection 
of  the  world. 

"Grandpa,"  shouted  Margaret  and 
Gregory  from  the  kitchen. 

"The  old  Swede's  down  here,"  he 
called. 

"Oh,  Grandpa,"  Margaret  said 
rushing  to  hug  him.  "I've  missed  you." 

"So  have  I,"  Christine  said,  longing 
for  a  moment  to  be  Margaret's  age. 

"Come  on,  Greg.  I'm  going  to  teach 
you  to  paint.  We'll  give  your  mother 
time  to  bake  me  some  rusk." 

"You  wouldn't  be  hinting,  would 
you?"  asked  Christine,  as  she  headed 
up  the  stairs,  (continued  on  page  26) 


22 


"Color  me  soft." 


Cover  Girl  creates 

IPSDFTHBIS' 


Dn't  just  color  your  lips.  Soften  them,  too. 

3ver  Girl's  special  ^lip  softening'  formula 
okes  taking  care  of  your  lips  a  super,  soft  job. 
lides  on  nice  and  easy  Soft  and  creamy 
Dior  is  drenchied  withi  lip  smoothiing  condi- 
tioners thiat  moisturize  and 
protect,  too.  Go  ahead.  Treat 
your  lips  to  some  super  softness. 
(You've  got  22  sumptuous 
shades  to  do  it  in!) 

CDVER  GIRPLIP  SOFTENERS! 


LIPSTICKS  THAT  SOFTEN  LIPS  AS  THEY  COLOR 


The  Bambino. 
Mix  1  oz.  Amaretto  di 
Saronno.  1  oz.  Sweet  Cream. 
1  oz.  Vodka.  Shake  well 
with  cracked  ice.  Strain  and 
serve  in  champagne  glass.  For 
free  drink  and  food  recipe 
booklets,  write:  Foreign 
Vintages.  Inc.,  98  Cutter  Mill 
Road,  Great  Neck,  N.Y.  11021. 


s  our  bambino. 


t  was  in  our  little  town  that 
Amaretto,  the  drink  of  love,  was 
bom  450  years  ago.  When  a 
beautiful  young  woman  created 
an  extraordinary  liqueur  to  please 
the  man  she  loved.  To  this  day, 
nobody  makes  love  the  way  we  do 
in  Saronno. 

Here  we  still  make  Amaretto  di 
Saronno  as  we  have  for  centuries. 
We  allow  the  flavor  to  develop  until 
it  is  soft  and  full.  We  take  our 
time— can  love  be  hurried? 

The  resulting  taste  is  rich  and 
subtle  and  intriguing.  It  will  not 
bring  a  tear  to  the  eye.  Such  is  not 
love,  euro. 

Enjoy  Amaretto  di  Saronno  as 
it  is,  or  on  the  rocks,  or  with  coffee. 
Try  it  in  any  number  of 
exciting  mixed  drinks. 
With  love,  anything  goes. 

But  a  word  of 
caution.  There  is  only  one 
Amaretto  di  Saronno. 
Remember  this.  Because 
if  it  is  not  Amaretto  di 
Saronno  that  you  drink, 
it  may  not  be  love 
after  all. 


Amaretto  di  Saronno.  Originale. 

From  theVillf^e  of  Love. 


continued  from  page  22 


Like  many  of  the  hillside  houses, 
theirs  had  a  deck  overlooking  the  back 
garden  and  on  clearer  days  offered  a 
view  of  the  Bay,  the  bridges  and  San 
Francisco  shimmering  in  breadth  and 
hue.  But  now,  although  the  rain  had 
uiminished  to  a  mist,  there  was  only  fog, 
brushing  the  glass  in  great  soft  clouds. 

At  first  she  had  hated  the  fog.  It  had 
symbolized  her  solitude  in  this  place,  the 
same  isolation  she  had  felt  in  each  new 
location,  the  disconnectedness  from 
things  outside  her  family  that  made  life 
meaningful.  But  with  time,  as  had  hap- 
pened elsewhere  with  golden  birches  or 
with  snow,  the  fog  had  taken  its  place 
for  her  beside  the  views,  the  limitless 
sea,  her  friends,  her  work.  This  moment 
though,  she  fought  the  sensation  that 
none  of  it  was  real,  that  all  of  it  was  as 
ethereal  as  the  fog. 

Their  life  had  such  a  quick  obsoles- 
cence; she  had  spent  so  much  time  pack- 
ing and  unpacking;  finding  new  doctors 
and  discovering  the  shoe  repairman.  Not 
to  mention  people  to  talk  to.  She  had 
hesitated  to  make  friends.  It  had  become 
less  painful  not  to  make  them  than  to 
make  them  only  to  lose  them.  But  last 
spring,  she  had  relented,  believing  they 
were  settled;  she  had  reached  out  and 
opened  herself  to  Nellie— nearly  as  old 
as  her  father  and  nearly  as  wise. 

The  phone  rang.  That  would  be  Nellie 
now,  calling  from  the  clinic.  "Social 
workers  are  beating  dowai  my  door,"  she 
said  to  Christine.  "Shall  I  start  interview- 
ing applicants  for  your  job?" 

"No,"  Christine  said.  "Don't  do  that 
yet.  I  haven't  decided  anything.  You're 
always  so  cheerful,  Nellie.  No  such  hard 
decisions  in  your  life,  are  there?" 

Nellie  laughed.  "Since  Tom  died 
twenty  years  ago,  I  haven't  found  a  man 
who  was  over  thirteen  years  old  under- 
neath it  all.  You  sure  Jason  is?" 

Christine  sighed.  "I'm  sure.  That's 
why  it's  so  hard.  You're  still  speaking  to 
my  group  tomorrow  night,  aren't  you?" 

"I'll  be  there.  And  courage,  dear.  It'll 
all  work  out.  Just  remember,  you  have 
your  rights." 

"  'With  rights  go  responsibilities,'  my 
father  always  says." 

"Just  like  a  father." 

J  ulius,  you  don't  know  how  glad  I  am 
you  came,"  Jason  said  after  toasting 
his  father-iji-law  at  dinner.  "Now  maybe 
Chris  won't  divorce  me."  He  laughed  so 
the  children  would  know  he  was  joking. 

"Ha,  ha,"  Christine  said.  "I'd  only  do 
that  if  you  were  transferred  again."  She 
frowned.  "It's  nothing  to  joke  about." 
Jason's  eyes  were  steady  and  full  of  con- 


cern. Could  she  actually  stay  behind 
without  those  eyes?  The  thought  did  not 
destroy  her,  only  left  her  feeling  chilled. 

"We  aren't  leaving  here,"  Margaret 
declared.  "I  have  a  best  friend." 

Jason  looked  at  Christine  again,  but 
she  met  his  eyes  only  briefly.  "Could  you 
get  the  coffee?"  she  asked  Margaret. 
"And  Greg,  put  some  milk  in  the  pitcher 
and  bring  it  for  Grandpa."  As  the  chil- 
dren disappeared,  she  looked  back  at 
Jason.  "Dad  knows. " 

"What  do  you  think,  Julius?  Does  that 
kind  of  promotion  sound  worth  a  move?" 
he  asked.  There  was  pride  in  his  voice. 
He  deserved  to  be  proud,  Christine 
knew,  but  that  didn't  help. 

"It's  a  real  vote  of  confidence  in  you," 
his  father-in-law  said.  "But  I'll  wait  to 
congratulate  you  until  I  hear  you've  ac- 
cepted." He  looked  at  his  daughter. 

So  did  Jason.  "The  burden's  on  you, 
Chris.  I  know.  You  have  final  say." 

"Do  I?"  she  asked.  "Okay.  I  have  a  job 
I  consider  important.  The  kids  are 
happy.  The  view's  become  a  part  of  me 
and  I've  committed  the  folly  of  making 
friends.  So  this  time  we  stay.  Case 
closed." 

Jason  sighed.  "On  the  other  side, 
PennsyK  ania  would  be  permanent  and 
stable  and  that  would  be  good  for  all  of 
us.  Not  to  mention  challenging  as  hell 
for  me." 

The  chikb  en  came  in  with  the  coffee. 

"I  thought  you  said  I  had  final  say." 
Her  face  felt  hot.  "I  don't  want  to  go." 

"Where?"  asked  Gregory.  "Are  we 
moving?" 

Christine  reached  for  Margaret,  try- 
ing to  mask  her  look.  She  knew  she  was 
failing  and  suddenly  she  didn't  care. 

"I  won't  go  anywhere,"  Margaret 
screamed,  and  refused  her  mother's 
aims.  "It's  your  fault,  Daddy.  All  \our 
fault.  I  hate  you." 

Jason  held  up  his  hand  as  if  to  ward 
off  her  misery.  "I  promise  you,  honey,  it 
would  be  the  last  move." 

"It's  too  late,"  she  cried.  "It's  too  late 
for  the  last  move.  Julie's  here." 

"Would  I  like  it.  Dad?"  asked  Greg 
uncertainly. 

"Come  on  Greg.  Margo— "  said  their 
grandfather. 

"No,"  shouted  Margaret. 

"What?  You  don't  want  to  see  what  I 
brought  from  the  Webster  City  Candy 
Kitchen?"  He  looked  at  Jason  and  then 
at  Christine,  took  the  children  in  hand 
and  left  the  room. 

But  when  they  were  alone,  they  could 
only  stare  miserably  at  each  other.  They 
had  not  been  in  this  knot  before;  they 
couldn't  find  the  words  to  loosen  it.  Be- 
fore, their  locales  had  been  defined  by 
Jason's  jobs  and  by  the  major  events  of 
their  marriage.  Seattle— Margaret  was 
born;  across  the  world  in  Pakistan— Greg; 
in  St.  Louis— Christine  had  finished  her 
degree.  That  hadn't  been  very  easy 
but  Jason  had  lu  ged  her  to;  he  had  saic 


it  was  her  turn  to  swing  and  his  to  push. 

This  was  the  first  time,  the  first  place 
that  their  needs  had  diverged  so  shaiply. 
So  painfully. 

Finally  Jason  shrugged,  opened  the 
.sliding  door  and  walked  out  on  the  deck 
into  the  fog.  Christine  got  up  and  took 
the  dishes  to  the  kitchen. 

At  midnight,  instead  of  spoon-nested 
for  sleep,  they  lay  stiffly  on  their  backs, 
hands  folded  on  their  chests,  staring  into 
the  darkness  of  their  room.  Finally, 
Christine  began,  "I've  tried  to  help  you 
know  how  I  feel." 

And  Jason  said  simultaneously,  "I've 
worked  so  hard  for  this.  I  deserve  it,"  he 
continued  evenly,  "and  I  want  to  go." 

"I  know  you  have,  I  know  you  do,  and 
I  don't  want  to  go,"  she  replied,  under- 
lining each  word. 

He  sighed  again.  "Well,  let  me  ex- 
plain. I  want  to  go,"  he  paused.  "But  1 
have  this  wife  whorri  I  value.  She  has  a 
job  she  values.  She  has  friends  she 
values." 

"And  a  \'iew,"  Christine  added. 

"And  a  view,"  Jason  ackowledged.  For 
a  moment  there  was  silence.  "So  I've 
decided  all  that  outweighs  the  promo- 
tion. It's  as  simple  as  that.  I'd  like  to  ride 
roughshod  over  you  this  time.  Part  of  mcj 
would  really  like  to  do  that.  But  who  am 
I,  I  ask  myself,  to  ride  roughshod  ovei 
you?" 

"Yeah.   Who?"  Cliristine   said  and 
promptly  burst  into  tears.  Jason  told  hei 
several  times  to  stop.  Finally  in  despera  i 
tion,  he  handed  her  a  tissue,  whereupoi 
she  cried  even  harder. 

"You'll  wake  up  ^^he  chikben,"  ht 
pleaded.  "You'll  wake  Julius.  He'll  thinl- 
I'm  beating  you." 

She  sniffed. 

"It's  after  midnight,"  he  said.  "Happ\ 
Anniversary." 

At  that  .she  sobbed  again,  then  hie 
coughed,  kissed  him  and  fell  asleej 
against  his  shoulder. 

But  in  the  morning,  after  Jason  hac 
disappeared  through-  the  fog  to  go  to 
work,  she  found  hers<?lf  wondering  if  he 
had  fallen  asleep  as  easily  as  she  had,  o 
if  he  had  gone  on  staring  into  the  dark 

Nor,  in  the  afternoon,  did  she  gladl; 
announce  to  Margaret  that  there  would 
be  no  move,  (continued  on  page  162 

TOUCH  OF  LOVE 
By  Doris  Louise  Alsup 

/  it  onlil  sUciighten  your  tie, 
smooth  your  collar, 
pick  a  hit  of  lint  from  your  sleeve 
before  you  left  for  your  day's  affairs 
and  I  turned  attention  to  mine. 

Today 

I  brushed  off  a  leaf  thai  had  fallen 
on  your  name. 
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special  40th 
Anniversary  Offer 


"ChandeUer" 

Five  Piece 
Place  Setting 

$3.95 


Introducing  "Chandelier" 
In  Oneida  Community 
Stainless 


The  pierced  elegance  of  new 
"Chandelier"  is  crafted  from  solid 
stainless  in  the  best  tradition  of 
Oneida.  Its  very  special  beauty  will 
add  a  graceful  touch  to  your  dining  for 
years  to  come. 

We  introduce  "Chandelier"  with  this 
special  offer  in  celebration  of  the  40th 
iniversary  of  our  association  with  Oneida  Ltd  Over 
e  years,  Oneida  Craftsmen  have  supplied  our  Betty 
ocker  Coupon  Savers  with  the  prestigious  flatware 
r  customers  have  come  to  know  and  expect. 
Celebrate  with  us:  order  your  first  place  setting  of 
handelier"  or  one  of  our  seven  other  exclusive  pat- 
ns  offered  now  during  this  special  Anniversary  event 


u  would  expect  to  pay  over  twice  as  much  in  stores  for 
ive  piece  place  setting  of  this  quality  Oneida  stainless, 
•gin  your  service  now  with  the  special  40th  Anniver- 
ry  offer  of  just  $3.95  a  place  setting.  Then  add  to  it 
m  time  to  time  with  individual  pieces  from  open  stock 
additional  savings  with  Betty  Crocker  coupons  which 
u  will  find  on  more  than  175  General  Mills  products, 
scover  many  other  items  to  save  for  in  the  catalog  in- 
ded  with  your  order. 

f  you  are  not  completely  satisfied,  return  your  order 
hin  10  days  and  your  money  will  be  refunded.  Offer 
)ires  January  16,  1978. 


>      Brahms    Isabella    Vinland     P.  Heniv  Via  Roma  Chatelaine 


I 


General  Mills 
Box  152 
Mpls..  MN  55460 

□  I  enclose  $3.95  (CHECK  OR  MONEY  ORDER)  for  a  5-pc.  place  setting  in 

□  Chandelier  □  Voila  □  Brahms  □  Isabella 

□  Vinland  □  P.  Henry  □  Via  Roma  □  Chatelaine 
Limit  one  place  setting  per  family  please.  Offer  good  only  within  U.S.A.  Please  allow  up 
to  six  weeks  for  shipment  Offer  expires  January  16.  1978. 

PLEASE  PRINT  CAREFULLY.  THIS  WILL  BE  YOUR  SHIPPING  LABEL. 
NAME   


ADDRESS- 


CITY, 


.STATE. 


.ZIP- 


By  Geraldine  Carro|^ 


Mothering 


How  you  can  cope  with  bedwetters, 
save  on  childbirth  costs,  make  baby  toys. 
Plus,  strict  vs.  permissive  parenting. 


$ 


How  some  women  are 
cutting  childbirth  costs 


$ 


Instead  of  the  traditional  four-day  hos- 
pital stay,  some  mothers  and  babies  are 
going  home  as  early  as  12  hours  after  delivery.  With  the 
cost  of  ha\'ing  a  baby  topping  $2,000  in  some  areas,  saving 
$150  plus  a  day  on  hospital  fees  makes  a  difference. 

But  cost  is  not  the  only  incentive.  Pediatiician  Mark 
Jano\er  thinks  the  intimacy  of  home  favors  the  mother- 
child  bonds  that  are  fonned  in  the  first  hours  and  days  of 
life.  Going  home  early  also  minimizes  the  separation  from 
siblings  and  fathers. 

Dr.  Janover  helped  set  up  a  formal  early  discharge  pro- 
gram at  Kaiser-Permanente  Medical  Center  in  San  Fran- 
cisco. There,  mothers  and  babies  who  meet  rigid  medical 
criteria  may  leave  early  if  another  adult  is  at  home  to  help. 
A  nurse-practitioner  pays  home  visits  for  the  first  three 
days  to  check  for  medical  complications.  So  far  none  have 
occurred  because  mother  and  child  happened  to  be  at 
home  instead  of  in  tlie  hospital,  Dr.  Janover  reports. 

However,  women  elsewhere  who  want  to  cut  their  hos- 
pital stay  may  encounter  roadblocks.  Dr.  Janover  warns. 
They  must  first  locate  a  pediatrician  and  an  obstetrician 
who,  barring  medical  problems,  agree  in  advance  to 
arrange  for  the  early  discharge.  Both  physicians  must  be 
available  for  daily  checkups  for  at  least  three  days  follow- 
ing delivery.  Dr.  Janover  says  many  doctors  remain  hesi- 
tant about  this  unorthodox  procedure. 


STRICT  VS.  PERMISSIVE  PARENTS 
What  a  surprising  new  study  reveals 

The  debate  has  kept  conversations  among  parents  going 
for  decades:  One  side  argues  that  strict  parents  produce 
uptight  kids.  The  other,  that  permissive  parents  raise 
spoiled  brats. 

Which  of  the  two  camps  is  right?  Dr.  Robert  W.  Cham- 
berlin  of  Rochester,  N.Y.,  decided  to  subject  the  oppos- 
ing views  to  scientific  scrutiny.  He  selected  two  groups  of 
children,  one  from  authoritarian  homes  and  one  from 
permissi\'e  homes,  and  followed  their  development  from 
age  two  through  first  grade.  At  the  end  of  the  study  period 
he  found  no  significant  differences  between  the  groups. 
There  weren't  more  spoiled  brats  in  the  permissive  homes. 
Nor  were  the  children  from  strict  homes,  as  is  commonly 
believed,  unusually  repressed  or  aggressive. 

There  were  differences  among  the  children.  But  these, 
Dr.  Chamberlin  thinks,  related  more  to  their 
inborn  temperaments.  And  happily,  no  mat- 
ter which  side  of  the  child-rearing  fence  their 
parents  sit,  most  kids  are  doing  just  fine! 
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COPING  WITH  BEDWETTERS 

The  soggy  sheets  are  the  least  of  it.  When  a  child  is  a 
bedwetter,  it's  tough  emotionally  on  parents  and  kids. 

Summer  camp  and  sleep-over  dates  become  humiliating 
occasions  for  the  child.  Parents  feel  that  they're  to  blame. 
They  try  pep  talks,  bribery,  waking  the  child  at  night— 
and  when  patience  grows  short,  perhaps  punishment. 

"Punishing  a  child  for  wetting  won't  solve  anything," 
says  New  York  child  psychiatrist  Ellen  Freeman.  "In  fact, 
many  bedwetters  can't  help  themselves." 

Medical  experts  now  believe  some  wetters  sufi^er  from 
a  neurological  immatm"ity  that  they  eventually  outgrow. 
Nighttime  wetting  also  often  occurs  because  a  child  is  an 
unusually  deep  sleeper. 

"Bedwetting  is  not  a  disease,"  Dr.  Freeman  emphasizes. 
"It  is  a  symptom  that  surfaces  in  as  many  as  15  percent  of 
children  over  age  three.  It  is  frequently  hereditary  and 
almost  always  disappears  by  puberty." 

In  some  cases  the  problem  is  emotional  rather  than 
physical.  Youngsters  may  use  wetting  as  a  weapon  in  a 
power  struggle  with  their  parents.  Stressful  events,  like  the 
arrival  of  a  new  sibling,  also  can  trigger  bedwetting. 

Dr.  Freeman  urges  parents  to  "treat  the  real  problem 
and  not  the  bedwetting."  She  also  suggests  that  parents 
consult  a  pediatrician,  who  by  taking  a  careful  case  history 
of  the  child,  may  be  able  to  pinpoint  the  cause.  When 
warranted,  the  physician  may  refer  a  child  for  psychiatric 
treatment.  Some  doctors  prescribe  the  anti-depressant 
Imipramine,  which  for  reasons  not  yet  fuUy  understood, 
can  help  curtail  wetting. 

Dr.  Freeman  is  cautious  in  prescribing  drugs  to  children. 
Instead,  she  often  recommends  that  parents  buy  a  be- 
havioral conditioning  device  with  a  buzzer  alarm  that  goes 
off  when  the  first  drops  of  urine  touch  the,  mattress. 

"Unless  a  child  really  wants  to  stop  wetting,"  Dr.  Free- 
man adds,  "there's  nothing  that  parents  can  do." 


BABY  TOYS 
TO  MAKE 
FOR 

CHRISTMAS 

If  the  legions  of  chil- 
dren on  your  Christ- 
mas list  threaten  to 
break  your  budget,  try 
making, some  toys 
yourself.  Infants  and  toddlers  are  perfect  subjects  to 
create  for;  they'll  be  delighted  even  if  your  efforts 
aren't  store-bought  slick.  One  area  where  you  do 
have  to  meet  professional  standards  is  safety.  Use 
non-toxic,  lead-free  paints,  avoid  sharp  objects  and 
small  parts  that  could  be  swallowed.  Toys  should  also 
be  matched  to  the  child's  age,  a  criteria  author  Sarah 
Swan  keeps  in  mind  in  her  new  book  Homemade 
Baby  Toys"^'.  Most  of  the  33  toys  she  includes  are 
quick  and  simple  to  make;  photo  above  shows  two. 

DIRECTIONS:  Soft  blocks  (left)  are  made  from  scraps  of  foam  rub- 
ber padding  cut  into  block  shapes  and  upholstered  with  washable 
fabric  in  bright,  primary  colors.  The  nesting  boxes  (nght)  start  with 
three  different  sized  cardboard  boxes  that  will  stack  one  inside  the 
other.  Paint  a  background  on  each  with  white,  water- 
based  paint;  let  dry.  Draw  a  colorful  motif  on  all 
four  sides  of  each  box.  Cover  with  clear  adhesive 
paper.  Decorate  the  edges  with  fabric  tape. 


Have  you  ideas  to  share  with  us? 
Write  Mothering,  LHJ  641,  Lex- 
ington Ave.,  N.Y.,  N.Y.  10022. 


•Houghton  Mifflin  Co..  2  Park  St..  Boston,  Mass.  02107;  $4.95. 


The  working  woman 

Househusbands 


By  Letty  Cottin  Pogrebin 


What's  life  like  in  the  "roie-reversai" 
family— the  one  in  which  Daddy 
stays  home  and  keeiss  hotase  while 
Mommy  goes  out  to  earn  a  living? 
Here's  a  surprising  special  report. 

"Beware  of  the  man  who  praises  Hberated  women," 
Erica  Jong  once  said.  "He's  planning  to  quit  his  job." 

For  many  women,  this  statement  isn't  a  threat,  but  a 
promise.  They'd  hke  nothing  more  than  to  have 
their  husbands  stay  home— for  reasons  of  his  health, 
impatience  with  the  treadmill,  desire  to  spend  time  with 
the  children  or  her  desire  to  go  to  work  or  school. 

In  the  best  of  all  possible  worlds,  we  would  need  no 
"reasons"  to  justify  a  man's  decision  to  stay  at  home. 
Couples  would  be  free  to  divide  occupational  and 
household  roles  without  cultural  coercion,  and  the 
combination  of  a  "househusband"  and  a  working  wife 
would  attract  no  special  attention.  In  our  present 
society,  however,  such  an  arrangement  is  called  "role 
reversal"— except  when  it's  called  "weird"  or 
"abnormal." 

For  five  very  different  men  who  stayed  home  for 
periods  ranging  from  three  weeks  to  13  years,  the 
system  works.  (Though  they  were  chosen  at  random 
from  various  income  groups  and  geographical  areas, 
the  five  men  had  one  curious  thing  in  common:  all  are, 
or  want  to  be,  writers:  none  were  content  doing  only 
housework  and  child  care. ) 

Dr.  George  Bear,  a  New  York  heart  specialist  who 
rarely  gets  home  before  7  p.m.,  had  done  little  cook- 
ing or  work-sharing  in  13  years  of  marriage— diu  ing 
which  his  wife  Pat  stayed  home.  His  first  total  immer- 
sion in  domestic  life  occurred  last  summer.  He  decided 
to  spend  his  three-week  vacation  at  the  family's  beach 
house,  taking  care  of  Emily,  11,  and  David,  8,  while 
^  'Pat  stayed  in  town  Mondays  through  Thursdays 
working  at  her  new  job  as  a  magazine  researcher. 

"Pat  was  afraid  I  couldn't  handle  it,"  Dr.  Bear  recalls. 
"I'm  very  absentminded  and  she  thought  I'd  forget  to 
cook  dinner  or  forget  to  wake  up  the  kids  for  camp.  She 
left  notes  everywhere,  reminding  us  to  feed  the  dog  and 
cats,  check  the  milk  and  bread  supply,  have  David  do 
his  workbook  assignments  and  Emily  Ijring  her  ballet 
clothes  to  camp.  A  couple  of  times  I  did  forget  to 
defrost  something  for  dinner,  and  once  I  left  a  pot 
burning  on  the  stove.  But  I  think  I  was  generally  less 
absentminded  than  usual— because  I  was  forced  to  take 
responsibility.  Anyway,  I  knew  Pat  would  be  home 
every  weekend  to  pick  up  the  pieces. 

"My  only  real  problem  was  my  insecurity  in  matters 
of  judgement.  For  instance,  I  couldn't  decide  whether 
the  children  should  bo  allowed  to  go  to  a  late  movie. 
The  worst  day  was  when  Emily  got  sick.  I  made  her 


some  chicken  soup,  then  I  didn't  know  what  to  do  ne.\t. 
I'm  only  a  doctor;  I'm  not  a  mother.  So  I  had  to  call  Pat. 

"I  also  called  her  when  I  couldn't  find  something  I 
needed,  or  when  I  had  a  question  about  the  washer  or 
dryer.  Those  were  my  daily  crises.  When  I  used  to  call 
home  from  the  hospital  in  the  midst  of  40  million 
medical  pressures,  I'd  get  annoyed  if  Pat  said  she 
couldn't  talk  to  me  because  something  was  boiling  on 
the  stove.  Now  I  understand  how  her  pressures  could 
be  just  as  urgent  to  her. 

"Interestingly  enough,  I  thought  I'd  have  lots  of  time 
to  do  some  writing  during  those  three  weeks,  but  I 
hardly  got  anything  done.  My  mind  was  always 
occupied;  I  couldn't  relax.  There  were  always 
interruptions  or  the  anticipation  of  interruptions.  When 
you're  the  only  parent  at  home,  you  can't  say, 
'Go  ask  Mommy.'  " 

Because  her  father  was  less  strict  about  neatness, 
Emily  Bear  found  herself  freer  to  leave  things  around, 
but  also  more  responsible.  "I  had  to  take  care  of  my 
drawers  without  being  reminded,"  she  said.  Would  she 
like  George  to  stay  home  all  the  time?  "I'd  like  it  best 
if  Mommy  was  home  one  day  and  Daddy  was  home  the 
next  day  and  they  kept  changing  off  all  year  long!" 

Ted  Koppel,  37,  foreign  correspondent  for  ABC-TV 
News  since  1963,  stayed  home  for  nine  months  while 
his  wife,  Grace  Ann,  completed  her  first  year  as  a  law 
student  at  Georgetown  University.  She  had  given  up  her 
doctoral  studies  to  marry  him,  have  four  children  (now 
6,  7,  11  and  13) ,  and  mo\  e  the  family  11  times  to 
wherever  his  foreign  assignments  placed  him. 

In  August,  1976,  Ted  and  Grace  Ann  made  a  serious 
reappraisal  of  their  li\  es.  She  decided  to  pursue  her 
lifelong  interest  in  the  law;  he  decided  to  take  over  at 
home,  get  to  know  his  children  and  work  with-  Marvin . 
Kalb  on  a  novel  (In  The  National  Interest,  published 
this  month)  .Ted's  bosses  at  ABC  let  him  do  radio 
commentaries  from  home  and  commute  to  New  York 
for  Saturday  newscasts.  Here's  his  report  on  his  nine 
months  on  the  home  front:  • 

"Grace  Ann  did  the  laundry,  once-a-week  heavy 
cleaning  and  the  family  paperwork  she's  always  done. 
I  did  the  everyday  cleaning,  shopping,  cooking  and 
took  care  of  all  the  kids'  needs.  Cooking  wasn't 
the  mysterious  art  it's  cracked  up  to  be.  If  I 
w  as  expected  to  understand  foreign  aff  airs  on  my  job,  I 
could  certainly  read  and  follow  a  recipe  and  figure 
out  a  balanced  menu.  What  I  found  most  interesting 
were  the  mental  changes  we  both  underwent— the 
mutual  enlightenment.  For  instance,  one  day  after  I'd 
finished  mopping  the  kitchen  floor,  Grace  Ann  came 
home  from  school  and  walked  all  over  it.  I  started 
yelling,  'Take  off  your  shoes,  you're  tracking  up  my 
floor!'— a  sentence  I'd  heard  her  yell  a  hundred  times. 
A  light  went  on  in  both  of  oui'  heads,  (continued) 
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l^eggs  Memoryyarn' 
stretches  out  and  springs  back 

to  fit  beautifully. 


What  makes  L'esgs' 
pantyhose  special?  Memory 
'dm!"  Memory  Yarn  hugs  your 
kles.  Memory  Yarn  holds  your 
knees.  Memory  Yarn  stretches 
out  and  springs  back 
to  fit  thin  legs,  plump  legs, 


tall  legs,  all  legs.  Beautifully. 
Without  bagging  or  sagging. 

Remember  to  buy  L'eggs®  panty- 
hose with  Memory  Yarn 
at  the  L'eggs  Boutique,  in 
Average  or  Queensize. 


Also  available  in  Canada. 


Househusbands 

continued  

Welai^Tderstood  tliat  it's  not  necessarily 
inconsideiation  that  lets  you  come  home 
from  a  hard  day  with  more  on  your  mind 
than  taking  off  your  shoes  to  protect  a 
wet  floor. 

"Another  time  I  had  dinner  hot  and 
ready  at  6:30  and  when  she  ambled  in 
at  ten  minutes  of  seven,  everything  was 
cold  and  ruined.  Naturally,  I  exploded. 
She  hadn't  called  to  say  she'd  be  late.  I 
had  done  the  same  thing  countless  times 
myself,  but  it  took  this  perspective  to 
show  both  of  us  how  incon\'enient  it  can 
be  to  have  to  rush  to  the  phone  during  a 
busy  day— yet  how  important  the  call  is 
to  the  one  at  home. 


"In  addition  to  this  new  mutual  under- 
standing, our  relationship  to  the  children 
changed.  It  used  to  be  a  big  deal  for 
them  if  I  was  home  from  my  tra\'els  for 
more  than  a  week  at  a  time.  Now,  if  I 
put  on  a  .suit  for  aii\  thing  other  than  an 
ex  ening  out  with  their  mother,  they  ask, 
'Where  are  you  going.  Daddy?  Why  isn't 
Mommy  going?' 

"Most  men  operate  on  the  'I  gotta  go' 
principle.  'I  can't  take  the  kids  to  the 
doctor  because  I  gotta  go  to  a  meeting,' 
or  'I  gotta  go  to  Afghanistan.'  I  ne\'er 
questioned  why  I  had  to  do  all  those 
things— and  neither  did  anyone  else. 
Now,  the  kids  accept  it  when  Grace  Ann 
says,  1  gotta  go  to  my  criminal  justice 
class,'  and  I  know  that  when  the  kids  are 
sick  I  gotta  take  them  to  the  doctor. 


If  your  child's  weight  is  included  here 
Contac  Jr.  has  good  news  for  you: 
A  sure  way  to  treat  his  cold. 


Now  there's  Contac  Jr  It's  the 
complete  cold  medicine  for  your 
child's  congestion,  stuffy  nose, 
body  aches— even  coughing.  And, 
because  you  measure  each  dose  by 
your  child's  weight,  not  age,  the 
relief  dose  you  give  for  all  these 
symptoms  is  safe  and  sure  and 
always  right.  Contac  Jr. 

The  complete  cold  medicine 
for  children 

Read  label  and  follow  directions. 


"The  first  time  I  called  the  pediatric- 
ian for  an  appointment,  I  got  one  right 
away.  It  was  assumed  that  I  had  more 
important  things  to  do  than  wait  around 
with  a  sick  child.  Once  it  was  known  that 
I  was  the  'housewife'  of  our  family,  I 
had  to  get  in  line  for  an  appointment 
like  all  the  mothers  do.  If  you  stay  home, 
your  time  doesn't  count. 

"I  realize  how  unfair  it  is  to  put  the 
total  burden  of  a  house  and  kids  on  one 
person.  Neither  Grace  Ann  nor  I  can 
ever  go  back  to  the  old  roles.  She  didn't 
need  a  Ph.D.  to  run  a  household.  I  dis- 
covered that  the  job  I'd  thought  was 
everything  wasn't  what  I  wanted  to  do 
anymore.  I  resigned  from  ABG  in  Sep- 
tember to  de\()te  myself  to  full-timi 
writing  and  to  continue  holding  up  m\ 
share  at  home.  Actually,  the  whole  ex- 
perience has  changed  my  life." 

Arthur  Monroe.  In  1972,  after  25 
years  in  journalism  and  advertising,  and 
two  open-heart  operations,  Arthur  Mon- 
roe retired  "to  do  as  I  pleased."  Now 
63,  he  lives  in  a  New  Jersey  apartment 
with  his  wife,  Lorraine,  52,  formerK 
full-time  mother,  now  a  part-time  secre- 
tary. Their  children-Mike,  30,  Valerie, 
25,  and  Andrea,  23— are  on  their  own. 

Doing  what  he  pleases  means  some- 
times driving  Lorraine  to  the  office  OU) 
the  days  she  works,  or  else  rising  at  9:30. 
reading  the  newspaper,  working  on  bills, 
correspondence  or  p»casional  free-lanc( 
ad\ertising  jobs,  and  researching  un- 
known aspects  of  Beethoven's  life  for  a 
short  story  he  wants  to  write. 

"Lorraine  still  does  most  of  the  house- 
work because  she  wants  to,"  says  Arthur 
"and  I  take  care  of  the  car  and  the  taxc 
as  always.  Oh,  Til  tackle  the  dishwash 
ing  or  help  with  weekend  cleanups  be 
cause  it  makes  me  feel  better  about  my 
self— but  my  health  doesn't  let  me  d( 
too  much. 

"The  one  thing  Vve  learned  fron 
these  five  years  at  home  is  how  mucl 
more  leisure  I  should  have  programmec 
into  my  life.  I  spent  so  much  time  beel 
ing  and  grousing  and  commuting  to  worl 
when  what  I  enjoNecl  most  was  beinj 
with  the  children,  watching  them  grov 
up.  Lorraine  and  I  had  so  much  fun  witl 
those  kids,  it  was  paradise.  If  I  had  i 
to  do  o\er  again,  we'd  live  more  as  ; 
family  unit— maybe  on  a  faim  .  .  ." 

Paul  Brandis,  40,  has  been  a  home 
inaker  since  1971.  His  wife,  Bette,  is  . 
dietitian  in  charge  of  the  school  luncl 
program  in  Richland,  Wash.  She  doe 
the  family's  major  cooking  and  meal 
plaiming  with  the  "surprises"  that  Par 
l>rings  home  from  the  market,  but  he  ha 
the  main  responsibility  for  the  house  am 
two  children,  Althea,  12,  and  Jason,  7 

In  his  "spare  time,"  Paul  has  taugh 
painting  and  art  history  at  a  local  junio 
college,  and  worked  on  three  no\cls  (a 
yet  unpublished).  A  few  (continued 
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face  that's  easier  to  keep  clean.  And  seam- 
less installations  are  easier  to  do  yourself. 
Only  Congoleum  offers  this,  in  widths  that 
range  from  6  to  15  feet.  High  quality,  high 
fashion,  seamless  flooring— in  a  spectacu- 
lar variety  of  no-wax  colors  and  patterns. 


From  the  company  who's 
been  settmg  flooring  trends 
for  over  90  years.  Look  at  Congoleum 
first  for  colorful,  seamless  beauty. 

A  no-wax  floor  stays  fresher  looking 
longer,  usually  with  just  sponge  mop- 
ping. In  time  a  reduction  in  gloss  will 
occur  in  areas  of  heavier  use.  We  rec- 


ommend  Congoleum  Vinyl  Dressing  to 
provide  a  higher  shine,  if  preferred. 
(Complete  maintenance  and  warranty 
information  available  through  your  local 
Congoleum  retailer,  in  the  Yellow  Pages 
under  "Floor  Materials",  or  by  writing 
Congoleum  Consumer  Affairs,  195  Bel- 
grove  Drive,  Kearny,  N.J.  07032.) 


Only  Congoleum®gives  you  seamless  flooring  in  rooms  as  wide  as  15  feet. 


■■hh^H^^H^^H^H                    ^''ittern  shown  #45049,  avaitdbte  in  6'  &  12'  widths 

Househusbands 

continued 

months  ago,  he  opened  a  book  store  in  a 
former  dance  studio.  "It's  strange  to  be 
actually  talking  with  people  at  the  store. 
For  over  five  years,  I  seldom  got  out  of 
the  house,  except  for  grocery  shopping. 
I  used  to  write  every  moming  because  I 
believe  it's  important  for  man  or  woman 
to  get  a  sense  of  accomplishment  from 
something  other  than  house  work. 

"I  never  imagined  I'd  grow  up  to  be  a 
househusband.  \Vlien  Bette  and  I  mar- 
ried 14  years  ago,  we  expected  that  I'd 
go  out  to  work  and  she'd  stay  home.  I 
was  a  philosophy  major  in  college,  but 
I  never  knew  what  I  wanted  to  do.  After 
three  years  in  the  Marine  Corps,  I  tried 
about  a  hundred  different  jobs:  truck- 
dri\  er,  can  factory  inspector,  driving  in- 
structor, bouncer,  bartender,  grocery 
store  checker,  tree  planter,  potatoscra- 


per,  naval  aviation  cadet,  insurance 
broker— you  name  it. 

"I  was  climbing  the  walls,  E\  crything 
felt  wrong.  Then  Bette  was  strong 
enough  to  accept  the  role  of  the  wage 
earner  and  I  stayed  home.  That  felt 
right.  Taking  care  of  my  children  is  con- 
structive, meaningful  work.  My  kids  and 
I  are  unbelievably  close.  I  think  love  is 
the  most  powerful  form  of  creation. 

"I  sympathize  with  women  who  stay 
home.  Everyone  denigrates  housework. 
When  I  tell  people  what  I  do,  I  can  feel 
their  disdain.  The  fact  is,  Bette  makes 
more  than  I  ever  did  when  I  worked  full 
time— and  I  have  a  loving  family.  I  don't 
need  to  make  money  to  feel  like  a  man." 

Until  1964,  Taber  Collins,  52,  was  a 
golf  and  tennis  pro;  his  wife,  Mary  Beth 
was  a  wife  and  mother  studying  toward 
her  masters  degree.  Then  Taber  had  a 
heart  attack,  she  went  to  work  and  he 


became  housekeeper  and  full-time  f; 
ther  to  their  11  children.  Now  that  th 
children  ai'e  grown  (they  range  from  1 
to  29),  he's  writing  a  book  about  his  1 
years  at  home. 

"I  was  against  her  working,  but  w 
needed  the  money.  She  took  a  $3,000-j 
year  job  with  the  Arizona  Welfare  Di 
partment,  and  over  the  years,  we'\ 
moved  whenever  her  work  required  i 
Today  she's  Director  of  Substance  Abu; 
Control  for  the  State  of  Michigan,  she 
in  Wlio's  Wlio,  she  talks  to  the  go\  erna 
testifies  before  the  Senate,  has  met  Pre.« 
dent  Carter-and  earns  $40,000.  If  I 
had  my  heart  attack  five  years  earlit 
she'd  be  president  of  the  world  by  no\ 

"But  I'm  better  with  the  children  the 
she  is.  I  loved  all  those  kids  around  m 
We  talked  to  one  another,  and  to  th 
day  they  come  to  me  with  their  pro 
lems  and  the  ones  who  live  far  awt 
(continued  on  page  8 
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Beef  Flavor  Purina®  Puppy  Chow.® The  first  puppy  food 
with  the  beef  taste  puppies  love,  together  with  the  extra  nutrition 
puppies  need.  For  a  full  year,  till  theyVe  full  grown.  |Xl 


For  your  pels  health 


^evd  American  Airlines.  Pom  what  we  do  best. 


or  flie  best  vacations, 


^  Go  motorbiking  in  Bermuda.  Go  see 
the  stars  on  Broadway.  Go  back  in 
time  back  East.  Or  forget  time  alto- 
gether in  the  Caribbean. 
On  championship  golf  courses.  On 
tennis  courts.  Or  courting  Lady 
Luck  in  San  Juan  or  Aruba 
Whatever  you  want  to  do,  we've 
got  a  place  to  fly  you  to.  To  find 
your  personal  spot,  just  send 
for  the  book 
And  while  you're 
at  it,  ask  for  an  application 
for  the  American  AirUnes 
credit  card,  and  make 
your  vacation  even 
easier  to  pay  for. 
For  information, 
call  us  or  your 
Travel  Agent. 


Mail  coupon  to  American  Airlines,  P.O.  Box  1000, 
Addison,  Illinois  60101. 


Can  this  marriage 
be  saved? 


By  Dorotiiy  Cameron  Disney 


Couples  often  marry  with  vastly 
different  sexual  expectateosBS.  En  Elase's 
case,  Hobey's  aggressive  demands  were 
a  turn-off — a  painful  reminder  of  the 
rape  she  desperately  wanted  to  forget. 

Tliis  series  is  based  on  information  from  the  files  of 
the  American  Institute  of  Family  Relations  of  Los 
Angeles,  a  nonprofit,  educational  counseling  and 
research  organization  icith  a  staff  of  70  counselors. 
It  is  the  oldest  and  largest  counseling  center 
in  tlie  tvorld.  The  true  .stories  reported  here  are  drawn 
from  counselors'  reports  of  intervietvs.  Names, 
geographic  locations  and  other  minor  details  have 
been  altered  to  conceal  identities.  The  counselor  in  this 
month's  case  was  Dick  Littrell. 

Paid  Popenoe,  Sc.D. 

Founder  and  Chairman  of  the  Board 

American  Institute  of 
Family  Relations 

ELISE'S  SIDE 

"Rape  was  the  last  thing  I  ever  expected  from  a 
low-key  type  like  my  old  boyfriend  Arnold,"  said 
25-year-old  Elise,  a  plump,  pretty  woman  who  had  been 
married  for  11  months  to  Hobey,  a  sales  supervisor. 

"Two  years  ago,"  she  continued,  "I  told  Arnold  that  I 
wanted  to  stop  seeing  him  and  that  I  was  in  love  with 
Hobey.  Arnold  didn't  argue  with  me  at  the  time. 

"The  day  after  I  became  engaged  to  Hobey,  I  ran 
into  Arnold  on  the  sidewalk.  I  showed  off  my  ring  and 
he  congratulated  me.  We  shook  hands  and  parted. 

"Ten  minutes  after  I  reached  my  apartment,  the 
doorbell  rang  and  there  stood  Arnold  with  an  odd  little 
smile  on  his  face.  He  said  that  he  had  come  to  pick  up  a 
book  I'd  borrowed  from  him  a  year  earlier.  1  recalled 
no  such  book,  but  he  insisted  on  looking  for  it. 

"Anyhow,  I  let  him  in.  He  walked  straight  to  the 
bookcase  and  to  my  amazement  dumped  all  the  books 
on  the  floor.  When  I  protested,  he  went  berserk.  He 
smashed  my  tape  recorder,  hit  me  over  the  head  with 
a  heavy  lamp  and  hurled  it  through  the  screen  of  my 
color  TV. 

"Then  he  tore  off  my  clothes  and  raped  me.  His  eyes 
were  wild,  inhuman.  I  was  afraid  to  struggle  or  make  a 
sound  for  fear  he  would  kill  me.  He  finally  went  away, 
quietly  closing  the  door  on  the  destruction. 

"Half  an  hour  later,  Hobey  arrived  and  found  me 
dazed  and  moaning  with  pain  from  a  fractured 
collarbone  and  cracked  rilis.  He  rushed  me  to  the 
hospital,  where  I  submitted  to  a  degrading  physical 
examination,  and  then  we  reported  to  the  precinct 
police  station.  The  police  asked  inslilting  questions. 


insinuating  that  it  was  my  fault  I  had  been  raped. 

"Hobey  was  furious  at  their  attitude,  or  he  seemed 
to  be,  but  later  on,  when  he  was  collected  and  cool— too 
cool,  maybe,  he  advised  caution  and  persuaded  Daddy 
to  drop  the  matter  to  save  me  disagreeable  publicity.  I 
still  wonder  if  Hobey  wanted  to  protect  my  reputation, 
or  whether  he  figured  the  suspicions  of  the  police  might 
be  halfway  justified.  1  never  asked  him. 

"Hobey  and  I  meant  to  fly  to  Las  Vegas  the  next  day 
and  marry  quietly.  But  my  kooky  mother  insisted  that 
her  only  daughter  desen'ed  a  real  wedding  with  all  the 
trimmings.  Six  weeks  later,  we  had  a  gala  wedding. 
At  the  last  minute,  however.  Mother 
collapsed  from  overwork  or  stiain  and  missed  the 
ceremony.  For  mysterious  reasons  of  her  own,  she 
refused  to  kiss  me  good-bye  at  the  reception.  Instead, 
she  pushed  me  out  the  door  and  then  turned  her  back, 
w  hich  cut  me  to  the  heart. 

"In  spite  of  the  sour  send-ofF,  Hobey  and  J  had  a 
great  honeymoon.  I  had  been  worried  about  his 
drinking,  but  he  didn't  drink  a  drop  on  our  trip.  He 
was  wonderfully  gentle  and  considerate.  But  very  soon 
we  ran  into  difficulties.  He  has  foui"  youngsters  by  a 
previous  marriage,  and  they  visit  us  every  weekend  at 
my  invitation.  All  four  dislike  me,  and  theii-T^ack  of 
appreciation  hurts  me  badly  and  is  hard  on  Hobey,  too. 
I  think  he  tries  to  make  up  for  his  children's  behavior 
by  insisting  that  we  eat  at  expensive  restaurants  during 
the  week. 

"Frankly,  I  would  prefer  to  stay  home  and  learn  how 
to  cook,  but  naturally  I  don't  say  so.  At  restaurants, 
Hobey  always  is  tempted  to  drink  too  much,  and 
inevitably  we  have  bedroom  troubles  later.  E\  en  when 
he's  stone  sober,  I  don't  enjoy  sex  as  much  as  most 
\vi\  es.  I  like  affection  and  tenderness,  but  wouldn't 
mind  skipping  sex  altogether.  When  Hobey  has  been 
drinking  he  gets  terribly  rough,  and  then  L  get  panicky 
and  freeze.  I  almost  feel  like  I  am  being  raped  again— 
something  I  wouldn't  ever  admit,  of  course. 

"In  addition  to  our  sexual  problem,  we  rapidly 
acquired  financial  problems  because  of  our 
extravagances.  At  least  two  months  ago,  Hobey 
reluctantly  confessed  that  we  were  $5,000  in  debt. 
Daddy  came  to  our  rescue  and  hired  me  at  a  nice 
salar\-  to  be  his  combination  receptionist-hostess. 
Several  nights  a  week,  Hobey  and  I  help  entertain 
Daddy's  out-of-town  customers,  which  \  irtually 
eliminates  our  restaurant  expenses. 

"Daddy  also  came  through  with  a  $5,000, 
interest-free  loan.  Hobey  is  paying  it  off  by  working 
with  the  maintenance  crew  that  cleans  Daddy's 
factory.  I'm  proud  of  Hobey's  guts,  but  I  suspect  that 
he's  secretly  ashamed  of  his  menial  part-time  job,  just 
as  I  ha\  c  a  hunch  that  he's  in  some  kind  (cnnlinued) 
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Real  gold  jewelry  is  different.  It's  not  only  how  it  looks,  but  Jewelry  that's  real  gold  is  called  Karat  Gold  Jewelry  And  Karat 

io  how  it  makes  you  feel.  Real  gold  jewelry  isn't  just  an  acces-  Gold  Jewelry  always  carries  a  Karat  marking  somewhere  on  each 

ry  to  an  outfit,  it's  an  expression  of  yourself.  And  that's  a  piece.  (You'll  find  it  stamped  with  a  mark  such  as  14K,  or  18K.) 

Jling  you  can  take  to  the  office  as  well  as  on  an  evening  out.  Karat  Gold  Jewelry  is  more  than  fashion,  it's  personal. 

III  I  ©  International  Gold  Corp 

Karat  Gold  Jewelry 
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Can  this  marricige 
be  saved? 

conthmed 

of  a  jam  at  his  regular  sales  job.  Hobey 
won't  talk  to  me  about  his  work— or  much 
of  anything— he  thinks  I'm  too  dumb  to 
understand. 

"As  a  rule  Hobey  drinks  very  little  iii 
Daddy's  presence.  Last  Sunday  was  an 
exception.  We  were  at  a  dinner  club,  and 
after  gulping  two  double  scotches,  he 
accused  Daddy's  gray-haired  customer 
and  me  of  flirting.  To  smooth  things  over, 
Daddy  asked  the  band  to  play  my  favo- 
rite number.  The  bandleader  turned  the 
spotlight  on  our  table  and,  just  in  fun,  I 
stood  up  and  sang  the  opening  bars. 
Hobey  made  a  scene  and  dragged  me 
home.  He  then  tried  to  make  love  to  me. 
I  locked  myself  in  the  bathroom  and 
stayed  there  all  night.  Since  then  we've 
exchanged  hardly  a  word. 

"Daddy  says  I  should  be  patient;  but 
unless  Hobey  can  control  his  drinking 
and  his  children,  I  doubt  our  marriage 
will  last." 

HOBEY'S  SIDE 

"Last  Sunday  I  made  a  fool  of  myself 
again,"  said  35-year-old  Hobey,  a  hand- 
some six-footer  with  curly  blond  hair 
and  a  dispirited  voice.  "Despite  my 
best  intentions,  I  got  polluted  trying  to 
match  my  father-in-law  drink  for  drink 
while  Elise  flirted  with  his  millionaire 
customer.  I  know  she  thinks  I'm  her  old 
man's  inferior  in  everything,  and  she's 
right.  I'll  never  handle  alcohol  like  her 
Daddy,  never  acquire  his  prestige,  never 
make  his  money.  In  fact,  I  may  join  the 
unemployed  any  day  now.  A  month  ago 
I  was  notified  that  when  the  company 
reorganizes,  I'll  be  out  of  a  job.  Luckily, 
Elise  has  no  idea  of  the  situation. 

"Despite  my  many  weaknesses,  I  keep 
my  worries  to  myself.  Actually,  I  don't 
feel  that  Elise  is  especially  interested  in 
my  problems.  She  used  to  say  she  loved 
me,  but  I've  always  doubted  it. 

"Loving  wives  enjoy  lovemaking,  don't 
they?  Elise  dodges  sex  whenever  possi- 
])le;  she  shrinks  from  intimacy  and  close- 
ness in  and  out  of  bed. 

"The  only  time  I  have  ever  seen  Elise 
naked,  ironically  enough,  was  the  time  I 
found  her  lying  on  the  floor  after  she  was 
raped.  That  day  was  a  terrible  ordeal  for 
both  of  us.  Even  so,  there  are  times  that 
I  can't  help  wondering  why  Elise  didn't 
slam  the  door  in  the  guy's  face,  fight  him 
off  or  scream  ]:)loody  murder. 

"During  our  first  months  of  marriage, 
I  took  her  to  a  fancy  restaurant  every 
night  to  help  her  block  out  any  painful 
memories.  She  enjoyed  herself,  I  guess, 
although  unlike  me,  she  wasn't  impressed 
with  our  plush  surroundings.  She  grew 
up  rich,  whereas  I  went  to  work  at  the 
age  of  nine  to  help  support  the  six  young- 
er kids  in  the  family. 


"In  those  first  months  with  Elise,  who 
has  no  money  sense  whatever,  I  junked 
my  own  common  sense,  overspent,  over- 
tipped  and  splurged  on  a  mink  jacket  for 
her.  I  got  no  particular  appreciation 
from  Elise.-  More  than  once  she  acted  as 
though  she  would  as  soon  be  home  in  a 
sloppy  bathrobe,  eating  a  can  of  beans. 

"Frequently,  after  ordering  the  most 
expensive  dish  on  the  menu,  she  would 
barely  taste  the  food,  then  get  carried 
away  with  enthusiasm  over  the  music. 
Before  I  could  object,  she  would  sudden- 
ly jump  up  from  the  table,  join  the  or- 
chestra and  sing  a  duet  with  their  vocal- 
ist. Elise  took  voice  lessons  from  an  opera 
star  at  her  daddy's  expense— and  the 
orchestra  and  other  diners  usually  love  to 
hear  her  sing.  Not  me!  I  hated  seeing  her 
act  like  a  paid  entertainer,  while  I  sat 
alone  at  an  empty  table. 

"On  Sunday  I  behaved  outrageously. 
I've  apologized,  but  Elise  won't  listen. 

"I  apologized  to  my  father-in-law  at 
length.  He  was  kind  and  said  he  under- 
stood. He's  had  domestic  problems  of  his 
own.  In  the  past,  my  mother-in-law 
stayed  in  a  sanitarium  for  months. 

"Elise's  dad  is  a  great  guy.  I  have 
every  reason  to  be  grateful  to  him  for  his 
financial  assistance.  I  regret  that  I  have 
to  pay  off  his  loan  in  driblets  by  super- 
vising the  maintenance  crew  at  his  fac- 
tory. I  know  the  work  makes  me  look 
cheap  in  Elise's  eyes,  even  if  she  doesn't 
say  so.  She  very  seldom  says  what  is 
really  on  her  mind. 

"It's  my  guess  that  she  married  me  be- 
cause I  was  a  father  figure,  but  soon  de- 
cided she  preferred  the  father  she  al- 
ready had.  The  conti'ast  between  his 
success  and  my  failure  is  hard  for  me  to 
take,  but  under  the  circumstances,  I  have 
no  right  to  complain.  Still,  I  wish  Elise 
and  I  had  more  time  to  ourselves. 

"I  appreciate  Elise's  generous  invita- 
tions to  my  kids.  But  like  all  kids,  they're 
completely  self-centered,  and  all  four 
take  advantage  of  her. 

"Anyhow,  the  main  point  is  that  Elise 
and  I  need  to  be  alone  more,  we  need  to 
talk  a  few  things  out.  I  realize  my  drink- 
ing has  become  a  real  problem  lately, 
and  that  I  am  a  potential  alcoholic.  In 
my  opinion,  Elise's  sexual  squeamishness 
is  an  important  factor  in  my  drinking." 

THE  COUNSELOR'S  TURN 

"Elise  and  Hobey  desperately  needed 
to  learn  how  to  share  and  air  their  inner 
feelings,"  the  counselor  said.  "Their  mar- 
riage was  inauspiciously  clouded  by 
Elise's  traumatic  experience  with  her  ex- 
boyfriend.  Prompted  by  the  wish  to  spare 
each  other,  Hobey  and  Elise  did  not  dis- 
cuss the  episode  at  any  length,  but 
fretted  privately  about  each  other's  pos- 
sible conclusions  and  suspicions.  We  be- 
gan our  counseling  by  talking  the  whole 
matter  through,  clarifying  their  true  re- 
actions—and both  benefited  from  mu- 
tual candor. 


"As  a  consequence  of  their  unwi 
reticence— which  has  no  place  in  a  go 
marriage— both  nursed  many  misconce 
tions.  Elise  thought  she  was  doing  Hob 
a  favor  by  entertaining  his  four  ra; 
bunctious  children  eveiy  weekend; 
thought  she  was  ashamed  of  his  bli 
collar  work,  when  actually  she  and  1 
father  were  proud  of  his  courage. 

"There  is  small  question  that  the  ra 
inhibited  Elise's  sexuality.  Yet,  even  1: 
fore  that  tragic  event,  she  was  sexua 
immature,  perhaps  because  of  eai 
years  spent  with  an  erratic,  unstal 
mother  and  an  extravagantly  affectic 
ate  father. 

"As  an  adult,  Elise  still  had  the  em 
tional  reactions  of  her  childhood.  S" 
tried  with  all  her  might  to  please  Hobe 
and  was  disproportionately  disappoint! 
at  failure  and  criticism.  She  was  terrifie 
whenever  her  husband  exploded  wi 
rage— a  sharp  reminder  of  the  long-a? 
behavior  of  her  mother. 

"The  dissimilar  personalities  of  tl 
couple  and  the  legacy  of  dissimilar  chil 
hoods  threw  them  into  almost  consta 
conflict.  Elise  was  peace-loving,  passi\ 
timid.  Hobey  was  hot-tempered,  intc 
erant,  super-critical  and  super-sensitiN 
as  well.  Overburdened  with  family  r 
sponsibilities  as  a  boy— his  idolized  f 
ther  died  when  Hobey  was  in  elemei 
tary  school— he  mafried  at  twenty  an 
quickly  produced  a  second  hungry  fan 
ily.  Hobey  felt  guilty  about  his  divorc 
and  was  inclined  to  discharge  his  guill 
feelings  on  others— particularly  Elis 
from  whom  he  expected  far  too  much. 

"Instead  of  confiding  in  his  wife,  1 
used  sex  as  a  release  from  frustration 
When  Elise  rejected  his  sexual  advanc( 
Hobey  was  hurt  and  angry.  As  a  resul 
he  usually  drank  more,  which  made  hii 
even  angrier  and  more  unreasonable 
alienating  Elsie  still  further. 

"To  a  large  degree,  Elise  and  Hobe 
broke  this  vicious  cycle  with  an  exchang 
of  truth.  In  the  process,  they  began  t 
spend  considerably  l^ss  time  with  oul 
sidcrs  and  more  time  with  each  otheJ 
Nowadays,  they  entertain  Hobey's  chil 
dren  only  once  or  twice  a  month,  t' 
everyone's  relief. 

"Elise  still  works  for  her  father,  bu 
she  and  Hobey  entertain  clients  once  i 
week  at  the  most.  Hobey  is  no  longe 
tempted  to  match  himself  against  Elise' 
father.  He  now  has  good  control  of  hi 
drinking,  and  has  trained  himself  to  cu 
clown  on  his  criticisms  of  Elise. 

"Midway  through  counseling,  Hobe] 
gladly  accepted  a  job  arranged  by  he 
father— as  a  salesman  in  a  lumber  com 
pany,  owned,  incidentally,  by  the  gray 
haired  customer  Hobey  had  once  ac 
cused  of  flirting  with  Elise. 

"Hobey  is  doing  well  at  the  job.  Elis( 
still  has  problems  with  her  sexuality,  bul 
Hobey  has  willingly  learned  to  be  pa 
tient  and  gentle.  Both  say  she  is  improv- 
ing rapidly."  End 


38 


Country  England  is  on  sale  at  Sears 

Welcome  to  Sears 
Renfrew  Hall  Collection 

Most  items  now  on  sale. 

This  paqe  opens  the  main  gate  to  Sears  grand 
Renfrew  Hall  Collection.  Followinq  are  twelve  more 
pages  that  tour  you  through  this  exclusive  and 
exciting  collection  of  Country  English 
furnishings  and  accessories. 
Discover  percale  sheets  as  pretty  as  the 
English  springtime.  Prices  for  all 
sizes  are  just  as  pretty.  Made 


Sale  Oct.  23  through  Nov.  19, 1977 


from  smooth,  180  thread  count  Perma-Prest* 
percale.  50%  cotton,  50%  polyester.  In  natural 
tones  or  clear  pastels,  bring  home  a  bouquet  today 


Percale  Sheets 
.97  twin  size 
.97  full  size 


$2 


$3 


Available  in  most  larger  Sears  retail 
stores.  Sale  prices  good  from  October 
23  through  November  19.  All  prices 
higher  in  Alaska  and  Hawaii. 
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Country  England  is  on  sale  at  Sears 

Sale  October  23  through  November  19,  1977 


Discover  the  beauty  of  Sears 
Renfrew  Hall  Collection 

Masterfully  proportioned  Country  English  furniture  that 
reflects  England's  16th  and  17th  century  Tudor  and  Jaco- 
bean eras.  Gracefully  surrounded  by  a  host  of  exquisite 
and  appropriate  accessories.  Solid  in  style,  strength  and 
value.  And  versatile.  There  are  many  more  items  in  Sears 
Kenfrew  Hall  Collection  than  we  could  fit  on  all  the  fol- 
lowing pages. 

Dine  like  nobility 
with  "Oaken  Splendor" 

Sale  $649.  Save  $150 

5-piece  set 

■paken  Splendor"  is  the  name  given  to  Sears  finest 
Country  English  furniture.  And  with  good  reason,  it's  care- 
fully constructed  from  strong,  solid  oak  and  oak  veneers 
It's  massive,  heavy  and  built  for  endurance.  It's  gently 
hand-finished  to  find  glowing  golden  highlights  in  oak's 
splendid  hardwood  grain.  And  it's  graced  by  beautifully 
antiqued,  heavy,  brass-finished  hardware. 

The  five-piece  Oaken  Splendor  dining  room  set  sale 
price  includes  the  66-inch  by  42-inch  majestic  trestle 
table,  an  18-inch  leaf  and  four  stately  ladderback  side 
chairs.  The  rust-gold  comfort  cushions  are  upholstered 
m  textured  Herculon "  olefin  for  easy  care.  All  other  Oaken 
Splendor  dining  room  pieces  shown  are  on  sale,  too. 

Dining  room  set  reg.  $799.95  Sale  $649.00 

Trestle  table  reg.  $339.95  Sale  $279.00 

Sidechair  reg.$115.00  Sale  $  92.50 

China  base  reg.  $340.00  Sale  $265.00 

China  deck  reg.  $360.00  Sale  $285.00 

Armchair  reg.  $135.00  Sale $120.00 

Server  ( special  order  only) .  reg.  $299.95  Sale  $269.00 

Put  treasures  at  your  feet  with 
Djmasty  Classic  rugs 

Save  $20  to  $70  now 

Sears  Dynasty  Classic  oriental  design  rugs.  Authentically 
reproduced  from  centuries  old,  valuable  orientals.  Beau- 
tifully made  with  fine  quality,  lustrous  100%  wool.  Tightly 
and  thickly  woven  in  Belgium  into  three  fascinating  pat- 
terns. Four  sizes.  Sixteen  soft,  tasteful  color  combinations. 
All  are  on  sale  now. 

Dynasty  Classic  Rug 

(8-ft.  3-in.  x  1 1-ft.  7-in.)  .  reg.  $299.99    Sale  $249.99 

Available  in  most  larger  Sears  retail  stores.  Sale  prices 
good  from  October  23  through  November  19.  All  prices 
higher  in  Alaska  and  Hawaii. 

The  Renfrew  Hall  Collection 

Only  at 

)  Sears  Ropbuck  ana  G '  1977 


Country  England  is  on  sale  at  Sears 

Sale  October  23  through  November  19, 1977 


Crown  your  table  with 

rubies  and  lace 

Most  items  now  on  sale 

Spectacular  additions  for  your  holiday  table— or  any  other 
festive  occasion. 

The  Sheraton  lace  tablecloth  is  adapted  from  a  delicate, 
classic  18th  century  pattern  — but  it's  made  from  100% 
Perma-Prest"  polyester  and  treated  for  stain  release. 
Choose  round,  oval  or  rectangle  shapes.  Seven  sizes  in 
all.  All  just  $13.99  each.  Matching  lace  panel  or  priscilla 
curtains  are  on  sale. 

The  rich  ruby-colored  glassware  is  tempered  for  dura- 
bility and  dishwasher  safe.  Combined  with  your  dinner- 
ware  or  used  alone,  it  adds  jewel-like  sparkle  to  any  table. 
The  20-piece  set  includes  a  five-piece  setting  for  four. 
Consider  the  other  possibilities: 

R  uby  20-piece  service  for  4..  .reg.$  14. 99     Sale  $1 1.99 

Ruby  7-piece  salad  set  reg.  $  8.99    Sale|  6.99 

Ruby  12-piece  coffee  set  reg.$  8.99     Sale  $  6.99 

Ruby  goblets  set  of  six  reg.$  6.99 

Ruby  wine  glasses  set  of  six  reg.  $  6.99 

Sheraton  lace  tablecloth, 
special  offer  on  7  sizes  each  $13.99 

Most  items  shown  are  also  available  in  clear  or  smoke- 
colored  glass.  Clear  20-piece  service  for  4,  reg.  $11.99, 
sale  $9.99. 

Mist  your  windows  with 
sheers  and  lace 

Now  on  sale 

Soften  your  windows.  Soften  the  light  that  shines  through 
them.  With  Princess  lace  or  Spindrift  sheer  curtains.  All 
are  machine  washable.  All  sizes  and  colors  are  on  sale  now. 

You  can  pattern  the  light  from  your  windows  with  Prin- 
cess lace  rod-pocket  panel  or  priscilla  curtains.  They're 
made  from  100%  polyester  and  they  coordinate  with  the 
Sheraton  lace  tablecloth. 

Or  you  can  tone  the  light  from  your  windows  with 
Spindrift  rod-pocket  panel  curtains.  They're  made  from 
semi-sheer  Dacron"  polyester  batiste  with  an  ever-so- 
delicate  silk-look  texture.  And  there  are  eight  glowing 
colors  to  choose  from. 

Princess  lace  rod-pocket  panel 

(59-in.  x81-in.)  reg.  $  8.99    Sale$  6.99 

Princess  lace  priscilla 

(100-in.x81-in.)  reg.  $22.99    Sale  $19.99 

Spindrift  sheer  panel 

(40-in.  x81-in.)  reg.$  3.79     Sale$  2.79 

Available  in  most  larger  Sears  retail  stores.  Sale  prices 
good  from  October  23  through  November  19.  All  prices 
higher  in  Alaska  and  Hawaii. 

The  Renfrew  Hall  Collection 

Only  at 


Country  England  is  on  sale  at  Sears 

Sale  October  23  through  November  19, 1977 


Survey  your  kingdom  in 
spectacular  comfort 

Sale  $369  sofa.  Save  $110 

Spectacular  comfort.  You'll  find  it  in  Sears  Centurian  sofa 
and  every  matching  piece.  Luxury  that  looks  and  feels 
like  leather.  It's  really  practical,  long-lasting  Naugahyde" 
vinyl.  Durability  that  begins  with  a  frame  construction 
made  from  kiln-dried  hardwood,  double-doweled  joints 
and  a  coil  spring  base.  Comfort  that  soothes  from  poly- 
urethane  foam  and  polyester  fiberfill  cushions. 

Sofa  (87-in.  long)  reg.  $479.95  Sale  $369.00 

Sleep  Sofa 

(90-in.  long,  not  shown)  reg.  $599.95  Sale  $469.00 

Chair  reg.  $299.95  Sale  $269.00 

Ottoman  reg.  $129.95  Sale$109.00 

Recliner  reg.  $299.95  Sale  $269.00 

Oaken  Splendor 
living  room  pieces 

Carefully  constructed  solid  oak  and  oak  veneers.  Heavy, 
antiqued,  brass-finished  hardware.  Golden  oak  finish. 

Grandmother  clock  reg.  $629.95    Sale  $549.00 

Cocktail  table  reg.  $  1 59.95    Sale  $  1 39.00 

Hex  commode  reg.  $  1 59.95    Sale  $  1 39.00 

Leg  end  table  reg.  $  1 49.95    Sale  $  1 29.00 

Hall  tree  (special  order  only)  reg.  $229.95 

Student  desk  (special  order  only)  reg.  $199.95 

Student  desk  chair  (special  order  only)  reg.  $  99.95 

Save  on  sculpture  for  your  floors 
Sale  $9.99  sq.  yd.  (S^^> 

Sculpture  in  15  rich,  clear  colors— that's  Sears  Andrea  III 
carpeting.  Gently  sheared  and  looped  into  a  soft  random 
pattern.  Densely  constructed  with  42  ounces  per  square 
yard  of  100%  nylon,  the  most  durable  carpet  fiber.  Heat-set 
to  retain  resiliency.  Chemically  treated  to  resist  soil  and 
static  electricity. 

Andrea  III  carpeting  reg.  $11.99     Sale  $9.99  sq.  yd 

Drape  your  windows  in 
luxurious  damask 

Sale  $10.00 

50-in.x  84-in. 

Sears  famous  Petit  Plume  damask  draperies.  Made  from 
a  blend  of  cotton  and  polyester,  foam-backed,  Perma- 
Prest"  fabric  that  really  stands  up  to  your  washing  ma- 
chine. All  thirteen  colors  and  over  24  sizes  are  on  sale  now 

Petit  Plume  draperies: 

(50-in.x  84-in.)  reg.  $12.99     Sale  $10.00 

(75-in.  X  84-in.)  reg.  $25.99    Sale  $1 5.00 

( 100-in.  X  84-in.)  reg.  $34.99    Sale  $20.00 

Available  in  most  larger  Sears  retail  stores.  Sale  prices 

good  from  October  23  through  [November  19.  All  prices 

higher  in  Alaska  and  Hawaii. 
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Country  England  is  on  sale  at  Sears 

Sale  October  23  through  November  19,  1977 


Sleep  solidly  in  Country  English 
"Oaken  Splendor" 

Sale  $749.  Save  $200 

"Oaken  Splendor"  is  the  name  given  to  Sears  finest 
Country  English  furniture.  And  with  good  reason.  It's  care- 
fully constructed  from  strong,  solid  oak  and  oak  veneers 
with  styling  reflective  of  England's  16th  and  17th  century 
Tudor  and  Jacobean  eras,  it's  massive,  heavy  and  built 
for  endurance.  It's  gently  hand-finished  to  find  glowing 
golden  highlights  in  oak's  splendid  hardwood  grain.  And 
it's  graced  by  beautifully  antiqued,  heavy,  brass-finished 
hardware. 

The  four-piece  Oaken  Splendor  bedroom  set  sale  price 
includes  the  magnificent  70-inch  wide  triple  dresser  with 
matching  hutch  mirror,  the  tall  5-drawer  chest  and  the 
beautifully  proportioned  full/queen  size  cannonball  head- 
board. The  Oaken  Splendor  nightstand  is  also  on  sale. 

Bedroom  set  reg.  $949.95  Sale  $749.00 

Triple  dresser  reg.  $332.00  Sale  $262.00 

Hutch  mirror  reg.  $195.00  Sale  $158.00 

Tall  chest  reg.  $263.00  Sale  $2 1 0.00 

Cannonball  headboard  reg.  $159.95  Sale$l  19.00 

Nightstand  reg.  $1 69.95  Sale  $1 59.00 

Find  natural-look  bedspreads 
at  attractive  prices 

Sale  $20  twin  or  full  size 

Natural-look  bedspreads  for  only  $20  in  twin  or  full  size, 
$30  in  queen  and  king  size.  Made  from  a  50%  cotton,  50% 
polyester,  machine  washable  fabric.  Recked  and  textured 
to  look  like  the  original  handwoven  country  homespuns. 
Intricately  quilted  into  a  design  that  gives  character  and 
shading  to  the  fabric.  Trimmed  with  5'  2  inches  of  100% 
natural  cotton  fringe. 

Four  sizes  of  matching  machine  washable,  foam- 
backed  natural-look  draperies  are  on  sale,  too.  Coordinat- 
ing throw  pillows  and  floor  cushions  tie  the  whole  look 
together,  naturally. 

Natural-look  bedspreads  reg.  $26.99  to  $4 1 .99 

twin  or  full  Sale  $20.00 

queen  or  king  • .  .  Sale  $30.00 

Natural-look  draperies 

(48-in.  X  84-in.)  reg.  $14.99    Sale  $12.99 

Natural-look  pillows  and 

floor  cushions  reg.  $4.99  and  $  8.99 

Indian-look  pillows  and 

floor  cushions  reg.  $7.99  and  $1 4.99 

Available  in  most  larger  Sears  retail  stores.  Sale  prices 
good  from  October  23  through  November  19.  All  prices 
higher  in  Alaska  and  Hawaii. 


The  Renfrew  Hall  Collection 

Only  at 
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Country  England  is  on  sale  at  Sears 

Sale  October  23  through  November  19, 1977 


Cover  your  bedroom 
with  castles 

Sale  $24.99.  Bedspread  full  size 
Sale  $5.49.  Percale  sheet  full  size 
Sale  $4.49.  Percale  sheet  twin  size 

Romantic,  secluded,  little  castle  retreats  of  16th  century 
royalty  have  been  sketched  to  create  Sears  exclusive 
Queen's  Hamlet  pattern. 

Notice  the  solid  color  piping  and  white  border  trim  on 
the  percale  sheets.  It's  just  one  example  of  the  quality 
you'll  find  in  Sears  Queen's  Hamlet  Collection.  And  the 
sheet  fabric  is  fine,  smooth  180  thread  count  Perma- 
Prest"  percale.  65%  polyester,  35%  cotton  for  long  weav. 

Notice  the  superb  sale  prices  for  Sears  Nightsong  auto- 
matic blankets. Three  fresn,  bright  colors  in  soft,  80%  poly- 
ester, 20%  acrylic.  Strong  nylon  bindings.  Easy-to-read 
lighted  controls  with  separate  on-off  switch. Tujo  switches 
on  the  larger  sizes  so  you  can  regulate  each  half  of  the 
blanket  separately. 

And  notice  that  now  is  the  time  to  buy  luxurious  goose 
feather  and  down  pillows.  Comfort  touches  to  make  your 
castle  retreat  complete. 

All  other  sizes  of  the  sale  items  listed  below  are  also 
on  sale. 

Queen's  Hamlet  Collection: 

Bedspread  full  size  reg.  $29.99    Sale  $24.99 

Percale  sheets: 

twin  size  reg.  $  5.99     Sale$  4.49 

full  size  reg.  $  6.99     Sale$  5.49 

queen  size  reg.  $10.99     Sale$  8.99 

Comforter  full  size  reg.  $28.99    Sale  $24.59 

Pillow  sham  std.  size,  each  reg.  $  6.99 

Medley  bed  ruffle  full  size  reg.  $  8.99 

Draperies  (48-in.  x  84-in.).  . .  reg.  $14.99     Sale  $1 1.99 

Rod-pocket  sheer  panel  curtains 
(60-in.x  84-in.)  reg.  $  7.49     Sale$  5.99 

Guildhall  tiebacks 

(24-in.  length)  reg.$  2.99 

Nightsong  automatic  blankets: 

twin  size  reg.  $20.00  Sale$14.99 

full  size  single  control  reg.  $24.00     Sale  $19.99 

full  size  dual  control  reg.  $30.00     Sale  $25.49 

Pillow  standard  size  reg.  $10.00    Sale$  8.50 

90%  white  goose  feathers  — 10%  white  goose  down 

Pillow  standard  size  reg.  $  1 8.00    Sale  $  1 5.00 

70%  white  goose  feathers— 30%  white  goose  down 

All-Down  Pillow 
standard  size  reg.  $26.00    Sale  $22.00 

Available  in  most  larger  Sears  retail  stores.  Sale  prices 
good  from  October  23  through  November  19.  All  prices 
higher  in  Alaska  and  Hawaii. 
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Country  England  is  on  sale  at  Sears 

Sale  October  23  through  November  19, 1977 


Sears  Custom  Shop  bedrooms 
bloom  like  English  gardens 
Sale  $125  Bedspread  queen  size 
Sale  $100  Bedspread  full  size 

Sears  exclusive  Marbury  floral  pattern  comes  in  five  color 
combinations.  The  bedspread  fabric  is  a  rich,  heavy  100% 
cotton  sateen.  The  quilting  carefully  outlines  the  pattern. 
The  fill  blooms  full  — six  ounces  of  prime  polyester  fiberf ill 
in  every  square  yard  for  luxurious  loft.  Save  on  all 
standard  sizes  now. 

Or,  if  you  prefer  a  choice  of  100  solid  colors,  Sears 
Metropolitan  antique  satin  quilted  bedspreads  are  on  sale 
at  the  same  low  prices  for  all  standard  sizes.  Metropolitan 
is  made  from  60%  rayon,  40%  acetate  and  it's  Sears  Cus- 
tom Shop's  best-selling  antique  satin  fabric. 

Save  on  Sears  Custom  Shop  Marbury  and  Metropoli- 
tan drapery  and  coordinating  sheer  fabrics,  too.  And,  of 
course,  you  can  have  a  Sears  Decorator  Consultant  come 
help  you  choose  in  your  own  home  for  no  charge. 
Marbury  bedspreads: 

full  size  reg.  $125.00    Sale  $100.00 

queen  size  reg.  $1 50.00    Sale  $1 25.00 

Marbury  drapery  weight  fabrics 

(choice  of  3  patterns) . .  .  reg.  $7.00  yd.  Sale  $5.60  yd. 
Marbury  pattern  sheer 

fabric  req.$6.00yd.    Sale  $4.80  yd. 

Metropolitan  antique  satin  bedspreads; 

full  size  reg.  $125.00     Sale  $100.00 

queen  size  reg.  $  1 50.00     Sale  $1 25.00 

Metropolitan  antique 

satin  fabric  reg.  $5.00  yd.    Sale  $4.00  yd. 

Pirouette  sheer  batiste  in  15  colors 

(60-in.  width)  reg.  $4.00  yd.    Sale  $3.20  yd. 

Oaken  Splendor  queen  size  canopy  bed 

(special  order  only)  reg.  $599.95    Sale  $499.00 

Wrap  yourself  in  the  royal  luxury 
of  Superplush  towels  ^^^^ 

Save  $2.00  bath  size 

Superplush  towels.  A  Sears  Best.  Super  big,  super  soft, 
super  thick  and  super  thirsty.  100%  combed  cotton  terry 
loops  on  both  sides.  Cleverly  looped  through  a  50% 
cotton,  50%  polyester  frame  fabric  for  towel  strength 
and  durability.  Up  to  12  regal  solid  colors  with  coordinat- 
ing bold  stripes  and  classic  two-tone  woven  border 
patterns.  All  sizes,  including  supersize,  are  on  sale.  As 
are  all  sizes  of  Superplush  bath  rugs  and  carpeting.  100% 
dense  nylon  pile.  One-inch  thick.  Machine  washable.  Skid- 
resistant  backings. 

Superplush  bath  towels  reg.  $  6.99    Sale$  4.99 

Superplush  bath  rugs 

(24-in.  x36-in.)  reg.  $  7.99    Sale$  5.99 

Superplush  bath  carpeting 

(5-ft.  X  6-ft.)  reg.  $32.99     Sale  $27.99 

Available  in  most  larger  Sears  retail  stores.  Sale  prices 
good  from  October  23  through  November  19.  All  prices 
higher  in  Alaska  and  Hawaii. 

The  Renfrew  Hali  Collection 

Only  at 
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Spending  your  money 

Energy-saver^  guide 


By  Sylvia  Porter 


Want  to  know  how  to  cut  your  fuel  bills 
through  the  cold  winter  and  roasting 
summer?  Here  are  more  than  100 
money-saving,  energy-saving  tips  for 
almost  every  aspect  of  your  life. 

Did  you  know  that  if  you  are  a  careful  automobile 
driver,  you  can  get  at  least  30  percent  more  mileage 
than  the  average  driver,  50  percent  more  than  the 
wasteful  one?  Or,  that  more  than  half  the  energy  you 
use  in  your  home  goes  for  heating  and  cooling— of  which 
heating  water  alone  takes  a  giant  15  percent?  Or,  that  if 
you  live  in  an  all-electric  home,  about  23  percent  of 
your  total  electric  bill  goes  for  water  heating  .  .  .  and  if 
you  live  in  a  non-el  ectrically  heated  home,  an  awesome 
41  percent  of  your  total  electric  bill  is  traceable  to  your 
electric  water  heater  alone?  Or,  that  a  big-ticket 
appliance,  which  is  more  expensive  initially,  may  cost 
you  less  over  a  period  of  years  than  a  cheaper  product 
just  because  the  initially  more  expensive  item  is  also 
more  energy-efficient? 

Possibly  you  did— but  whatever  your  answer,  I  am 
taking  for  granted  that  you  DO  know  that  at  55  miles 
per  hour,  most  cars  get  about  21  percent  more  miles  per 
gallon  than  at  70  mph;  you  DQ  know  that  you  can  save 
on  gas  by  avoiding  stop-and-go  traffic  and  minimizing 
braking;  you  DO  know  you  save  energy  merely  by 
turning  off  all  lights  when  not  needed  and  being 
sensibly  restrained  in  your  use  of  ornamental  lights  for 
Christmas  and  other  occasions.  Not  so  widely  publicized 
or  so  obvious  are  these  energy  and  money  saving  hints: 

HEATING   (AND  COOLING)   YOUR  HOME 

By  this  date,  you  must  be  acutely  aware  of  how  much 
energy  you  can  save  for  yourself  and  your  nation  by 
proper  insulation  of  your  home— including  the  attic  and 
walls.  You  also  must  have  been  told  repeatedly  that  on 
top  of  saving  as  much  as  20-30  percent  by  efl^ective 
insulation,  you  can  slash  your  energy  costs  another  10 
percent  or  more  by  caulking  and  weatherstripping  your 
doors  and  windows.  Common  sense  alone  must  convince 
you  to  close  off  unoccupied  rooms  and  turn  off  the  heat 
or  air  conditioning  in  these  rooms.  Of  course,  what 
applies  to  heating  your  home  applies  with  equal 
importance  to  cooling  it.  1  shall,  therefore,  add  merely 
one  warning:  INSULATE  YOUR  HOME  AGAINST 
HEAT  AND  COLD  NOW!  In  addition  . .  . 

1.  Have  your  furnace  serviced  once  eveiy  year, 
preferably  right  now.  A  needed  but  not  obvious 
adjustment  conld  save  you  as  much  as  10  percent  in 
your  fuel  consumption. 

2.  If  you  need  a  new  furnace,  buy  one  that  includes  an 
automatic  flue  gas  damper,  which  reduces  heat  loss 


when  your  furnace  is  not  in  operation. 

3.  Make  sure  your  furnace  is  the  right  size  for  your 
needs  and  avoid  wasting  energy  by  buying  any  unit 
that  is  larger  than  you  need. 

4.  Clean  or  replace  filters  on  heating  or  cooling 
equipment  every  30  days.  Clogged  filters  make  your 
systems  work  harder  and  less  efficiently. 

5.  If  you  use  electric  heating,  consider  a  "heat  pump" 
system,  which  uses  outside  air  in  both  heating  and 
cooling;  it  can  slash  your  use  of  electricity  for  heating 
by  60  percent  or  more. 

6.  Vacuum  or  dust  your  radiator  surfaces  frequently. 

7.  In  addition  to  insulating  the  obvious  areas,  insulate 
your  hot  water  storage  tank  and  piping. 

8.  Install  storm  windows  and  doors,  at  a  cost  of  about 
$30  each  for  conventional  storm  windows  and  about  $75 
each  for  storm  doors.  Double  glass  also  helps  insulate 
your  home  against  heat  as  well  as  cold.  Combination 
screen  and  storm  windows  are  desirable  because  you 
need  not  remove  them  during  the  warm,  hot  weather 
months.  Equally  effective  in  cold  weather,  and  at  a 
total  cost  for  the  average  home  of  only  $10,  would  be  a 
sheet  of  clear  plastic  film  tightly  taped  to  the  inside  of 
the  window  and  door  frames.  You  might  prefer  this 
low-cost  energy  saver  if  you're  renting  the  house.  Either 
type  of  protection  could  cut  your  fuel  costs  by  about 

15  percent. 

9.  In  winter  climates,  lower  your  thermostat  to  68° 
during  the  day,  60°  at  night.  If  these  settings  reduce 
your  home's  temperature  an  average  of  six  degrees,  you 
will  cut  your  heating  costs  about  15  percent.  An  extra 
blanket  or  electric  blanket  will  help  you  control  your 
night-time  heating  needs.  Buy  a  clock  thermostat  that 
will  automatically  turn  your  heat  down  at  a  regular 
hour  before  you  go  to  bed  and  turn  it  up  at  your  usual 
wake-up  time.  In  hot-weather  climates,  set  yohr 
air-conditioning  themiostat  no  lower  than  a-reasonably 
comfortable,  energy-efficient  78°.  If  this  setting  raises 
your  home's  temperature  six  degrees  (from  72  to  78) , 
your  home-cooling  costs  should  drop  an  estimated  47 
percent!  Avoid  constant  fiddling  with  your  thermostat 
setting.  Frequent  changes  in  winter  cause  excessive 
operating  costs  and  require  increased  energy  to  reheat 
a  space.  In  summer,  though,  if  you  plan  to  be  away  for 
several  days,  turn  off  your  air  conditioning  and  ask  a 
friend  to  turn  it  back  on  several  hours  before  you  return. 

10.  Locate  your  thermostat  away  from  windows,  doors 
and  possible  drafts  so  that  it  won't  keep  your  furnace 
running  when  the  rest  of  the  house  is  sufficiently  warm. 

11.  Since  warm  air  rises,  make  sure  all  openings  to  your 
attic  are  well  sealed  so  that  heat  doesn't  escape  to 
non-living  areas. 

12.  Always  tightly  close  the  chimney  damper  when 
your  fireplace  is  not  in  use.  Otherwise,  as  (continued) 
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ind  the  $25,000  executive  without  life  insurance 


She's  the  working  woman.  And  she  needs  life 
;urance  as  much  as  anyone  else  in  the  picture. 

If  you're  single,  life  insurance  is  a  solid,  sensible 
ly  to  get  ready  for  the  future.  Because  The  Equitable's 
ible  life  insurance  plans  give  guaranteed  cash 
lues  that  you  can  borrow  against.  For  a  house.  For 
;irement.  For  emergencies. 

And  if  you're  married,  you  also  need  life 


insurance  to  protect  your  contribution  to  your  family's 
income  and  lifestyle. 

The  Equitable  has  a  booklet  for  you  that  talks 
life  insurance.  Woman  to  woman.  It's  filled  with  quotes 
from  a  recent  panel  discussion.  And  it  could  answer 
some  of  your  questions  about  life  insurance. 

It's  free.  And  it's  important  you  read  it. 

Because  you  need  life  insurance  as  much  as  a  man. 


Equitable 


It's  time  you  figured  out  how  much  your  life  is  worth 
I—  —  —  —  —  —  —  —  —  —  —  —  —  —  —  —  —  —  —  —  —  —  —  — 

L4 

To  Corporate  Relations  Department 
The  Equitable  Life  Assurance  Society 
1285  Avenue  of  the  Americas 
New  York,  New  York  10019 

Please  send  me  a  free  copy  of  Life  Insurance . . . 
"Women  Speak  their  Minds" 
I 

Name-   


Address. 


City  State  Zip_ 


The  Equitable  Life  Assurance  Society  of  the  United  States,  New  York,  N  Y 


Energy  guide 

continued 

much  as  20  percent  of  your  heated  or 
cooled  air  will  be  wasted  up  the  chim- 
ney. Consider  fireplace  glass  enclosures. 

13.  Run  your  air  conditioners  only  on 
really  hot  days  and  set  the  fan  speed  at 
high,  hi  humid  weather,  set  the  fan  at 
low  speed  to  remove  more  moisture;  this 
makes  you  comfortable  with  less  cooling. 

14.  In  addition  to  cleaning  or  replac- 
ing air  conditioner  filters  at  least  once  a 
month  (dirty  filters  require  more  elec- 
tricity to  turn  the  fan),  carefully 
vacuum-clean  accessible  parts  of  your 
air-conditioning  equipment. 

15.  Avoid  spending  money  to  buy 
more  cooling  capacity  than  you  need 
to  do  the  job.  Energy-efficient  ratios 
(EERs)  are  available  for  most  air-con- 
ditioning unts  (the  higher  the  EER,  the 
more  efficient  the  conditioner ) . 

16.  Use  draperies  and  curtains  not 
only  for  decoration,  but  also  for  saving 
energy.  Open  drapes  wide  during  winter 
days  to  let  in  the  sun,  then  close  them  at 
night  to  prevent  heat  loss  that  can  mount 
up  to  as  much  as  30  percent.  In  warni 
weather,  close  drapes  and  curtains  to 
keep  out  heat  from  the  sun  (that  can 
swell  your  air-conditioning  needs  by  up 
to  50  percent).  The  use  of  lined  or  insu- 
lated draperies  can  also  reduce  energy 
consumption.  Lower  and  raise  your  win- 
dow shades  and  blinds  according  to  the 
same  common  sense  rules. 

17.  Keep  curtains  from  covering  base- 
board heaters  and  wall  registers.  If 
necessary,  devise  practical  deflectors  out 
of  aluminum  foil  to  move  the  heat  away 
from  the  drapes  (which  don't  need  it) 
and  into  the  rooms  (which  do). 

18.  Remove  tops  from  boxed  radia- 
tors to  release  maximum  heat;  replace 
with  grill  work  if  the  bare  appearance 
offends  your  aesthetic  sensibilities. 

19.  Guard  again.st  wasting  heat  by 
keeping  your  doors  open  any  length  of 
time  in  winter  while  you  say  good  night 
to  your  guests.  Say  your  goodbyes  before 
you  open  the  doors.  Keep  all  windows 
and  outside  doors  closed  as  much  as  pos- 
sible to  hold  warm  air  in  your  house. 

20.  Install  a  humidifier— furnace  or 
console  type.  It  makes  the  air  feel  warm- 
er so  you  can  be  comfortable  with  less 
heat.  A  dehumidifier  can  be  just  as  help- 
ful in  hot  weather,  maintaining  comfort 
at  higher  temperature  levels. 

21.  When  entertaining  a  large  group 
this  holiday  and  winter  season,  lower  the 
thennostat  a  degree  or  two  before  the 
guests  arrive.  People  generate  heat. 

IN  THE  KITCHEN 

1.  Use  your  automatic  dishwasher  (if 
you  have  one)  instead  of  washing  dishes 
by  hand.  A  full  cycle  in  your  di.shwasher 
consumes  11-16  gallons  of  hot  water, 
while  hand-washing  the  dishes  consumes 


9-14  gallons  each  time.  If  you  do  hand- 
wash, stopper  the  sink  or  use  a  dishpan. 
A  running-water  wash  or  rinse  will  use 
about  30  gallons  of  water  per  meal. 

2.  Fill  the  dishwasher— but  don't  over- 
load it— before  you  turn  it  on.  An  a\  erage 
dishwasher  uses  14  gallons  of  hot  water 
per  load;  if  every  dishwasher  user  in  the 
U.S.  eliminated  just  one  load  a  week,  we 
would  save  the  equivalent  of  about  9,000 
barrels  of  oil  each  clay— or  enough  to 
heat  140,000  homes  during  the  winter. 

3.  Scrape  dishes  before  loading  them 
in  the  washer.  When  rinsing  is  necessary 
—which  is  seldom— use  cold  water. 

4.  Let  your  dishes  dry  in  the  air.  After 
the  final  rinse,  turn  oft  the  dishwasher 
and  open  the  door.  If  you  turn  oft  the  dry 
cycle,  you  can  save  45  percent  of  the 
energy  consumed  by  your  dishwasher. 

5.  Clean  dishwasher  filters  frequently. 

6.  Use  cold  running  water  only  in 
your  food  waste  disposer.  Cold  water 
congeals  fats,  greases  and  oils  into  solid 
particles  and  flushes  them  safely  down 
the  drain.  Run  the  cold  water  for  a  few 
seconds  before  and  about  30  seconds  af- 
ter operating  the  disposal. 

7.  Before  deciding  on  whether  to  buy 
a  refrigerator/freezer  that  defrosts  auto- 
matically or  must  be  naturally  defrosted, 
note  that  the  manual  appliances  not  only 
costs  less  but  also  consume  less  energy. 
If  yours  must  be  manually  defrosted, 
though,  defrost  at  least  twice  a  month  so 
that  frost  never  is  allowed  to  build  up  to 
more  than  one-quarter  of  an  inch.  De- 
frost your  freezer  at  least  once  a  year. 

8.  Place  your  refrigerator/freezer  in  a 
cool  location  for  maximum  efficiency. 
Avoid  placing  it  against  an  uninsulat- 
ed wall  facing  the  sun,  for  such  a  loca- 
tion will  make  your  appliance  work  hard- 
er and  thereby  consume  more  energy. 

9.  Check  seals  around  your  refrigera- 
tor and  freezer  doors  to  make  sure  they 
are  airtight.  If  they're  not,  adjust  the 
latch  or  replace  the  seal.  An  easy  way  to 
check  the  condition  of  gaskets  on  refrig- 
erator and  freezer  doors  is  to  place  a 
dollar  bill  against  the  frame  and  close 
the  door  on  it.  If  the  bill  can  be  pulled 
out  with  a  gentle  tug— or,  if  the  bill  drops 
out— the  gasket  needs  replacement  or  the 
door  requires  adjustment. 

10.  Open  your  refrigerator  and  freez- 
er doors  as  seldom  as  possible;  store  per- 

HOW  DOES  YOUR  HOME  MEASURE 
UP  FOR  ENERGY  CONSERVATION? 

YES  NO 

Cracked  windows  (  )  (  ) 

Well-fitted,  weather- 
stripped  windows  (  )  (  ) 

Double  or  storm  windows 

installed  (  )  (  ) 

Properly  fitted  or  weather- 
stripped  outside  doors  (  )  (  ) 

Storm  doors  installed  (  )  (  ) 

Glass  doors  on  fireplace  (  )  (  ) 

Are  unused  rooms  kept 

closed  off?  (  )  (  ) 


ishable  foods  on  shelves  rather  than 
the  door  to  avoid  contact  with  the  war 
air.  Plan  ahead  and  remove  all  ingrec 
cuts  for  each  meal  at  one  time  to  avo 
unnecessary  door  openings. 

11.  While  most  freezers  operate  mc 
economically  when  fully  loaded,  do 
overcrowd  your  refrigerator  so  as  to 
terfere  with  circulation  of  air  and  tl 
allow  developments  of  "hot  pockets." 

12.  Remove  excess  store  wrappii 
from  foods  before  placing  in  refrigerat 
or  freezer.  Paper  acts  as  insulation. 

13.  At  least  twice  a  year,  move  b( 
your  refrigerator  and  freezer,  disconn< 
the  plugs  and  carefully  vacuum  the  co 
and  compressor  to  remove  all  enerji 
wasting  dust. 

14.  If  you  will  be  away  for  an  extei 
ed  period,  empty  your  refrigerator,  d 
connect  it  from  the  power  outlet,  cleai 
thoroughly  and  leave  the  door  open 
you  will  be  away  only  a  few  days,  ra 
the  refrigerator's  temperature  setti 
slightly  to  compensate  for  the  reducti 
in  times  the  door  will  be  opened. 

15.  To  reduce  cooking  time,  co 
pletely  thaw  frozen  meats  and  remove 
meats  from  the  refrigerator  at  least 
hour  before  cooking. 

16.  Cook  by  time  and  temperati 
and  restrain  yourself  from  opening  t 
oven  door  repeatedly  or  peeking  un 
the  lids  during  surface  cooking.  "Pe( 
ing"  merely  wastes'  energy.  When  roa 
ing,  a  meat  thermometer  will  help  y 
prevent  over-cooking  and  avoid  unn( 
essary  waste  of  energy. 

17.  Pre-heat  your  oven  no  longer  th 
10-12  minutes.  Preheating  any  lonj 
just  wastes  energy. 

18.  If  you're  using  the  oven  foi 
meal,  plan  an  all  oven-cooked  meal  ( 
instance,  a  meat  loaf  with  baked  po 
tos ) ,  or  fill  the  oven  with  other  foods  tl 
can  be  used  at  a  later  time  with  a  bit 
heating.  After  the  oven  is  off,  use  It 
o\  er  heat  to  warm  plates  or  heat  rolls. 

19.  When  feasible,  prepare  me 
with  small  appliances,  such  as  frypa 
broilers,  etc.  These^  require  less  enei 
than  your  range. 

20.  Use  heat-treated  glass  or  cerar 
pots  and  pans  in  a  conventional  oven, 
enable  you  to  lower  the  heat  by  up  to 
degrees  without  sacrificing  efficiency. 

21.  If  cooking  with  water,  use  a  mi 
mal  amount  so  your  food  can  heat  h 

22.  Once  boiling  begins,  reduce 
heat  of  a  surface  unit.  High  heat  settii 
only  make  the  water  evaporate  faster 

23.  Use  a  steamer  or  pressure  cool 
to  cook  several  foods  simultaneou; 
when  possible.  If  your  pressure  coo 
has  partition  inserts,  cook  three  or  fc 
different  items  at  once;  you  can  s 
heat,  energy,  time  and  money. 

24.  Select  pots  and  pans  that  h; 
absolutely  flat  bottoms  that  cover  ei 
burner.  More  heat  then  enters  the  J 
and  less  is  lost  to  the  surrounding  air. 

25.  Match  the  pots  and  (continu 
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True  slashes  tm* 
in  half! 


And  a  taste  worth  smoking. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


Regular:  5  mg.  "tar".  0.4  mg.  nicotine  av.  per  cigarette.  FTC  Report  Dec.  1976. 
Menthol:  5  mg.  "tar",  0.4  mg.  nicotine  av.  per  cigarette,  by  FTC  Method. 
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pans  to  the  size  of  each  of  your  surface 
units.  If  a  pot  is  too  small  for  the  unit, 
extra  heat  will  escape.  Put  youi-  pots  and 
pans  on  the  range  before  the  heat  is 
turned  on  to  avoid  wasting  energy. 

26.  Use  tight  lids  on  your  pots  and 
pans  to  keep  the  heat  inside. 

27.  Check  your  range  to  see  whether 
it  produces  a  pure  blue  flame  or  a  yellow 
flame.  Yellow  indicates  improper  energy- 
wasting  combustion.  Have  the  range  ad- 
justed. Also,  be  sure  the  pilot  light  is  not 
consuming  more  energy  than  necessary. 

28.  Keep  the  heat  reflector  below  the 
stove  heaters  clean,  so  you  get  the  maxi- 
mum reflection  of  heat. 

29.  Turn  oft  your  electric  range  just 
before  cooking  is  finished  to  make  use  of 
residual  heat  to  finish  the  job  and  keep 
the  food  warm  until  serving. 

30.  Check  oven  door  seal  for  air  tight- 
ness, just  as  you  check  seals  on  your 
refrigerator  and  freezer  doors. 

31.  When  activating  the  self-cleaning 
cycle  on  an  electi"ic  oven,  start  the  cycle 
right  after  cooking,  while  oven  is  st  11  hot. 

32.  Recycle  all  your  non-returnable 
aluminum  containers,  for  it  takes  one- 
third  of  a  cup  of  oil  or  its  fuel  equivalent 
to  produce  each  can.  For  the  nearest 
aluminum  recycling  center,  write  to  the 
Aluminum  Association,  750  Third  Ave- 
nue, New  York,  N.Y.  10017. 

33.  Consider  purchase  of  electronic 
(or  microwave)  ovens  designed  for  fast 
preparation  of  meals.  These  ovens  can 
slash  consumption  of  electricity  50-75 
percent  compared  with  standard  electric 
ranges.  But  proper  care  and  use  of  these 
ovens  is  imperative  for  youi"  safety,  and 
only  qualified  technicians  should  be  per- 
mitted to  repair  them. 

34.  Try  to  concentrate  use  of  all  your 
kitchen  appliances  in  off-hours— late  eve- 
ning, early  morning— to  help  lighten  the 
burden  on  the  country's  electric  utilities 
and  their  need  to  use  back-up  generating 
equipment  that  is  not  energy  efficient. 

IN  THE  BATHROOM 

1.  Install  a  flow  restrictor  (available 
at  most  plumbing  supply  stores)  in  the 
pipe  at  the  showerhead  to  limit  the  flow 
of  water  to  an  entirely  adequate  four 
gallons  per  minute.  This  will  save  you 
large  amounts  of  hot  water  and  the  en- 
ergy used  to  heat  it.  Installation  is  easy. 

2.  Take  more  showers  and  fewer  tub 
baths.  An  average  tub  bath  uses  10-15 
gallons  of  hot  water,  against  8-12  gal- 
lons for  a  .shower  bath  of  under  five  min- 
utes duration.  A  quick  shower  will  use 
less  than  half  as  much  hot  water  as  a 
bath  in  a  regular-size  tub. 

3.  Impress  upon  your  teenagers  (who 
tend  to  stay  in  the  shower  longer,  thus 
using  more  hot  water)  that  hot  water 
equals  energy  equals  expense— and  that 


shorter  showers  are  now  family  policy. 

4.  Tell  your  husband  not  to  waste  hot 
water  by  keeping  the  faucet  running  as 
he  shaves.  He  can  pour  as  much  as  six 
gallons  of  hot  water  down  the  drain  dur- 
ing a  five-minute  shave.  Make  him  close 
the  sink  drain  while  he  shaves. 

IN  BOTH  KITCHEN  AND  BATHROOM 

1.  Use  bath  and  kitchen  ventilating 
fans  only  as  needed. 

2.  Repair  any  and  all  leaky  faucets— 
particularly  hot  water  faucets— as  quick- 
ly as  possible.  Hot  water  wasted  by  drip- 
ping faucets  costs  you  money,  probably 
much  more  than  you  dream  of.  Follow- 
ing are  typical  examples  of  how  much 
hot  water  and  electricity  you  can  waste 
through  leaky  faucets.  (*Cost  based  on 
3.50  kilowatt  hour  [KWH] ) 


Drops 

Gallons 

KWH 

*Co.st 

per 

per 

per 

per 

minute 

month 

month 

month 

60 

192 

48 

1.68 

90 

310 

78 

2.73 

120 

429 

107 

3.75 

A  pinhole  leak  can  waste  up  to  170  gal- 
lons a  day;  a  fast  drip,  970  gallons  a  day; 
a  toilet  leak,  up  to  3,000  gallons  a  da\! 

IN  THE  "FAMILY"  OR  TV  ROOM 

1.  "Instant-on"  television  sets,  espe- 
cially the  tube  types,  use  energy  even 
when  the  screen  is  dark,  so  eliminate 
this  waste  by  plugging  the  set  into  an 
outlet  controlled  by  a  wall  switch— and 
turn  the  set  on  and  off  with  the  switch. 
Or  ask  your  TV  serviceman  to  install  an 
additional  on-off  switch  on  the  set  itself 
or  in  the  cord  to  the  outlet.  (Of  course, 
turn  off  any  TV  set  when  you  have  fin- 
ished viewing.) 

2.  Apply  the  same  turn-off  rule  to  any 
and  all  radios  in  use. 

3.  When  buying  a  new  TV  set,  radio 
or  stereo,  remember  that  the  solid-state 
appliances  require  less  electricity  than 
conventional  tube-type  sets. 

IN  HEATING  YOUR  WATER 

1.  When  buying  a  new  water  heater, 
select  one  with  thick  insulation  on  the 
shell.  Do  not  purchase  a  tank  with  great- 
er capacity  than  you  need;  ask  the  dealer 
for  advice  on  the  size  appropriate  to  the 
number  of  people  in  your  family. 

2.  Install  your  water  heater  as  close  as 
possible  to  the  areas  of  major  use— to 
minimize  heat  loss  through  the  pipes— 
and  insulate  those  pipes. 

3.  Save  on  the  amount  of  fuel  con- 
sumed by  your  hot  water  heater  by  low- 
ering the  thermostat  to  the  temperature 
adequate  for  your  purposes.  Water  at 
140°  is  sufficient  for  all  household 
chores;  most  people  find  110°  to  120° 
adequate.  By  keeping  your  thermostat 
down,  you'll  also  be  saving  the  life  of 
your  heater;  high  temperatures  increase 
the  rate  of  corrosion.  Always  turn  down 
the  temperature  when  you  plan  to  be 
away  for  a  prolonged  period. 


4.  Also  prolong  the  life  of  your  water- 
heating  unit  by  flushing  out  the  tank 
once  a  month  to  eliminate  rust  and  lime 
deposits.  A  well  maintained  water  heater 
should  last  10  to  15  years. 

5.  Use  cold  water,  rather  than  hot, 
in  household  cleaning,  whenever  you 
can.  Many  household  cleaning  products 
work  better  in  cold  water. 

AVERAGE  HOT  WATER  USED 
PER  DAY 
2  Adults  -f  1  Child  =  60  Gal. 
2  Adults  +  2  Children  =  70  Gal. 
2  Adults  -|-  3  Children  =  80  Gal. 

ESTIMATED  HOT  WATER  USE 
Tub  bath  10-15  gal. 

Shower  (under  5  min.)  8-12  gal. 

Automatic  washer  25-35  gal. 

Automatic  dishwasher  11-16  gal. 

Hand-wash  dishes  (each  time)  9-14  gal. 
Shampoo  5-  7  gal. 

Cleaning  ^  3-  8  gal. 

Food  preparation  5  gal. 

ENERGY  YOUR  HOME  APPLIANCES 
AND  LIGHTING  CONSUME 

Annual  Energy      Annual  Cost 
Consumption         of  Enerijy 
(kilowatt-hours){  1 )  Consumed(2) 


Air  conditioner 

z,uuu  • 

;  sn  no 

UlcCrilC  DldllKcl 

U.  WU 

V-' til  I  WL/V,IH_/J. 

0.3 

.12 

Clock 

17 

.68 

Clothes  dryer 

1,200 

48.00 

Cofteemaker 

100 

4.00 

Dishwasher 

(with  heater) 

350 

14.00 

Fan  (attic) 

270 

10.80 

Fan  (furnace) 

480 

19.20 

Fluorescent  light 

( 3  fixtures ) 

260 

10.40 

Food  freezer 

(16cu.  ft.) 

1,200 

48.00 

Food  mixer 

10 

.40 

Food  waste  disposer 

30 

1.20 

Frying  pan 

-  240 

9.60 

Hair  diyer 

15 

.60 

Hotplate  (2-burner) 

100 

4.00 

Iron  (hand) 

150 

6.00 

Light  bulbs 

1,870 

74.80 

Radio  (solid  state) 

20 

.80 

Radio-phonograph 

(solid  state) 

40 

1.60 

Range 

1,550 

62.00 

Refrigerator 

(frost-free,  12  cu. 

ft.)  750 

30.00 

Sewing  machine 

10 

.40 

TV  (black/white) 

400 

16.00 

TV  (color) 

540 

21.60 

Toaster 

40 

1.60 

Vacuum  cleaner 

45 

1  80 

Washer  (automatic) 

100 

4.00 

TOTALS  (3)     KWH  11,937  $477.60 

( 1 )  Citizens'  Advisory  Committee  on 
Environmental  Quality  Data  1973. 

(2)  Cost  of  electricity  (April  '77)  = 
four  cents  per  kilowatt-hour. 

(3)  Lists  of  electricity  usage  vary,  de- 
pend ng  on  makes  and  models  of 
appliances  and  individual  usage 
patterns.  (continued) 
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with  lots  of  on-the-job  ^cperience. 


For  1978  we  proudly  introduce  you 
to  a  new  kind  of  Chevy  Nova.  A  very 
beautiful  one. 

The  Nova  Custom. 

Very  handsome  on  the  outside, 
very  posh  on  the  inside. 

With  full-foam  comfort,  deluxe 
trim,  plush  carpeting  and 
upholstery. 

And,  as  you  probably  know. 
Nova  comes  with  one  heck  of  a 
reputation. 

For  it's  become  a  wanted  car 
by  people  who  appreciate  real 
value. 


Like  police  departments  in  47  of  the 
United  States.  The  same  Chevrolet 
people  who  build  Nova  for  you  build  the 
specially  equipped  Chevy  Nova  that's 
become  the  number  one 
selling  police  compact  in  America. 

Inspect  the  new  Nova.  We  think 
you'll  like  it  a  lot 
For  the  way  it  works. 
And  for  the  way  it  looks. 


SEE  WHAT'S  NEW  TODAY  IN  A  CHEVROLET 


New! 
The  best  Buttemiilk 
Complete  you  can  buy. 


Energy  guide 


continued 


IN  LIGHTING  YOUR  HOME 

1.  Remove  one  electric  light  bulb  out  of  every  three  ir^ 
areas  where  bright  light  is  not  essential  and  replace  it  eitheit 
with  a  burned-out  bulb  or  a  bulb  of  the  next  lower  wattage. 
Concentrate  bright  lighting  where  it  is  needed— for  reading, 
working  and  safety  (such  as  in  stairwells).  This  one  simple 
step  should  save  you,  in  an  average  home,  about  4  percent  in 
electricity  costs  and  slash  U.S.  energy  consumption  about  5G 
million  kilowatt  hours  of  electricity  per  day  ( enough  to  lighH 
about  16,000,000  homes). 

2.  Use  one  large  bulb  instead  of  sex  eral  small  bulbs  i» 
areas  where  higher  illumination  is  needed.  The  larger  bulb 
is  more  efficient. 

3.  Use  individual  switches  that  can  be  turned  on  and  oH 
independently.  One  light  switch  controlling  several  light  fixn 
tures  is  far  more  costly  than  the  individual  switches. 

4.  Use  long-life  incandescent  lamps  only  in  hard-to-reach 
places  where  high  levels  of  light  are  not' required.  They  are 
less  efficient  than  ordinary  bulbs. 

5.  Install  solid-state  dimmer  switches  when  you  replace  a 
light  switch.  They  allow  more  efficient  use  of  light. 

6.  Use  fluorescent  lights  in  such  places  as  on  desks,  in  the 
kitchen,  laundry  and  bath.  One  40- watt  fluorescent  tube 
gives  more  light  than  three  60-watt  incandescent  bulbs. 

7.  Where  your  fluorescent  lights  are  not  in  use,  it  is  bettei 
to  leave  the  fixtures  on  for  an  hour  than  to  switch  them  on 
and  off.  Turning  on  and  off  shortens  the  life  of  fluorescent 
lamps.  But  turn  off  incandescent  lighting  when  not  in  use. 

8.  Decorate  with  white  or  light-colored  translucent  lamp 
shades;  they  reflect  maximum  light.         ,  ^ 

9.  Move  your  precious  house  plants  to  windows  where 
they  will  get  the  benefit  of  natural  light  (you  can  hang  them 
from  ceiling  hooks  to  get  maximum  sun)  or  place  them 
near  lamps.  Fluorescent  tubes  can  give  your  house  plants 
adequate  lighting,  even  in  dark  corners. 

10.  Use  outdoor  lights  only  where  necessary.  Extinguish 
decorative  gaslights  unless  essential  for  safety.  Six  or  seven 
gaslights  use  as  much  natural  gas  as  a  gas-heated  home!  Ill 
you  must  use  outdoor  lighting  for  security/safety,  install  a 
timer  or  photocell  unit  to  turn  oft  the  lights  automatically. 

IN  THE  LAUNDRY 

1.  Wash  clothes  in  wann  or  cold  water,  and  always  rinse 
in  cold.  Use  hot  water  only  if  essential.  If  everyone  washed 
clothes  in  warm  or  cold  water,  we'd  save, the  equivalent  of 
100,000  barrels  of  oil  a  day,  enough  to  heaj  1,600,000  homes 
through  the  winter. 

2.  Fill  your  clothes  washer  and  dry6r  (unless  there  are 
special  instructions  to  the  contrary),  but  do  not  overload.  If 
every  household  cut  the  .use  of  its  clothes  washer-dryer  by 
25  percent,  the  nation's  savings  would  be  equivalent  to  35,000 
barrels  of  oil  a  day,  enough  to  heat  more  than  400  BILLION 
gallons  of  water  a  day. 

3.  Take  clothes  out  of  the  dryer  the  instant  they  are  dry. 
Every  minute  of  extra  running  time  is  waste,  expensive  to  you 
and  your  country.  Use  automatic  drying  controls. 

4.  Divide  your  drying  loads  into  heavy  and  lightweight 
items.  Your  dryer  doesn't  have  to  run  as  long  to  dry  the  light- 
weight items.  Also  dry  your  clothes  in  consecutive  loads,  so 
that  the  energy  you  use  to  raise  the  dryer  to  the  desired  tem- 
perature doesn't  go  to  waste. 

5.  Since  small  loads  require  much  less  water  than  big 
ones,  always  use  the  water  level  control  on  your  washer. 

6.  On  heavily  soiled  garments,  use  a  pre-soak  product  or 
soak  cycle.  Reduce  washing  time  and  protect  your  fabrics  by 
pre-treating  stains  when  they  are  fresh.  You  may  have  to  washi 
these  clothes  only  once  instead  of  twice. 
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Aunt  Jemima  introduces  a 
Buttermilk  Gomplete  Pancake 
Mix  with#ioire  buttermilk  than 
any  other.  . 

For  thell^^st,  fluffiest,  rich- 
est tasting  Eui(prmilk  Complete 
pancakes  yo^^jj^  tasted. 


New! 

An  old  favorite  that* s 
thicker  and  better. 


7.  When  l)uying  a  new  waslier,  buy  the  right  size  for  your 
needs:  a  larger  washer  may  permit  you  to  do  your  washing 
in  a  single  load  rather  than  in  several  loads  in  a  smaller  ma- 
chine, thus  requiring  less  energy. 

8.  Provide  a  vent  to  the  outside  so  moisture  removed  from 
the  dryer  doesn't  remain  in  the  room.  If  your  laundry  area  is 
5teamy,  the  clothes  will  take  longer  to  dry. 

9.  Follow  detergent  instructions  carefully  in  your  laundry 
(and  dishwasher  too).  Oversudsing  makes  your  equipment 
work  harder  and  consume  more  energy  than  necessary. 

10.  Keep  the  lint  screen  in  your  chyer  clean  by  removing 
the  lint  screen  collects  after  each  load. 

11.  Don't  waste  power  ironing  fabrics  that  require  little  or 
no  ironing— and  consider  this  upkeep  factor  as  well  as  initial 
price  when  you  buy  fabrics.  Iron  all  your  clothes  at  the  same 
:ime  when  possible,  to  avoid  heating  of  the  iron  several  times 
i  Week.  If  you  must  interrupt  your  ironing  (say,  to  answer 
:he  phone),  turn  the  iron  of!  or  unplug  it. 

12.  First  iron  fabrics  that  require  lower  temperatures,  and 
Aork  up  to  those  requiring  higher  heat.  An  iron  heats  faster 
:han  it  cools,  so  less  energy  is  needed  to  go  from  low  to  high 
:han  the  reverse.  Turn  off  iron  five  minutes  or  so  before  clothes 
lave  been  ironed,  and  finish  ironing  with  heat  stored  in  the 
ioleplate. 

13.  Schedule  your  washer-dryer  use  for  late  afternoon- 
;arly  evening,  or  for  very  early  moniing,  to  ease  the  load  on 
:he  nation's  electrical  systems  and  reduce  the  risks  of  brown- 
)uts  and  blackoufs. 

N  YARD,  GARDEN,  WORKSHOP 

1.  Buy  power  tools  that  use  the  lowest  power  sufficient  for 
he  work  you  need  done. 

2.  Keep  cutting  edges  on  all  your  electrical  tools  as  sharp 
IS  possible,  so  they  operate  at  maximum  speed  and  use  less 
30wer.  Properly  lubricate  and  clean  all  your  electrical  tools 
;()  tliey  require  minimum  power. 

3.  Use  hand  tools,  hand  lawn  mowers,  hand  clippers, 
Muners,  etc.,  when  adequate  for  your  purposes. 

4.  Never  allow  the  machinery  in  your  gas-powered  equip- 
nent  to  idle  for  any  length  of  time.  Get  into  the  habit  of 
uniing  off  the  power  when  finished  with  one  job,  and  turn- 
ng  it  back  on  when  ready  for  the  next. 

5.  If  you  are  installing  awnings,  try  to  place  them  at 
leights  that  will  not  block  sun's  rays  in  winter,  but  which 
ilso  will  give  you  protection  from  high  sun  in  summer. 

6.  Instead  of  awnings,  consider  attaching  sun  screens  to 
he  outside  of  your  windows.  Cost  is  nominal  and  screens  are 
'fiective  in  winter  and  summer. 

7.  Plant  deciduous  trees  and  vines  on  the  south,  east  and 
vest  sides  of  your  home.  In  warm  weather,  they  will  provide 
protective  shade  from  the  sun,  and  in  cold  weather,  after  the 
eaves  fall,  will  permit  the  sun  to  penetrate  and  heat  those 
ireas. 

8.  Save  money  by  not  heating  your  garage.  Instead,  buy 
I  good  battery  that  will  start  your  car  when  it's  cold. 

9.  If  you  have  a  private  or  condominium/apartment 
wimming  pool,  seriously  consider  NOT  heating  it.  But  if 
/our  pool  is  heated,  a  pool  cover  can  reduce  your  heating 
■osts  by  30  percent  .  .  .  and  if  the  covers  are  removed  during 
he  day,  additional  savings  can  be  chalked  up.  In  many  areas, 
I  good  pool  cover,  plus  the  sun,  can  effectively  eliminate  the 
leed  for  pool  heating.  Turn  off  decorative  lighting  in  and 
u-ound  pool  areas— with  the  possible  exception  of  one  light  for 
;ecurity  and  safety— and  suggest  this  to  your  landlord  or 
lomeowners'  association  (if  yours  is  an  apartment  or  condo- 
ninium  pool).  A  pool  temperature  of  78°  is  most  desirable, 
ays  the  American  Red  Cross,  and  afternoon  swims  will  avoid 
.'ostly  all-night  heating  for  early  morning  warm-ups.  Since 
/our  pool  filter  pump  is  your  biggest  electric  user,  save  by 
educing  your  filter  time  and  by  keeping  grids  and  leaf  bas- 
cets  clean.  Take  maximum  advantage  of  the  sun  as  your 
leating  device.  End 
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Now  Aunt  Jemima  Syrup 
tastes  even  better  than  before. 

It's  been  made  thicker  to 
taste  better,  and  better  tasting 


syrup  means  better  tasting 
pancakes. 


THE  BATTLE  FOR  THE 
LITTLE  RED  SCHOOLHOUSE 


Mr.  Wilson  sits  behind  his  Los  An- 
geles Times,  listening. 

"If  we  declare  war  on  Antreb,"  his 
son  is  saying,  "we  can  supplement  our 
food  supplies  with  their  granaries." 

His  high  school  classmate  argues. 
"What  if  we  don't  win?" 

"Well  win.  Anyway,  they  won't  sell 
us  grain,  so  we  have  to  declare  war." 

Mr.  Wilson  puts  down  his  paper.  He 
is  iiTitated.  "It's  nine  o'clock.  Will  you 
stop  playing  games  and  get  to  your 
homework?" 

His  son  looks  up.  "This  is  my  home- 
work, Dad." 

Mr.  Wilson  flings  the  newspaper 
across  the  room.  "I'm  fed  up  with  you, 
your  homework  and  what  passes  for 
your  education,"  he  thunders.  "You 
never  read  a  book.  You  don't  know  who 
William  the  Conqueror  was.  My  God, 
you  still  add  on  your  fingers  when  no 
one's  looking.  And  you're  applying  to 
Harvard  next  year!"  He  shakes  his  head 
in  disbelief.  "What  are  you  taking  your 
College  Boards  in?  Macrame?" 

Three  thousand  miles  away,  in  Phila- 
delphia, Mrs.  Leith  lies  in  bed  listening 
to  her  daughter  studying  in  the  room 
next  door,  her  voice  droning  into  the 
night.  "Johann  Sebastian  Bach,  1685 
to  1750.  Johannes  Brahms,  1833  to 
1897.  Ludwig  van  Beethoven,  1770  to 
18  .  .  ."  Papers  shuffle.  "1827." 

"It's  two  o'clock,"  Mrs.  Leith  calls. 
"Go  to  bed." 

"Music  test  tomorrow.  I've  got  to 
know  this  stufi^." 

Her  mother  comes  to  the  doorway 
"Why?"  she  asks. 

Retorts  her  daughter:  "You're  a  fine 
one  to  ask.  Who  made  me  take  the  stu- 
pid course?  You."  She  imitates  her 
mother's  tone.  "  'You  have  to  know  mu- 
sic to  enjoy  a  full  life.'  Remember?" 


There's  a  tug  of  war  raging 
in  our  scliools — between 
''no-frills''  education  and 

''open  learning."  What's  at 
stake?  What  our  children 

learn — and  how  they  learn 
it.  By  Mary  Susan  Miller. 


Mrs.  Leith  grows  angry.  "Do  you 
think  all  those  dates  mean  knowing 
music?  What  sort  of  school  still  teaches 
that  way?  They  are  making  you  hate 
music,  not  know  it.  Who  cares  when 
Bach  or  Beethoven  lived?  You  don't 
hear  music  in  dates.  You  hear  it  in  the 
wind  and  the  ocean,  or  when  traffic 
goes  by,  or  when  you  breathe.  That's 
knowing  music." 

There  is  a  fight  on  in  education.  Par- 
ents—frustrated and  angry  over  having 
their  children's  lives  manipulated  by 
the  faddism  of  professional  educators 
—feel  guilty  at  having  lost  control  and 
are  determined  to  make  up  for  their 
past  neglect.  "That's  not  the  way  it  was 
when  I  went  to  school,"  they  say. 

Mr.  Wilson  thinks  of  the  high  school 
from  which  he  graduated  in  1955.  He 
thinks  of  the  Latin  verbs  he  conjugated 
and  the  French  nouns  he  declined,  of 
calculus  and  trigonometry,  of  English 
I,  II,  III  and  IV,  of  required  history 
and  long  hours  of  memorizing  poetry 
and  rewriting  compositions.  He  thinks 
of  spelling  rules  and  legible  handwrit- 
ing and  monthly  book  reports,  of  stand- 
ing for  teachers  and  the  Pledge  of 
Allegiance. 

Mr.  Wilson  feels  he  had  a  good,  solid 
education.  He  got  into  Harvard,  then 
law  school  and  has  provided  well  for 
his  family.  "I  want  my  son  in  a  school 
like  I  had  when  I  was  a  kid,"  he  says. 
He  suffers  from  "The  Little  Red  School- 
house  syndrome"— nostalgia  for  the 
days  of  easy  answers  and  simple  values. 


Mrs.  Leith  also  has  memories.  She 
remembers  the  knot  of  fear  when  she 
had  to  recite  in  class— her  longing  for 
canceled  art  and  music  courses  as  the 
teacher  drilled  them  for  College 
Boards.  She  thinks  of  the  required 
hours  of  advanced  algebra— which  she 
failed  twice— and  of  ^he  first-grade 
teacher  who  tore  up  her  Mother's  Day 
card  because  it  wasn't  neat. 

Mrs.  Leith  resents  .those  wasted 
hours.  "1  want  my  Joanna  in  a  school 
where  there's  fun  and  freedom,"  she 
says.  She  dieams  of  the  demolition  of 
the  Little  Red  Schoolhouse. 

Claims  and  counterclaims,  gaining 
momentum  like  an  avalanche,  are  pit- 
ting parents  against  each  other.  On  one 
hand,  headlines  scream,  -"Study  Cites 
Student  Writing  Deficiencies"  .  .  . 
"Johnny  Can't  Add,  Either"  .  .  .  "For- 
eign Students  Outscore  American"  .  .  . 
They  are  supported  by  fact.  The  Scho- 
lastic Aptitude  Test  (SAT),  which 
measures  the  reading  and  mathematics 
ability  of  about  a  million  college-bound 
U.S.  high  school  students,  shows  that 
their  scores  are  declining.  A  blue-rib- 
bon parfel  of  educators,  established  two 
years  ago  and  headed  by  former  U.S. 
Labor  Secretary  Willard  Wirtz,  recent- 
ly reported  that  one  reason  for  the  de- 
cline in  SAT  scores  is  that  many  of  the 
elective  courses  a  student  can  take 
nowadays  put  less  emphasis  on  read- 
ing assignments  and  written  composi- 
tions than  do  required  courses.  And 
today  there  are  fewer  required  courses. 
The  report  calls  for  "restoring  the  tra- 
ditions of  critical  reading  and  careful 
writing." 

The  National  Assessment  of  Educa- 
tional Progress  found  that  students 
cannot  write  an  essay:  "The  dominant 
tendency  is  to  (continued  on  page  64) 
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Hie  diflference 
between  a  f 
cleanfl0Qr...anda  , 

4>eMitiful  Aoor 

isBatuxe. 


DECADE. 

THE  TASTE  THAT  TOOK 
TEN  YEARS  TO  MAKE. 


Originally,  you  couldn't  get  real  cigarette  - 
taste  without  what  has  come  to  be  known 
as  tobacco  'tar'  Tlie  problem  of  reducing 
this  'tar'  to  5  mg.  while  maintaining 
taste  is  enormous. 

That's  why,  when  we  set  out  to 
work,  we  didn't  gi\'e  ourselves  a  time 
limit.  It's  a  good  thing.  Because  it  took  us 
ten  years  to  develop  a  "Total  System" 
capable  of  delivering  truly  satisfying  taste 
in  a  5  mg.  'tar'  cigarette. 

What  we  mean  by 
"Total  System'.' 

A  high  filtration  low  'tar'  cigarette 
is  a  complex  system  of  interacting  parts. 

The  tobacco.  The  filter  And  even 
the  paper 

'     Our  objective  was  to  focus  on  all 
these  parts  and  arrange  them  in  perfect 
balance  with  each  other  Only  by  concen- 
trating on  the  parts  were  we  able  to 
perfect  the  whole. 


The  Tobacco.  "Flavor  Packing" 
plus  fifteen  tobaccos 
boost  taste. 

We've  developed  a  system  called 
"Flavor  Packing"  that  allows  us  to  concen- 
trate a  special  patented  tobacco  flavorant 
in  each  Decade  cigarette. 

This  is  in  addition  to  our  special 
taste  blend  of  fifteen  fine  tobaccos, 
including  exotic  Turkish,  full  bodied 
Burley,  and  Bright,  a  tobacco  known  for 
its  smoothness. 

The  Filter. 
Unique  "Taste  Channel"  gives 
first  puff  impact. 

TTie  Decade  filter  is  a  combination 
of  modem  laser  technology,  plus  our 
own  exclusive  research  design.  Simply, 
we've  created  a  channel  within  the  filter 
to  give  you  that  first  puff  impact  you'\'e 
come  to  expect  from  only  the  higher  'tar' 
cigarettes.  Which  means  you  get  taste 
from  first  puff  to  last. 

The  Paper.  High  porosity 
paper  controls  bum  rate. 

For  Decade  we  use  only  high 
porosity  cigarette  paper  Ordinary  paper 
inhibits  the  bum  rate,  which  can  dimin- 
ish the  taste  and  create  the  need  to  pull 
harder  when  you  drag. 

With  Decade's  high  porosity 
paper  however,  you  get  an  efficient  bum 
rate  that  delivers  optimum  taste  with  a 
minimum,  of 'tar.' 


The  result. 
A  completely  new  kind  of  low 
'tar'  cigarette. 

So  try  a  pack  of  Decade  for 
yourself  Regular  or  Menthol.  And 
after  one  taste  we  think  you'll  agree 
that  our  last  10  years  were  well  worth 
the  effort. 


Regular  and  Menthol. 


Warning:  The  Surgeon  General  Has  Determined 
Thai  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 
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5  mg.  "tar",  0.5  mg.  nicotine  ave. 
per  cigarette  by  FTC  method. 


:<now 
.j:  to  wear 


You  have  an  unerring  instinct 
about  what's  appropriate  for 
what  occasion.  And  you're  con- 
fident that  your  clothes  will  look 
and  feel  fresh,  even  during  your 
period.  Because  you  rely  on 
Tampax  tampons. 

They're  uniquely  designed  to 
expand  in  all  three  directions  — 
length,  breadth  and  width  — 
which  lessens  the  chance  of 
leakage  or  bypass.  And  since 
they're  worn  internally,  you're 
not  concerned  about  bulges. 
Bulk.  Or  chafing. 

No  wonder  Tampax  tampons 
are  the  overwhelming  choice  of 
women  who  know  what  to  wear. 
Like  you. 

The  internal  protection  more  women  trust 

TAMPAXe 

MADE  ONLY  BY  TAMPAX  INCORPORATED,  PALMER,  MASS. 
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write  random  .sentence.s."  Fewer  than 
one-tliird  of  Iiigh  scliool  .seniors  can  calu- 
late  the  area  of  a  square  given  its  perim- 
eter, or  convert  Fahrenheit  into  centi- 
grade—even with  the  conversion  formu- 
\a  at  hand.  Elementaiy-school  children 
are  reading  two  or  three  grade  levels  be- 
low their  own.  In  New  York  City  alone, 
1,542  high  school  students  failed  to 
graduate  because  they  could  not  read  at 
the  eighth  grade  level— a  new  require- 
ment for  most  U.S.  high  schools  today. 

On  the  other  hand,  the  board  tests 
are  under  heavy  criticism.  Douglas 
Heath  of  Haverford  College  has  studied 
the  relationship  between  test  scores  and 
success  in  life.  "The  usual  measurements 
of  academic  success  do  not  correlate  with 
maturity  and  competence  in  later  life," 
he  concludes.  The  high  scorers,  he  found, 
have  less  understanding  of  themselves 
and  fewer  warm  relationships;  low  scor- 
ers have  greater  moral  values  and  em- 
pathetic  skills. 

U.S.  Commissioner  of  Education  Er- 
nest Boyer  speaks  for  both  sides  of  the 
argument.  When  asked,  "Is  the  quality 
of  education  declining?",  he  answers  a 
blunt,  "Yes"— with  one  stipulation:  "If 
you  limit  'quality'  to  that  which  we 
measure  on  standardized  tests.  But,"  he 
adds,  "some  of  the  most  important  goals 
of  education  are  not  measured  by  those 
tests— an  understanding  of  contemporary 
aflairs,  an  appreciation  of  the  arts,  a 
sense  of  personal  worth,  an  awareness  of 
fntiue  alternatives." 

Giant  steps 

This  is  not  the  first  time  in  America 
that  parents  have  been  confused  by  their 
children's  education  or  have  taken  sides 
in  a  fight  over  it.  It  is,  however,  the  first 
time  they  have  taken  such  giant  steps 
to  do  something  about  it. 

Consumerism  has  become  the  1970  s 
battle  cry,  and  accountaliility  is  the  pass- 
word. Parents— the  schools'  consumers- 
want  their  money's  worth,  and  they  are 
forcing  their  way  into  the  act. 

If  consumerism  is  the  battle  cry,  then 
law  has  become  the  weapon.  Since  1974, 
when  Congress  passed  the  Buckley 
Amendment  giving  families  access  to 
students'  school  records,  parents  have 
refused  to  accept  the  old  mysticiue.  They 
have  torn  the  scjueaky  door  off  the  inner 
sanctum,  using  the  U.S.  Department  of 
Justice  as  a  crowbar.  They  know  their 
rights— and  demand  them.  In  Washing- 
ton, D.C.,  a  high  school  valedictorian- 
first  in  his  class— went  to  court  when  he 
was  denied  admission  to  George  Wash- 
ington University.  In  a  New  York  sub- 
urb, Edward  Donohue's  parents  sued 
because  the  school  awarded  their  18- 


year-old  son  a  diploma  but  did  i 
teach  him  to  read  or  write  above  i 
fourth  grade  level.  A  University 
Bridgeport  student  claims  educatioi 
malpractice  because  she  leanied  nothi 
from  a  course  in  which  she  got  an  A. 

Action  also  e.xtends  to  the  voti 
booth  as  well.  Until  recently,  memb^ 
of  local  Boards  of  Education  wt 
known  to  few  outside  their  immedi: 
families.  Today,  however,  school  el< 
tions  take  on  the  fervor  of  president 
campaigns.  In  tiny  Greenwood,  N.Y. 
rural  community  numbering  in  the  hi 
dreds,  the  election  of  a  fifth  board  me 
her  was  held  to  determine  the  futx 
direction  of  their  central  school.  The  ti 
ditionalists  fought  hard  on  a  platfomi 
law,  order  and  a  strong  athletic  prograi 
the  liberals  fought  equally  hard  for  "d 
covery  learning"  and  the  "total  chik 
Newspapers  and  radio  stations  in  near 
towns  joined  the  fight,  and  the  large 
vote  in  Greenwood's  history  was  cast  ' 
election  day.  The  liberals  won. 

They  do  not  always  win,  though. 
Midwestern  city  just  voted  down  a  boi 
issue  for  two  "magnet  schools,"  wh 
New  Jersey  passed  one  bond  issue  f 
"basic"  education.  Whichever  way  tl 
vote  goes,  parents  hold  the  purse  string 
and  they  know  it.  They  are  in  contro 

Control  has  manifested  itself  at  tl 
school  level  on  both  sides  of  the  figl 
On  one  side,  the  B«ck  to  Basics  mov 
ment  has  grown  in  numbers  and 
force.  Spearheaded  by  the  Council  f 
Basic  Education,  it  draws  supporte 
from  those  parents  who  "are  sick  ar 
tired  of  this  new-fangled  junk." 

Says  A.  Graham  Down,  E.xccutive  E 
rector  of  the  Council,  "Schools  shou 
operate  primarily  as  centers  of  leamii 
and  not  as  laboratories  of  socidization 

"They're  using  my  son  as  a  guin« 
pig,"  charges  a  mother  in  Illinois. 

"I  don't  call  it  ncic  math,  I  call  it  r 
math,"  says  another. 

"He  can  count  to  ten  in  Spanish,  b 
he  can't  write  his  name,"  a  third  cor 
plains. 

Responding  to  such  pressures,  man 
schools  are  abandoning  their  1960's  ii 
novations,  replacing  them  with  trac 
tional,  hard-core  education.  Of  tli 
16,00()  school  systems  in  the  U.S.,  fe\ 
according  to  the  Council  for  Basic  Edi 
cation,  have  not  responded  to  their  e 
forts.  "They  are  giving  up  new  program 
developing  minimum  standards  an 
more  thorough  teacher  training,  chan 
ing  teaching  style— and,  in  many  case 
re-establishing  discipline." 

Electives  are  out:  no  more  Advance 
Weaving,  Backpacking,  The  Rhythm  c 
Soul,  Elements  of  Modern  Witchcra 
and  The  Road  to  Self.  Instead  the  cuJ 
riculum  guide  lists  Tliird  Year  Englis 
World  History,  Intermediate  Algebr 
and  Earth  Science. 

"Take-home"  tests  are  out.  "No  credi 
is  out  as  the  euphemism  (continuec 
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airol  Appliances.The  power  to  make  you  beautiful. 


i  1 


Kindness*  Deluxe  3-Way 
Hairsetler.  Gives  you  three 

choices.  Long-lasting 
-  conditioned  sets,  water 
mist  sets,  dry  heat  sets. 


The  Moisture  Lover.* 

Use  with  your  favorite 
lotion  or  cream.To  massage, 
stimulate  and  moisturize 
your  skin — automatically. 


The  Nail  Works.* 

Automatically  files, 
shapes  and  buffs  nails 
—  smoothes  callouses  on 
hands  and  feet. 


Dry  Guy.* 

New  lOOO  watt  styler 
dryer.  3  wattage  settings. 
3  airflow  settings.  Plus 
dual  voltase  for  travel. 


Viva  la  Cow! 

Malcolm  Hereford  unveils  another 
formidable  pleasure  for  your  palate:  The 
Incomparable  French  Vanilla  Hereford's" 
Cow. 

Sixth  among  the  celebrated  ranks 
of  his  spirited  and  delicious  new 
breed  of  30  Proof  drinks. 

Banana.  Mocha.  Coconut. 
Strawberry.  Chocolate  Mint.  And,  now, 
French  Vanilla. 

All  to  be  enjoyed. 

But  in  moderation. 

For,  though  deliciously  domesticated, 
Hereford's  herd  is  far  from  totally  tame. 

Try  your  favorite  flavor  and 
discover  the  full  meaning  of  one 
of  Malcolm  Hereford's  favorite  axioms: 

"A  COW-ON-THE-ROCKS 
IS  MAGrilFIQUE." 


LITTLE  RED 
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for  Failure— and  so  are  self-determinen 
goals.  Independent  study,  l)ad  spelling 
sentence  fragments,  teaching  machine! 
poets-in-residenee,  film  making  and  se 
education  ...  all  these  are  out. 

Objective  tests  are  in  .  .  .  and  so  ar 
marks  with  plus  and  minus.  Dress  code 
and  phonics,  cognitive  learning,  Latin 
minimum  competency,  multiplication  tai 
bles  and  grammar  are  in.  So  is  home 
work,  flag-raising  and  civics.  Quiet  halls 
report  cards,  deportment,  i^roctoreo 
exams,  literacy  tests  and  gold  stars  .  . 
all  these  are  in. 

So  strong  and  so  sudden  have  th 
shock  waves  been  that  over  half  th 
states  in  the  country  have  already  estalj 
lished  alternative  fundamental  school 
which  embody  the  kind  of  structured 
curriculum  the  Council  espouses,  h 
Kentucky,  Jefferson  County  has  two  sucl 
schools.  Their  curriculum  "concentrate 
on  reading,  spelling,  composition,  com 
putation,  history,  geography  and  civicg 
No  time  is  set  aside  for  the  building  o 
character."  Flint,  Michigan,  has  one  al 
ternative  school:  "The  differences  ar' 
structured  environment,  discipline,  dresi 
code."  New  Jersey,  ^Pennsylvania,  Floii 
ida  and  Massachusetts  have  newly  joineo 
the  alternative  school  ranks.  Sucl 
schools  make  parents  feel  comfortable 
"That's  like  my  old  school,"  they  sa 
nostalgically. 

"Gadget  education" 

On  the  other  side  of  the  fight,  how 
ever,  a  backlash  has  set  in.  A  new  inno 
vative  movement  opposing  Back  to  Bai 
sics  has  taken  over  some  schools  and  disi 
tricts.  "We  have  thrown  out  gadget  edu) 
cation,"  says  one  principal,  "and  foun( 
new  methods  that  really  matter." 

"Schools  are  pendulums,"  says  Mid 
western  Superintendent  Haver,  "anc 
that's  their  greatest  weakness."  His  disi 
trict  is  sticking  to  inno\  ations  "because 
we  thought  them  through  in  the  firsi 
place." 

Kingman  Brewster  Jr.,  former  presii 
dent  of  Yale,  admits  that  disillusionmenj 
over  new  teaching  has  set  in.  "Nc\  erthel 
less,"  he  adds,  "the  cause  diil  ha\e  it! 
positive  impact.  It  has  looscTicd  tin 
bonds  of  what  used  to  be  a  ligitlly  prei 
scribed  and  narrowly  departmentalizec 
education." 

Los  Alamitos  District  in  California  i 
one  of  the  most  dramatic  e-xamples  o 
constructive  innovation,  for  which  it  woi 
the  School  Library  Media  Program  o 
the  Year  Award,  an  award  sponsored  b; 
the  American  Association  of  School  Li 
brarians  and  Encyclopaedia  Britannica 
In  direct  opposition  to  Back  to  Basic 
(coniiniied  on  page  166 
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Better! 
Not  just  smallei: 


Presto®  FryBaby™  deep 
fryer.  It  would  have  been 
easy  to  make  it  a  little 
smaller.  Instead,  we  made 
it  a  lot  better. 


—   —  cues 


^1 


Remember  what  a  mess  it  was 
to  french  fry  potatoes?  What  a 
bother  to  fix  onion  rings  or  deep 
fry  shrimp? 

All  that  expensive  oil  to  buy, 
the  messy,  drippy  baskets,  fryers 
that  were  clumsy  and  hard  to  store, 
and  in  the  end  the  food  was  limp 
and  soggy  because  the  temperature 
was  wrong.  Remember? 


n 


Presto  changed  all  that.  Made 
deep  frying  fast,  easy  and 
inexpensive  with  the  FryBaby™ 
deep  fryer.  "A  serving  or  two  in 
a  jiffy  or  two.™" 

Jl<We're  so  sure  you'll  love  the  scoop  Presto®  makes  this  offer:  Buy  a 
Fry  Baby™  deep  fryer,  use  the  scoop.  Agree  it  beats  the  basket  or  send 
us  the  scoop  and  the  carton  name  flap  and  we'll  send  you  a  basket 
plus  a  dollar  for  your  trouble.  (Offer  expires  May  31, 1978.) 


Not  a  little 

fryer,  it's  a   

httle  marvel.       ^  - 
Only  two  cups         i  ■~--c.jp 

of  oil  instead  of  l  "^^^""**  ' 

two  quarts.  To  1:EE^ —  " 

save  even  more, 

there's  a  snap-on  lid 

to  store  the  oil  for  the  next  time 

and  the  next  time. 

Presto  re- thought 
the  whole  idea  of 
the  basket.  Made  it 
<|  i  better. 

Baskets  just  hold 
food.  Presto  made 
something  better, 
i     m     ,    that  dips,  stirs,  sep- 

'"-^^ — H  arates,  turns,  lifts, 

H  drains  and  even 
H  serves  food. 

■  It's  the  Presto 

■  FryBaby  big 
H  scoop.  Puts 
"  more  help  in 

your  hand.  Better  than 
a  drippy,  messy  basket. 

When  you  are  through 
frying  the  scoop  wipes 
clean.  Try  that  with  a 
basket.* 

Next,  Presto  eliminated 
the  old-fashioned  control 
knob. 

Presto  set  the  perfect 
temperature  for 
deep  frying,  auto- 
matically. Best 
results  every  time. 
No  guessing,  no 
control  to  set, 
no  chance  to 
be  wrong. 

Best  of 
all,  no 
more 
food 
that's 
limp 
or  soggy. 
Just  crisp, 
golden,  deli- 
cious food 
every  time. 


Then  Presto  made  the 
FryBaby  deep  fryer  easy  to 
clean,  with  a  nonstick, 
hard  surface 
inside  and  out. 
J ust  wipe  the 
outside  clean 
between  uses. 
Easy! 

Now  Presto 
has  taken  all 
those  great  ideas  that  made 
deep  frying  so  easy  and  created 
another  way  to  help  you. 


Presto  FryDaddy'^'^  deep  fryer. 

That's's  right,  Fry  Daddy! 
Big  daddy  to  the  little  FryBaby. 

Twice  the  capacity  for  bigger 
families,  bigger  servings  and 
bigger  appetites. 

Presto  FryBaby  —  Presto 
FryDaddy.  There's  really 
no  question  which  brand  of 
deep  fryer  you  want  — 
only  which  of  the  two 
Presto  sizes  you  need. 


.  .  .  innovation  to  make  It  first 
quality  that  makes  it  last.™ 


©  1977  by  NATIONAL  PRESTO  INDUSTRIES.  INC..  EAU  CLAIRE,  WISCONSIN  54701 


If  you  have  dry  lips  or  sore 
lips,  you  need  Blistex,  the 
medicated  ointment  in  the 
tube.  Blistex  soothes  and 
softens  cracked,  chapped 
lips,  no  matter  what  makes 
your  lips  that  way!  It's  also 
great  to  help  heal  fever 
blisters  and  cold  sores. 

The  lip  soother 


Ibur  family  % 
health 


By  David  R.  Zimmerman 


Good  news  about  how  the  birth  control  pill  affects 
long-range  fertility — plus  fascinating  updates  on 
the  treatment  of  arthritis  and  hepatitis. 

ELBOW  REPLACEMENT.  Our  report  last  February  on  artificial  joints 
for  arthritis  victims  included  a  bone  surgeon's  assessment  that  efforts  to 
replace  the  complex  joint  in  the  elbow  had  not  been  successful.  We 
quickly  were  taken  to  task  for  being  behind  the  times  by  reader  Phyllis 
Cutter  of  Quincy,  Mass.  She  wrote  to  say  she  was  the  2.5th  recipient  of  a 
"wonderful"  new  prosthesis  called  the  Ewald  elbow.  Mrs.  Cutter,  whose 
right  arm  had  been  crippled  for  years  by  rheumatoid  arthritis,  sent  along 
a  picture  of  herself  seated  at  a  desk,  writing,  with  her  newly-flexible  arm. 

The  Ewald  elbow  is  loosely  structured,  to  reduce  the  intense 
mechanical  stress  in  the  arm  that  caused  earlier  elbow  prostheses  to  fail. 
It  has  been  used  experimentally  for  over  a  year  now  at  Boston's  Robert  B. 
Brigham  Hospital.  Surgeon-in-chief  Clement  B.  Sledge,  M.D.,  says  thus 
far  it  has  proved  to  be  "startlingly  successful."  Recipients  regain  90  to  98 
percent  of  normal  elbow  function. 

It  is  still  too  soon  to  rate  the  Ewald  elbow  a  success.  But^f  Mrs.  Cutter's 
implant  and  others  like  it  continue  to  work  well.  Dr.  Sledge  predicts  that 
it  will  become  a  standard  treatment. 

INFERTILITY  AND  THE  PILL.  Do  oral  contraceptives  impair  a 
woman's  fertility  once  she  stops  taking  them?  This  long  has  been  a 
nagging— and  unanswered— question.  A  study  that  we  alluded  to  last  year 
showed  that  30  months  after  going  off  the  Pill,  women  who  used  this 
birth  control  method  had  a  harder  time  regaining  theii^  menstrual  cycles, 
and  their-  fertility,  than  women  who  had  stopped  other  methods. 
Planned  Parenthood  now  reports  that  42  months  after  going  off' 
contraception  the  pregnancy  rates  are  exactly  the  same  for  the  ex-Pill 
users  as  they  are  for  women  who  used  other  contraceptive  methods.  The 
conclusion:  that  while  it  may  take  longer  to  become  pregnant  after  using 
the  PiU,  oral  contraceptives  do  not  appear  to  impair  fertility. 

COPPER  AND  ARTHRITIS.     For  years,  the  Arthritis  Foundation  and 
established  rheumatologists  have  denounced  copper  bracelets  as  a 
therapeutic  hoax— quackery— perpetrated  on  arthritis  victims.  We  have 
reported  this  view.  We  also  have  reported  research  on  test  animals  by 
Cincinnati  medicinal  chemist  John  Sorenson,  Ph.D.,  which  suggests  that 
adding  copper  to  aspirin  enhances  its  ability  to  reheve  pain.  If  dietary 
copper  can  possibly  reduce  arthritis  symptoms.  Dr.  Sorenson  has  asked, 
might  not  copper  bracelets  do  so  as  well? 

An  admittedly  preliminary  answer  now  comes  from  Australia,  where 
trace  element  chemist  W.  R.  Walker,  Ph.D.,  and  psychologist  Daphne 
Keats,  Ph.D.,  of  the  University  of  Newcastle  in  Shortland,  have 
conducted  what  appears  to  be  the  first  scientifically-controlled  study  on 
copper  bracelets  and  arthritis.  While  they  are  not  physicians,  their  report 
appears  in  a  reputable  Swiss  science  journal,  Agents  and  Actions. 

The  Australians  placed  newspaper  ads  to  find  volunteers  to  test  the 
value  of  copper  bracelets;  most  respondents  had  arthritis,  and  some  had 
worn  copper  bracelets  to  relieve  it.  They  were  asked  to  wear  first  one, 
then  another  look-alike  bracelet,  each  for  a  month.  One  bracelet  was 
copper,  the  other  an  aluminum  alloy.  The  majority  of  volunteers  thought 
one  bracelet  was  better  than  the  other.  More  (continued  on  page  100) 
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Who  was  Lady  Glammis?  Why  did  a 
Melbourne  woman  cut  the  cuffs  off  her 
husband's  shirts?  When  are 
women  supposed  to  stick 
^       pins  in  their  sleeve 
and  sing  a  little  song  ? 
The  answers  to 
these  and  other 
mtriguing  questions, 
plus  quotes,  anecdotes, 
and  plenty  of  space  to 
note  your  engagements,  are 

IN  THE  1978 
VIRGINIA  SLIMS 
BOOKOFDAYS, 

,  Y)u  ve  come  a  long  way,  baby 


I  VIRGINIA 
SUMS 


Mail  to:  Virginia  Slims  Book  of  Days 

PO.  Box  4400,  Westbury,  New  York  11592 

Please  send  me  one  1978  Virginia  Slims  Book 
of  Days  Calendar.  I  enclose  $1.00  and  two 
pack  bottoms  from  Virginia  Slims  (regular  or 
menthol).  Check  or  money  order  only. 

Please  Note:  Our  aim  is  to  make  sure  you're 
completely  satisfied  with  your  order  — and 
that  you  get  it  on  time.  But  sometimes  things 
go  wrong.  If  they  do,  be  sure  to  let  us  know. 

Write:  Virginia  Slims  Book  of  Days,  100  Park 
Avenue,  New  York,  New  York  10017. 


Name  

Address- 


-Zip- 


Offer  void  to  persons  undi-r  21  years  of  age  Offer  good  in  U  S.A.  only, 
except  where  prohibited,  licensed  or  taxed.  Please  mail  as  soon  as  possible 
and  no  later  than  December  51.  1977  Allow  5  to  6  weeks  for  delivery.  One 
order  per  envelope.  Offer  good  while  supply  lasts.  LHJ 

1  Bmgl'tar;'  0.9  mg.  nicotine  av.  per  cigarette,  FTC  ReportAugI77 


Ralph  Nader  reports 


Child  pomrer 


America  is  raising  a  new  generation  of 
inquisitive  consumers.  Today's  kids  are 
asking  tougii  questions — and  even  have 
their  own  media  in  which  to  do  it. 

I  am  continually  amazed  at  how  often  children  are 
ignored  in  a  world  all  too  dominated  by  the  "older" 
generation.  Anyone  who  really  listens  to  the  perceptive 
comments  children  are  making  can't  help  but  wonder 
what  we  are  missing  by  not  giving  the  younger 
generation  more  opportmiities  to  ask  questions  and 
pursue  answers. 

Recently,  however,  various  groups  and  individuals 
have  recognized  a  child's  ability  to  offer  fresh  insights 
and  perspectives  into  important  issues.  They've  given 
young  people  a  chance  to  voice  their  views  on  such 
weighty  topics  as  child  abuse,  nuclear  power  and 
political  conventions,  in  a  magazine  and  television 
programs  run  by  children  for  their  peers— as  well  as  for 
their  parents'  generation. 

For  example,  the  young  reporters  for  Children's 
Express— a  new  monthly  magazine  written  by  children 
—are  curious  about  many  things— from  the  legal  rights 
of  children  to  the  death  of  a  parent.  In  existence  for  a 
year,  the  magazine  has  examined  many  issues  important 
to  children  and  has  interviewed  major  political  and 
communications' figuies.  The  publication's  approach  is 
straightforward,  their  concern  genuine. 

Americans  first  heard  of  the  Children's  Express  at 
the  1976  Democratic  National  Convention.  The  special 
edition  the  children  put  out  made  a  big  splash  by  being 
the  first  to  predict  that  Walter  F.  Mondale  would  be 
Jimmy  Carter's  choice  for  Vice  President.  The  children's 
probing  interviews  caught  some  shrewd  politicians  off 
guard.  For  example,  when  an  Express  reporter  asked 
the  late  Chicago  mayor,  Richard  Daley,  about  the  riots 
and  demonstrations  at  the  1968  Democratic 
Convention,  he  said,  "Well  that  isn't  true,"  denying  that 
the  disturbances  had  taken  place— then  criticizing  the 
media  for  its  coverage. 

Vice  President  Rockefeller  was  the  target  of  another 
direct  question  at  the  1976  Republican  Convention. 
"Why  are  you  supporting  [President]  Ford  after  he 
just  dumped  you?"  asked  the  candid  youngster.  This 
caused  David  Brinkley  to  remark  that  child  reporters 
could  do  things  that  veteran  adult  reporters  couldn't 
get  away  with. 

Taking  on  their  own  profession,  the  young 
interviewers  questioned  Edwin  Newman  of  NBC: 
"What  was  the  biggest  mistake  you  ever  made?"  they 
asked.  Replied  Newman:  "It  may  have  been  being 
willing  to  be  interviewed  by  you  .  .  ."  He  then  added 
that  his  most  recent  mistake  was  locating  the  Alamo 
iTi  the  wrong  Texas  city.  He  put  it  in  Houston  instead 
of  San  Antonio. 


A  case  can  be  made  for  the  proposition  that  children 
ask  more  important  cjuestions  than  grownups  because 
they  haven't  learned  to  lie,  censor  themselves,  or  use 
flattery  or  any  other  adult  artifice.  Here  are  some 
questions  these  youngsters  have  raised:  How  come 
people  smash  bottles  instead  of  wash  them?  (The 
context  was  the  controversy  over  a  piece  of 
returnable-bottle  legislation. )  Why  does  it  cost 
13  cents  to  mail  a  letter  across  the  country  but  ten 
times  that  to  make  a  phone  call  from  coast  to  coast? 

Everyone  has  been  asked  questions  like  these  by 
inquisitive  children.  Usually,  adults  chuckle  and  dismiss 
the  questions,  thus  missing  an  opportunity  to  challenge 
assumptions  that  perhaps  need  challenging. 

The  49-year-old  publisher  of  the  Children's  Express, 
Robert  Clampitt,  and  his  associates,  are  brimriiing  with 
ideas  and  ways  to  encourage  children  to  keep  asking 
important  questions.  "Children  feel  very  powerless  in 
the  real  world,"  Clampitt  once  told  the  Washington 
Post.  "Any  time  they  can  assume  responsibility  it  lias  the 
potential  of  being  a  transforming  experiencj.  It  works 
directly  for  the  children  who  are  doing  it,  and  it  works 
vicariously  for  the  children  who  are  reading  it." 

Much  of  the  appeal  of  Children's  Express\ies  in  its 
invitation  to  readers  to  participate.  Readers  between 
the  ages  of  seven  and  13  can  send  for  their  own 
reporter's  kit  with  instructions  on  how  to  research  story 
ideas  and  conduct  interviews.  Youngsters  between  14 
and  17  can  become  "assistant  editors  "  who  supervise 
teams  of  three  or  four  reporters.  As  the  magazine  gains 
acceptance  across  the  country,  more  children  will  be 
writing  articles  or  submitting  inter\  iews.  Thcjnagazine 
has  put  out  a  "Teachers  Cuide  for  Children's  Express 
School  Liaison  Editors."  The  guide  starts  with  the 
words  of  one  child: 

"I  hear  and  1  forget. 

I  see  and  I  remember.  , 

I  do  and  I  understand." 

What  could  be  more  succinct  and  telling  than  those 
three  lines  about  what  can  make  education  stick? 

This  same  sort  of  approa'ch— participation— has  made 
the  Public  Television  program  Zoom  perhaps  the  most 
popular  children's  show  ever.  The  half-hour  program 
consists  of  riddles,  story-telling,  poems,  skits  and  craft 
ideas  which  children  submit  to  Zoom.  A  troupe  of  seven 
Zoom  chikh  en  help  put  together  and  perform  their 
viewers'  contributions.  Produced  by  WGBII  in  Boston, 
the  show  has  recei\'ed  more  than  2.5  million  pieces  of 
mail  since  it  started  in  1971.  The  mail  now  comes  in  at 
the  rate  of  10,000  letters  a  week. 

Children  not  only  supply  program  ideas  and  act  as 
performers  for  Zoom  but  also  are  largely  responsible  for 
its  \  ery  sui'vival.  Several  years  ago  when  the  shows 
funding  was  threatened,  thousands  of  loyal  viewers 
responded  to  a  "Zoomalarm"  on  the  front  (continued) 
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's  static  cling  season.  Shouldnt  you  use  Downy? 


>  that  time  of  year.  Clothes  are  clinging, 
ding  up.  Sticking  together.  Hiding.  You  need 
ibric  softener.  Downy.®  With  Downy,  your 
tic  cling  worries  are  over. 

You  see,  Downy  works  in  the  rinse.  So- at 
;  same  time  Downy's  rinsing  in  softness  and 


April  Freshness- It's  working  to  rinse  out  static 
cling  before  it  starts.  Before  static  has  a  chance  to 
build  up  in  the  dryer. 

That's  such  a  sensible  way  to  help  keep 
clothes  from  clinging  to  each  other.  And  cling- 
ing to  your  family. 


Downy.  A  noticeable  improvement. 


Ralph  Nader 


continued 


Each  beautiful  piece  in  Rolfs  new  Designer  Collection  carries  a  distinctive 
mark  of  elegance,  the  graceful  Rolfs  monogram.  It  assures  you  of  the  ultimate 
in  fashionable  leather  accessories,  all  created  with  painstaking  attention  to 
quality  and  craftsmanship.  The  Rolfs  Designer  Collection  is  available  in 
stylish  new  leathers  and  colors.  No  matter  which  you  prefer,  you'll  be  ad- 
mired as  a  woman  of  exquisite  taste.  Mark  our  words. 

ROLFS..  .  it  shows  you  care. 

West  Bend,  Wl  53095.  Available  at  fine  stores  throughout  the  USA  and  Canada. 


"Letm  mike  this  mommtiu  time 
that  u  tshart-a  thingofhtanty. 
Let  us  fill  o/ir finest  aips  u  ith  ivine 
ami  cekbztte  our  he  of  lif! ' 


Yon  am  cijj(Ml  to  cekhutnraylmgw/th  Cristal d'At-qm. 
T/x  Cristal  d'Arqm  Collection. 
Fine  French  iry\tcd.  Affordiihly  p^-iced. 
cristal  d'Arques 

Genuine  h  ad <  >  t  !nl  (24%)  wilh  IIjc  clarity  and  weight  that  maris  true  qualit  y 
Shown  -  Pompadour.  $5  a  stem.  Other  patterns  from  $4  to  57  (/  stem.  In  all  better  gift  and  department  store- 
Imported  hy  J. C  Durand  International.  Dept.  J,  Millville.  N.J.  08332.  Catalogue  on  reijiiest. 


page  of  The  New  York  Times  and  toj 
other  appeals  for  pul^lic  support.  Funds 
were  eventually  found,  and  the  three-! 
time  Emmy  award-winning  show  con-l 
tinues  to  nurture  the  creatix  it^'  of  its  mil-. 
lions  of  young  viewers  as  it  enters  it-^ 
sixth  season  this  fall. 

Another  TV  program  that  draws  oni 
children's  natural  vitality  is  Studio  S('( . 
produced  by  Jayne  Adair  for  Soutli 
Carolina    Educational    Tele\isi()ii  andi 
shown  hy  135  stations.  The  half-hour 
program  is  video-taped  entirely  on  loca 
tion,  and  shows  some  of  the  .special,  ere 
ative  things  children  are  doiiig.  One  seg 
ment  featured  a  man  and  his  daughter 
who  photograph  Kodiak  hears  in  Alaska. | 
Another  followed  a  group  of  childreni 
touring  a  nuclear  pbwer  plant  and  let] 
them    discuss    the   issues  surroundingj 
atomic  pow  er. 

Producer  Adair  explained  that  on-lo- 
cation  filming  and  grass  roots  stories  ani 
crucial  to  showing  "technology  in  all  tlici 
amljience  of  nature  "—an  approach  rarely 
taken  hy  other  shows.  She  said,  "Sliidioi 
Sec  goes  to  places  that  other  people  just 
don't  go  to."  The  idea  is  that  the  niorL" 
television  resembles  the  way  things  are, 
the  less  intimidating  certain  issues  iie- 
come.  To  help  with  tfiis  demystification, 
Studio  See  starts  by  demystifving  tele-i 
\  ision.  The  show  includes  short  clips  oil 
the  \  ideotape  production  crew  at  work,j 
with  children  helping  as  production  as- 
sistants. This  documental)'  approach,, 
geared  for  curious  12-to-15-year-olds„ 
has  brought  some  refreshing  per.speci 
ti\  es  to  issues  while  impro\  ing  children'sj 
programming  in  the  process. 

Adults  may  benefit  as  mucli  as  chii 
dren  from  these  continuing  experiment- 
in  television  and  magazine  formats.  Ad- 
ults may  start  asking  questions  like  chil- 
dren do— and  be  surprised  at  the  results 
One  Cliildren's  Express  reporter  ex 
plained  how  she  learned  to  be  a  goo<i 
interxiewer:  "I  just  think  xip  a  plaiii 
question.  It  doesn't  liave  all  these  xvord^ 
in  it.  It  s  a  question  that  I  could  under 
stand  myself,  that  I  could  answer  il 
somebody  asked  me."  Imagine  what  gox- 
ernment,  business,  school  administra- 
tions and  other  institutions  xxould  be  likf 
if,  for  one  year,  only  ten-year-olds  asked 
the  Cjuestions!  I  think  xve  xxould  haxi 
fewer  illusions,  more  clarity  and  mucli 
brighter  prospects  for  future  generations. 

Children  interested  in  finding  out 
more  about  hoxv  to  become  a  jotnnalist 
can  xvrite  to  Children's  Express,  .375 
Park  Ave.,  Nexv  York,  N.Y.  10019.  \'iew- 
ers  interested  in  contributing  ideas  to 
Zoom  can  xvrite  to  Box  350,  Boston,  Ma. 
02134.  The  address  of  Studio  See  is  c/o 
South  Carolina  Educational  Telexision, 
Drawer  "L,"  Columbia,  S.C.  29250.  End 
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EXTRA  STRENGTH 


FOR 
PROBLEM 
HANDS 

Due  to  excess 
moisture  loss 


Vaseline* 


BRAND 


INTENSIVE 

CARE* 


>^-hards  are  tough-toclean  dried-on  foods . . 
o^hetti  and  sauce,  meat  loaf  and  gravy, 
d  potatoes  and  chocolate  pudding . . .  that 
cake  and  stick.  And  stick, 
ctrasol  cleans  dry-hards  from  plates, 
ire,  glasses  and  other  tableware. 
(Ctrasol,  with  its  special  formula,  helps 
lomatic  dishwasher  give  you  clean,  clear, 
ishes. 


^ClEAN,CLEAR^ 

AUTOMATIC 
.DISHWASHING 


<C  ,St  J=&uH*nn  55102 


•"Good  HouMkeepins' 


HM  •       Clint  I 

Maggie  s 


&C1 


int 


Eastwood.  He's  either  the  most  complex 
e  man  in  movies — or  the  simplest 
complex  man.  In  any  case,  there's  tremendous 
creativity,  talent,  sensitivity  and  energy  behind 
that  strong,  silent  image.  Ask  Maggie  Eastwood,  his 
wife  for  23  years.  Here's  a  rare  glimpse  into  the  private 
ife  of  an  unusual  star.  By  Stephen  Decatur 

Clint  Eastwood  stood  motionless  a  scant  six  yards  from  where 
a  lacy  breaker  hissed  onto  a  jumble  of  rocks  below  the 
front  of  his  Carmel  home.  Bare-chested,  he  wore  only  blue 
denim  trousers  and  low-topped  boots.  A  cool  breeze, 
tangy  with  brine,  ruffled  his  uncombed  hair.  For  the  space  of 
another  dozen  waves  he  was  unmindful  of  his  visitor. 
Then  he  tunied  and  grinned  his  chipped-tooth  grin.  "It's 
l:)eautiful  here,  isn't  it. "  He  was  stating  a  simple  fact. 

Like  the  restless,  chuming  sea,  there  are  depths, 
dimensions  and  energies  within  Clint  Eastwood  that  have  not 
been  fully  plumbed. 

The  muscles  in  his  arms,  chest  and  flat  abdomen  rippled 
smoothly  on  his  six-foot  four-inch  frame  as  long  strides 
took  him  through  a  door  into  the  soaring  planes  of  cedar  and 
redwood  that  comprise  his  dramatic  home.  The  seascape 
and  coppering  sun  followed  him  through  solid  expanses 
of  glass,  reflecting  shadow  and  light  patterns  everywhere. 

"Have  a  brew,"  he  said,  busying  himself  behind  a 
large,  gleaming  wooden  bar.  He  poured  a  bottle  of  beer  into 
a  glass  and  walked  back  to  a  low,  (continued  oh  page  94) 


The  fable  of  "The  Prisoner  of  Trancas"  that  has 
sunounded  Ali  MacGraw  since  her  marriage  four 
yeai's  ago  to  Steve  McQueen  has  attained  the 
status  of  established  fact.  The  fiction  persists 
that  McQueen  forced  MacCraw  to  aban- 
don her  career  to  become  a  floor-scrubbing 
slavey.  Ali  is  depicted  as  a  despairing, 
lonely  figure  pacing  the  sands  of 
Trancas  Beach  a  few  miles  up  the 
California  coast  from  Malibu 
The  fact  that  Ali  had  not 
been  heard  from  directh 
since  she  married  Steve 
seemed  to  give  credence 
to  the  Svengali-Trilby  leg- 
end of  their  relationship. 
Now,   ;i_iiihtajitr».t't,' J. . 


After  almost  five  years  of  silence, 
Ali  MacGraw  tells  the  whole 
truth  about  her  marriage  to 


oAli 

JfeT^-^  £^  .    Steve  McQueen,  her  family,  what 

^^lY'Yl  7y\  psychoanalysis  taught  her — 
^^^^  k3lA!y  T        ^"'^        she's  come  back  to 

making  movies.  ''I  feel  an  intelligent,  passionatt 
woman  can  manage  a  great  deal,"  she  says. 
"I  want  to  do  it  all.  I  want  to  become  a ' 

fine  film  actress,  a  mother  and  a  wife — 
to  learn  and  grow  in  all  directions." 
By  Vernon  Scott 
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¥j//  can  afford  to  celebrate  ei  erything  u  itb  Cr/stal  d'Arqm. 
The  Cr/stal d'Anj/zes  Collectim. 
Fine  French  crystal.  Affordahly  priced. 
cristal  d'Arques 

Genuine  leail  cryslnl  (247")  with  the  cliirily  and  tveif;hl  lhal  niiirls  true  qiialily. 
)wn:  Pomfxulour,  $5  a  s/cm.  Olhcr  pallcrns  from  $4  lo  $7  a  si  cm.  hi  all  better  gift  and  depjritucnl 
Imported  by  J. G.  Diirand  tnlcrnational.  Dept.  J,  Miih'iUe,  N.J.  08332.  Qittdoi;iu  mi  ui/n,  \i 


in  it.  It's  a  question 
stand  -myself,  that 
somebod)'  asked  me.' 
ernment,  business, 
tions  and  other  instituti^ 
if,  for  one  year,  only  tei| 
the  questions!  I  think  ' 
fewer  illusions,  more  ci 
brighter  prospects  for  fv 
Children  interested 
more  about  how  to  bed 
can  write  to  Chihlrot 
Park  Ave.,  New  York, 
ers  interested  in  contr 
Zoom  can  write  to  Box  j 
02134.  The  address  of 
South  Carolina  Educaj 
Drawer  "L,"  Columbia) 


I 


on  new 
Ultra  Ban  n. 


^different  kind  of  aerosol  anti-perspiraiit 
that's  very  effective  for  you 
and  not  harmful  to  the  environment. 

No  fluorocarbons.  Ultra  Ban  ir '  is  a  totally  new  kind  of  aerosol 
anti-perspirant.  An  aerosol  that  sprays  without  fluorocarbons.  So  using  it 
won't  harm  the  environment. 

More  effective  than  the  leading  fluorocarbon  spray. 

Ultra  Ban  II  sprays  on  dry  and  actually  keeps  you  drier  than  the  largest 
selling  fluorocarbon  spray. 

More  economical  too.  Since  Ultra  Ban  II  is  a  new  type  of  anti- 
perspirant  spray,  the  propellent  is  lighter  so  the  same  size  can  weighs  less. 
And  actually,  you  get  more  days  use  with  a  5  ounce  can  than  an  8  ounce 
can  of  our  old  fluorocarbon  spray. 


I 


Dry-hards  are  tough-to-clean  dried-on  foods . 
ike  spaghetti  and  sauce,  meat  loaf  and  gravy, 
icalloped  potatoes  and  chocolate  pudding . . .  that 
iry  and  cake  and  stick.  And  stick. 

Rlectra.«5nl  rlppin?;  Hrv-harHs  from  olates.  * 


When  TV  sportscaster  Phyllis  George 
married  Bob  Evans,  Hollywood's  super 
producer,  people  said  it  would  never  last. 
Although  she  follows 
Ali  MacGraw  and  two 
other  ex-Evans  wives, 
Phyllis  says,  ''I'm  in 
this  100  percent — 
marriage  means 
roots/'  By  Kay  Oilman 


e  Phyllis 
&Bob 


Phyllis  George  has  never  thought  of  herself  as  Cinderella.  Yet 
at  28,  she  comes  as  close  as  any  woman  today  to  actually  living 
the  fantasy  of  the  small-town  American  girl.  First  she  was  Miss 
America,  then  she  became  television's  first  full-time  female 
network  sports  commentator,  and  recently  she  capped 
it  all  by  marrying  the  handsomest,  most  glamorous, 
most  successful  producer  in  Hollywood— Bob  Evans. 

If  that's  not  the  stuff  of  fairy  tales,  what  is? 
What  set  Phyllis  George  apart  from  the  scores  of  pretty  young 
women,  some  of  them  former  beauty  queens,  who  try  to 
make  a  dent  in  show  business  and  generally  end  up  back 
in  their  small  towns  with  little  to  show  but  battered  egos  and 
bruised  psyches?  Perhaps  the  answer  lies  in  her  beginnings,  a 
world  apart  from  the  hardscrabble  (continued  on  page  90) 


&Bill 


He's  almost  60 — and  a  top  star  of  the  ''old  Hollywood." 
She's  34 — and  a  product  of  the  "new  Hollywood."  With  a 
26-year  age  difference,  can  William  Holden  and  Stefanie 
>^        p         «  Powers  bridge  their  own  personal 

^^■^/^■|-0  -j^  t generation  gap?  A  fascinating  look  at  a 
|^|Jr~j|^^]M  I  |r~  not-so-odd  couple.  By  Stephen  Decatur 

"Everyone  grins  when  they  hear  about  me  and  Bill  for  the  first 
time.  People  seem  happy  for  both  of  us." 

Stefanie  Powers,  e.xamining  her  relationship  with  William 
Holden,  sipped  a  scotch  on  the  rocks  one  warm 
evening  in  her  rented  Benedict  Canyon  cot- 
tage. It  pleases  Stefanie  that  her  unlikely 
love  affair  with  Holden  evokes  curious 
pleasure  from  acquaintances  as  well  as 
';tr:incrprs„J,tj)£mD5Lan_uiilikelv  niAtch  be- 


in  it.  It's  a  question 
stand  ■  m\'self,  that 
somebody  asked  me.' 
ernment,  business, 
tions  and  other  institut! 
if,  for  one  year,  only  ta 
the  questions!  I  thinl 
fewer  illusions,  more 
brighter  prospects  for  I 
Children  interestec 
more  about  how  to 
can  write  to  Chilclr^ 
Park  Ave.,  New  York, 
ers  interested  in  conl 
Zoom  can  write  to  Boi 
02134.  The  address  oj 
South  Carolina  Educl 
Drawer  "L,"  Columbil 


Yj//  am  cijjonl to  ceklnuk  iwythiiig  u  ith  CrisUil d'Arqm. 
The  Cristal  d'Arqm  CoUectim. 
F/i/eFreinh  iryital.  AffonLihly  priced. 
cristal  d'Arques 


Cc>7tiiiic  Icail  t  ry  ilal  (24"A'>  H'ilh  Ihc  clarity  inid  u>cif;hl  thai  marks  true  (jiialily. 
Shown:  Pompadour,  $5  a  .stem.  Other  pallcnn  from  $4  to  $7  a  stem.  In  all  better  gift  and  ilcl^ntnieiit  store) 
Imported  by  J.G.  Diiraiid  International,  Dept.  J,  Millville,  N.J.  08332.  Calalof;iu  on  u  ijiiest. 
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n  easy  way  to  cle 
dry-hards. 

Dry-hards  are  tough-to-clean  dried-on  foods . . -^^^^SEBBt 

like  spaghetti  and  sauce,  meat  loaf  and  gravy,  Wf^^^J^^ 

scalloped  potatoes  and  chocolate  pudding . . .  that  dfll^ll^  g 

dry  and  cake  and  stick.  And  stick.  tlHil  Cfl I 

Electrasol  cleans  dry-hards  from  plates,  ^^0^L^ 

silverware,  glasses  and  other  tableware.  ^T^^^^^ 

Electrasol,  with  its  special  formula,  helps  I  InTniyiH^p'^  M 

your  automatic  dishwasher  give  you  clean,  clear,  I  oiSsHIHG  Mm 

bright  dishes.  ^  Mm 


^CLEAN,CLEAR^ 

AUTOMATIC 
.DISHWASHING. 


■Bt)  ECONOWBCS  laboratory:  INC .  S«  Pan.  Vhms  55t02 


^Good  Houseteeping' 


Purina 


i"sVnVK'    "^^^     who  sees  more 
*    '  action  needs  more  nutrition 

. . .  because  he  burns  up 
energy. 

And  that's  what  Purina  High 
Protein  Dog  Meal  is  all  about: 
more  nutrition.  In  fact  it  has 
more  protein  and  energy- 
r>iving  nutrients  than  any 
0  ^?r  leading  dog  food. 

?urm  High  Protein  Dog  Meal. 

_  iVi"Kvv*s',     '^^^  °" 
iVMVWiV  job.  For  your  active  dog. 


CRALSTON  PURINA  COMPANY,  1977 


For  your  dog  s  health, 
see  your  veterinarian 
annually. 


Stefanie&Bill 


continued 


I 


shoulder,  frequently  dipping  his  beak  into  her  cold  dri 
"Maybe  people  never  associated  Bill  and  me  as  a  teai 
Stefanie  said.  "Bill's  been  inaccessible  all  his  life.  He  purp( 
ly  avoided  the  mainstream  by  making  his  homes  in  Kenya  i 
Switzerland.  He's  traveled  endlessly.  He's  never  made  i 
practice  to  discuss  his  personal  life. 

"We  belong  to  entirely  different  generations.  Maybe  ' 
relationship  brings  him  down  to  earth  and  makes  him  m 
identifiable  and  human  in  other  people's  eyes.  Until  I  ca 
along,  no  one  knew  who  he  was  with  or  what  he  was  doin 
The  parrot  whistled  a  few  bars  of  "The  Colonel  Boj 
March,"  the  theme  from  Holden's  hit  film,  The  Bridge  on 
River  Kivai.  "Stop  it,  you  silly,"  Stefanie  told  the  bird, 
name  is  Papuga— that's  Polish  for  parrot.  I'm  Polish  on  b 
sides  of  my  family.  You  know,  I  think  Papuga  is  gett 
bombed." 

Stefanie  placed  the  tipsy  Papuga  in  his  cage,  where  he  co 
survey  the  antique  tables,  bookcases,  oJd  lamps  and  primit 
New  Guinea  wood  carvings.  The  cottage  has  been  Stefan 
temporary  home  for  two  years.  Its  comfortable  clutter 
familiar  possessions  seems  out  of  character  with  the  lifest 
generally  associated  with  actresses.  It  looks  more  like  a  coll< 
professor's  home. 

Stefanie's  The  Feather  ip-  Father  Gang  series  was  cancel 
last  season  after  a  single  year  on  TV.  But  she  recently  star 
with  Jason  Robards  and  Cliff  Robertson  in  WasJiington: 
hind  Closed  Doors,  and  appears  less  concerned  about 
future  as  an  actress  than  about  her  new  projects  with  1 
which  combine  their  personal  and  professional  interests. 

If  a  generation  gap  does  exist  between  them,  Stefanie  thi 
it  adds  an  important  dimension  to  their  relationship.  Sh( 
34.  Bill  will  be  60  on  his  next  birthday.  They  spend  weekei 
at  Bill's  new  Palm  Springs  home,  where  they  motorcycle, 
in  the  sun  and  hatch  plans  for  a  series  of  conservation  film: 

Pasadena  vs.  Hollywodd  High 

"There's  a  gap  between  us  when  it  comes  to  music,  realil 
and  morals,"  Stefanie  said  thoughtfully.  "I'm  from  a  culti 
which  wasn't  as  burdened  with  manners  and  social  obligat 
as  Bill's.  Bill  is  a  product  of  Pasadena,  and  the  Victorian  et 
was  part  of  his  life.  It  wasn't  part  of  mine.  I  was  gradua 
from  Hollywood  High. 

"But  Bill's  branched  out  in  so  many  ways  from  his  pro\ 
cial  background.  He's  had  more  experiences  in  life  than  p 
pie  my  age  probably  ever  will.  He  visited  Asia,  Africa 
other  areas  of  the  world  twenty-five  years  ago.  He  saw  lai 
and  cultures  before  progress  and  technology  changed  th 
forever.  His  stories  fascinate  the  hell  out  of  me. 

"On  the  other  hand,  certain  attitudes  and  observations 
my  generation  delight  him.  But  mostly  ours  is  a  one-to-c 
relationship.  We  like  to  spend  time  alone  together.  We  gj 
each  other  the  intellectual  and  emotional  nourishment 
both  need.  Whatever  my  natural  way  of  giving,  it  is  suffici^ 
for  Bill.  And  he  is  sufficient  for  me.  We  are  friends  as  well 
lovers. 

"The  special  thing  about  us,  I  think,  is  that  we  are  abU 
tolerate  one  another's  thoughts  on  a  friendship  level  tha 
very  different  from  marriage.  It's  difficult  for  people  who 
together  as  long  as  we've  been— more  than  two  years  no^ 
not  to  take  things  personally.  We  have  ways  in  which 
arrive  at  conclusions  without  extensive  discussions. 

"In  marriage,  people  have  a  difficult  time  tolerating  e£ 
other's  problems.  It's  different  when  you  relate  on  a  cli 
friendship  basis.  You  take  time  to  listen  and  understand." 

Bill  has  been  divorced  from  actress  Brenda  Marshall 
years.  Their  children  are  grown.  Stefanie  was  maiTied  on| 
to  actor  Gary  Lockwood.  ( continued  on  page 
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With  some  mcKK^'SRfflh  hearing  aids  hiay  wqu; 

le  Mickey  Mouse  Phone.   W'jir  ["^iMiey  ProJut  ti' >i  i-  Hon-iru: 


True,  everybody  on  your  gift  list 
probably  has  a  phone  already.  But 
lot  phones  to  go  with  their  life- 
styles or  decors  as  handsomely  as 
these  do. 

See  them  and  more  at  your 
nearest  PhoneCenter  Store.  At  The 


Bell  PhoneBooth  in  shopping 
Is.  Or  call  your  Bell  business 
office  about  availability  and  prices. 

(In  most  areas,  they  start 

ISS|    as  low  as  $59.95  plus 
^1  installation.) 
IB   Of  course  you're  really 


giving  the  phone  housing.  The 
working  parts  remain  ours,  so  if 
there's  ever  a  problem,  we'll  fix  it. 
Happy  thought.  Happy  holidays. 

@  Bell  System 


Who  could  make 
light  of  themselves 

tter? 


That  first  wrinkle!  It  came  ever  so  fast. . . 
or  did  you  just  now  notice  it?  Before  it 
seemed  to  be  there  only  when  you  smiled 
. . .  then  disappear!  But  now  you're  not 
smiling.  Yes,  the  first  wrinkle  could  be  a 
blessing. . .  hasten  you  to  take  action!  It 
could  be  a  polite  warning  that  your  skin  is 
in  dire  need  of  more  than  just  a  surface 
moisturizer . . .  warning  signal  that  the  tiny 
cells  in  your  under-skin  padding  crave 
moisture  they  are  not  getting.  Starving  for 
water,  the  cells  shrink  in  size... they  pull 
in . . .  tug. . .  until  surface  skin  yields.  First, 
fine  lines... then  dry  skin  wrinkles  grasp 
hold.  There  is  a  proven  way  to  correct 
beauty-robbing  under-skin  dryness.  The 
secret  is  a  special  beauty  lotion  cherished 
by  women  of  all  ages  who  found  the 
answer  to  a  younger  looking  skin.  The 
name  of  this  special  beauty  formula  is 
2nd  Debut  with  CEF. . .Cellular  Expan- 
sion Factor. 


That  First 
Wrinkle  •  •  • 

It  Could  Be 
A  Blessing 


CEF . . .  first  discovered  in  Europe  by 
leading  skin  physiologists,  is  the  ingre- 
dient in  2nd  Debut  that  helps  put  the 
moisture  in  the  dry  cells  beneath  the  sur- 
face skin . . .  constantly  carries  vital  mois- 
ture to  dry  under-skin.  Here,  dry,  shrunk- 
en cells  eageriy  drink  in.  Absorbing  this 
moisture,  the  cells  once  again  plump  up 
. . .  push  out  fi-om  beneath  causing  the  en- 
tire under-skin  to  expand.  Your  skin  takes 
on  a  smoother,  younger  look.  .  . so  soft 
and  dewy  moist.  Ask  for  2nd  Debut  with 
CEF  600  or  double  strength  CEF  1200  for 
skin  that  needs  extra  care  at  leading  de- 
partment and  drug  stores. 

Special  Introductory  Offer 
For  a  convincing  trial  supply  of  2nd  Debut 
with  CEF  600,  please  send  50t  with  this 
ad  to  Dept.  LH  J -66, 2nd  Debut,  P.O.  Box 
268,  Hampshire,  Illinois  60140.  Limited 
one  sample  per  person.  Offer  expires 
January  1978. 


20  Mule  Team  Borax. 
It^  a  window  cleaner,  too. 


We  clean  your  windows 
like  we  do  your  laundry. 

To  leave  your  \vin(!ow.s  clean,  clear  ammonia  and  two  fjallons  of  water.  See 
and  .sparkling,  just  mix  Vt  cup  of  if  this  fresh  approach  to  cleaning  your 

20  Mule  Team*  Borax  with  Vst  cup  of    windows  doesn't  save  you  money,  too. 


Househusbands 

continued  from  page  34 

write  to  me,  and  everyone  visits  ofte 
I  was  a  Navy  man.  So  when  they  we; 
all  at  liome  togetlier  I  organized  tli 
housework  on  a  work  assignment  hoar- 
For  the  ones  who  were  too  httle  to  reaj 
I  took  pictures  of  the  child  and  put  the 
beside  pictures  of  each  job— a  broom,  a 
unmade  bed,  a  dirty  pot.  Everyon 
learned  every  chore,  regardless  of  sex.; 
never  had  to  punish  anyone  after  tl 
first  four.  The  oldest  ones  set  the  exari 
pic  for  all  the  others. 

"I  used  to  mark  their  clothes  wij 
numbers  and  colors,  then  dump  tl 
laundry  in  the  middle  of  the  floor  ar 
they  sorted  it.  There  were  teams  f 
cooking,  dishes,  table-setting  and  floo 
sweeping.  The  only  thing  that  didij 
work  was  my  plan  to  sleep  late  in  tl| 
morning  and  have  them  wake  up  withj 
tape-recorder  set  on  a  time-clock.  Th« 
didn't  like  it. 

"No  one  understands  what  women  a 
up  against  better  than  I  do.  Tve  been 
member  of  the  Mothers'  Club  of  Ca^ 
Creek,  Ariz.,  and  the  National  Organ 
zation  for  Women  because  I'm  in  tl 
same  boat.  My  wife  has  the  same  anno 
ing  characteristics  that  successful  mi 
have.  She  often  leaves  the  house  by  6:3| 
comes  home  beat,  expects  dinner  to  I 
ready  and  is  too  tired  to  talk.  She  use 
to  need  me  to  hdlp  her  with  her  proj 
lems  or  give  her  advice  on  job  changfi 
Then,  suddenly,  she  was  beyond  m( 
She's  meeting  with  some  of  the  most  a 
tractive,  intelligent  and  powerful  peop 
in  the  world.  What  ran  a  full-time  homi 
maker  do  to  match  it?  All  you  can  gi^ 
is  lots  of  love. 

"On  the  kids'  school  documents,  I  use 
to  fill  in  'Occupation:  Househusbandl 
and  I'd  always  get  a  call  from  the  offici 
'Mr.  Collins,  you  must  mean  you're  u| 
employed.'  Hell,  no,  I'm  a  housekeep^ 
I  keep  this  house  together.  If  eleve 
children  isn't  a  career,  what  is?"  En 

YESTERDAY'S  SONNET 
By  Beatrice  Meyer 

In  November  when  the  trees 

Hare  settled  in  for  the  tt  inter  freeze, 

A\y  thoughts  should  be  of  pumpkin  pie, 

Of  groaning  tables,  piled  high. 

Or  wary  geese  that  southward  fly — 

But  not  of  bygone  last  July. 

I  was  yours  in  the  summer  days — 

Crystal  mornings,  blue-lit  haze, 

Baskets  of  berries,  glasses  of  trine. 

Checkered  cloths  on  which  to  dine. 

Splashing  tugs  on  our  fishing  line,  j 

Breathless  days  when  you  were  mine. 

November  is  bright  through  the  dark  gt^ 
sky, 

When  I  think  of  you  and  last  July. 
lM3M5M3M3J3M3MaMiISi3iaMaMaMai3j 
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Give  Mattel  Preschool 

andyoudve 
something  special: 


iristmas  fun  is  waiting  in  every  bright  Mattel  Preschool  package  with  the  bold  red  (3).  Chatter  Chums'  "Mickey  Mouse": 

)rder.  This  one  is  the  tough,  durable  Tuff-Stuff  Doll  Stroller  (1)  :  (shown  upper  right).*        He  says  8  different  thingsf* 


).  My  Very  Own'  Phone:  It  says  8  (5).  Putt-Putt"  Motor  Speedway:  Fun  wind-up  cars  race  around  the  track  again 

fferent  things;  no  batteries  required.  and  again.  Sturdy,  durable.  Comes  with  2  Putt-Putt  cars  and  4  Putt-Putt  people.^ 


©Mattel.  Inc..  1977,  All  rights  reserved.     'Each  so\<i  separately.      *"  c  Walt  Uisney  Hrixis       People  and  track  not  for  use  with  all  Putt-Putt  vehii ::e,s 


1 


So  much  lau^te 


(7).  Tuff-Stufff  Play  Calculator:  It  teaches  numbeil 
and  counting.  Tough,  durable  and  washable. 


(6).  See'N  Say'Farmer  Says:  You  just  set  the  dial  and  pull  the  string  and 
"The  Fanner  Says  '  talks  and  teaches  12  animal  sounds. 


(9).  Jack-in-The-Music  Box:  Colorful  clown  pops  up 
to  "Pop  Goes  theWeaseK"  New.  durable  plastic. 


(10).  TYiff-Stuff  Play  Saw:  It  moves  and  sounds  just 
g   like  Dad's.  Safety  tested  and  durable. 


(11).  Putt-Putt*All  Aboard!"*  Motor  Railroad:  New  wind-up  train,  stops 
train  depot  for  loading  Putt-Putt  passengers  with  the  people  loader.' 


fim. 


(14).  Tuff-Stuff"  Wordwriter  :  Each  key  will  type  a 
complete  word.  Over  200  sentences  possible. 


The  most  fUn  in  the 
world  is  getting  Just  the 
right  Christinas  toy. 

Just  look  at  any  kid  who 
gets  Mattel  Preschool  and  you'll 
see  why.  Giggles  become  laugh- 
ter. Interest  becomes  learning. 
And  hugs  quickly  turn  to  love. 
Before  you  know  it,  that  new 
surprise  is  a  lasting  friend. 

Mattel  Preschool  toys  do 
things.  With  a  child's  help  they 
roll,  they  talk,  they  play  music. 
They  even  manage  to  make 
learning  fun.  They  can  take  lots 
of  cuddling,  plenty  of  action. 

But  that's  not  all.  Our  toys 
are  safety  tested  and  durable. 
And  they  come  in  a  wide  range 
of  prices.  From  little  stocking 
stuffers  to  that  very  special  pres- 
ent for  that  very  special  child. 

Mattel  Preschool  makes 
toys  kids  love.  And  toys  you'll 
love  to  give. 

Save  time 
with  o\ir  Gift  List. 

Just  fill  in  the  children's 
names,  then  put  the  numbers  of 
the  toys  you  select  in  the  box 
beside  the  names.  Then  pull  out 
this  insert  and  take  it  with  you 
when  you  shop. 

Tov  Number 

□  

Child's  name 


Child's  name 


Child's  name 


Child's  name 


Gift  List  continued 


Batteries  not  included 


Preschool 


Pretend 
,  durable. 


(16).  Mama  and  Baby  Beans"  Dolls: 
Soft  but  durable,  Mama  holds  baby. 


Toys  Mds  love. 


Gift  List  continued 
□   


Child's  name 


□ 
□ 
□ 
□ 
□ 
□ 
□ 
□ 
□ 
□ 
□ 
□ 
□ 
□ 


Childs  name 


Child's  name 


Child's  name 


Child's  name 


Child's  name 


%  I:  - 

(17).  Hub-Bubs'  Rooty-Toot"  Train:  When  a  little  child  makes  the  train  move,  the  littl 
animals  wiggle.  And  when  the  Hub-Bubs  wiggle,  your  children  will  giggle 


Child's  name 


Child's  name 


Child's  name 


Child's  name 


Child's  name 


Child's  name 


Child's  name 


Child's  name 


Child's  name 


When  you 
give  ISattel  Preschool 
you  get  something 
special. 

Making  a  child  happy  on 
Christmas  Day  is  its  own  reward. 

But  a  big  thank-you  hug 
and  kiss  make  a  grown-up  feel 
good,  too.  In  fact,  it  could  be 
the  nicest  present  you  get  this 
Christmas.  With  Mattel  Pre- 
school toys,  it  never  seems 
to  fail. 

So  browse  through  this 
Christmas  collection  at  your 
leisure.  Then  fill  in  the  handy 
gift  list.  Pull  this  insert  out  and 
you're  all  set  for  the  easiest, 
merriest  Christmas  shopping  yet. 

'©United  Fcatnri'  S\  nilicuio.  Inc 


(18).  Snoopy  Musical  Ge-Tar™:  Turn  the 
handle  for  a  tune:  or  strum  the  strings^ 


(19).  Tuff-Stuff  PJay  Vacuum:  It  pick! 
small  objects.  Tough  and  durable. 


Preschool 

Toys  Mds  love. 


(20).  Fun  O'Clock^Learning  Clock:  Teaches  time  4  different  ways.  Read  the  hands,  s© 
digital  numbers,  count  the  marbles,  hear  the  chimes.  See-through  back  shows  gears 


The  Olga  Plus: 
unique  fit  for  figure  flattery 


THE  PRETTIEST 
SHOULDER  LOOK 

SINCE 
THE  BRA  BEGAN 


Show-Off  Shoulderr  Olga's  innovative 
Secret  Hug"'  stretch  lace  bra.  Now 
in  a  no-seam  style  for  almost  every 
figure.  It  keeps  its  adjustable  straps 
a  secret.  Smoothes,  hides  hardware. 
Peeks  prettily  through  your  see- 
through  tops.  By  Olga,  so  you  know 
the  bra  fits,  comfortably.  Keeps  its 
shape  and  yours,  beautifully.  Softcup 
32-38  BC,  7,50.  Lightly  shaped  32-38 
ABC,  9.00.  Padded  32-36  AB,  9.50. 


behind  every  ©LGA'  there  really  is  an  Olga 


For  where-to-buy  call  toll-free  800-447-4700 
In  Illinois,  call  800-322-4400 


©  The  Olga  Company,  Van  Nuys,  California  91409 


r  WOMEN  ^ 
I  TAKING  I 
i.   STOCK  .^J 

information  for  the 
woman  investor. 
By  AHan  Edwards 


Allan  Edwards  is  a  businessman  with 
a  30-year  record  of  successfid  invest- 
ments in  his  own  behalf.  He  is  now 
adding!,  the  wisdom  of  the  leaders  of 
the  top  Wall  Street  companies  to  his 
own  experience  in  responding  to  your 
(ptestions  about  the  stock  market. 
Questions  tcill  he  answered  as  space 
permits;  Mr.  Edwards  regrets  that  he 
cannot  respond  per.sormlly.  Send  your 
questions  to  "Women  Taking  Stock," 
Ladies'  Home  Journal,  641  Lexington 
Ave.,  New  York,  N.  Y.  10022. 


Dear  Mr.  Edivards:  What  does  the  ex- 
pression "buying  stock  on  margin"  mean? 
Does  it  increase  the  risk  in  investing  in 
stocks  or  bonds?— Ms.  I.R.B. 
Dear  Ms.  I.R.B. :  "Buying  stock  on  mar- 
gin" is  primarily  a  tool  for  an  experi- 
enced, aggressive  investor.  It  enables 
such  a  person  to  trade  securities  without 
putting  up  the  full  cash  purchase  price. 

The  Federal  Reserve  Board  sets  mini- 
mum initial  margin  requirements,  which 
currently  are  50  percent.  The  balance  is 
borrowed  at  interest  from  the  brokerage 
firm  executing  the  order.  Since  1934, 
margin  requirements  ha\'e  ranged  con- 
siderably from  40%  to  100%. 

A  margin  transaction  gives  the  buyer 
the  opportunity  to  buy  more  shares  of 
stock  with  a  given  amount  of  money— 
and  the  potential  for  greater  gain.  This 
kind  of  leverage  also  makes  a  margin 
transaction  inherently  more  risky,  since 
a  sharp  decline  in  the  price  of  a  stock 
held  in  a  margin  account  can  result  in  a 
"call"  for  additional  margin  money 
which,  if  not  forthcoming,  could  result 
in  the  sale  of  the  securities  held  as  col- 
lateral for  the  amount  borrowed.  With 
the  advent  of  a  general  decline  in  stock 
prices,  these  "calls"  for  additional  mar- 
gin for  the  sale  of  a  significant  number 
of  shares  of  stock  tend  to  further  depress 
the  market. 

We  note,  howexer,  that  a  number  of 
our  clients  use  margin  accounts  in  a  less 
aggressive  manner— and  somewhat  as  a 
forced  savings  program.  Such  customers 
make  periodic  security  purchases  in  a 
high-percentage  equity  margin  account 
and  promptly  proceed  to  pay  down  the 
debit  by  cash  deposits  as  well  as  by  divi- 
dend credits  to  their  account.  Once  the 
debit  has  been  paid  off  ,  or  reduced  to  a 
very  small  percentage  of  the  total  ac- 


count value,  another  purchase  is  made 
and  the  process  is  repeated.— George 
Fox,  President,  Piper,  Jaffray  &  Hop- 
wood,  Inc. 

Dear  Mr.  Edtcards:  There  is  obvioushj 
more  to  investing  than  buying  and  sell- 
ing stocks.  I  icould  appreciate  an  indica- 
tion of  other  investment  possibilities 
I  should  consider.  And  which  of  these 
alternatives  you  favor  now.— Mrs.  P.J.S. 
Dear  Mrs.  P.J.S. :  The  investment  world 
now  offers  more  avenues  of  investing 
than  have  existed  at  any  other  time.  The 
cliche  that  brokers  only  handle  the  pur- 
chase and  sale  of  common  stock  is  fast 
fading,  due  to  the  great  reformation  that 
has  been  taking  place  in  the  investment 
business  since  the  late  1960's.  Today's 
account  executives  are  well  schooled  in 
preparing  many  approaches  to  the  in- 
\'estment  of  people's  money.  In  addition, 
the  management  of  the  investment  finns 
are  constantly  on  the  lookout  for  well- 
constructed  investment  vehicles,  in 
which  the  degree  of  risk  is  minimized. 

Who  would  have  ever  thought  ten 
years  ago  that  members  of  the  New  York 
Stock  Exchange  would  be  offering  insur- 
ance products  to  their  clients?  Yet  the 
deferred  investment  annuity  contract, 
which  is  a  combination  of  insurance  cov- 
erage plus  an  investment  package,  has 
been  fast  surpassing  even  the  fondest 
hopes  of  those  who  originally  designed  it 
for  clients  of  investment  firms.  It  is  a 
method  whereby  purchasers  of  the  de- 
ferred annuity  contract  can  defer  their 
interest  in  the  contract  on  a  tax-deferred 
basis  until  they  reach  an  age  at  which 
they  wish  to  receive  the  benefits  of  the 
contract.  Only  then,  after  a  considerable 
period  of  receiving  receipts  based  upon 
a  return  of  capital  basis,  do  they  pay  the 
proper  income  taxes— but  usually  when 
the  owner  of  the  contract  is  at  a  lower 
income  basis. 

Listed  options,  both  on  the  Chicago 
Board  Option  Exchange  and  the  Ameri- 
can Stock  Exchange,  have  attracted  a 
great  deal  of  attention.  Options  permit 
investors  with  a  minimum  amount  of 
capital  to  purchase  the  right  to  buy  se- 
curities whose  underlying  securities  may 
be  listed  on  the  New  York  Stock  Ex- 
change or  the  American  Stock  Exchange 
at  a  fraction  of  the  cost  involved  in  com- 
plete ownership  of  the  securities.  These 
options  have  a  limited  life,  usually  90 
days  to  six  months.  They  are  a  way  to 
control  an  amount  of  stock  for  a  certain 
specified  period  of  time.  They  do  have 
an  obsolescence  factor,  but  on  the  plus 
side,  it  is  a  vehicle  that  limits  losses. 

For  those  investors  interested  in  pre- 
serving capital,  there  is  a  plethora  of 
corporate  and  municipal  bond  funds 
available  to  the  investor.  These  funds  are 
managed  by  some  of  the  leading  invest- 
ment finns  and  allow  the  investor  to  get 
a  high  rate  of  return  with  a  degree  of 
safety  provided  by  diversification  of  the 


various  bond  issues.  They  have  been  a 
tractive  because  they  are  easy  to  pu 
ciiase  Avith  minimum  cost— and,  in  tl 
main,  provide  monthly  interest  incom 

More  and  more  investment  firms  re£ 
ize  that  it  is  their  function  to  provide 
nancial  products  that  have  a  high  degri 
of  salability  and  are  durable  enough 
stand  the  rigors  of  market  swings.  Safe 
is  an  important  criteria  in  the  design 
these  products  and  there  is  a  general  to 
ing  down  of  the  wild  expectations  r 
garding  financial  gains  to  be  made  fro 
such  investment  vehicles. 

Finally,  educational  programs  for  i 
vestors,  especially  women,  are  being  c 
fered  as  a  means  to  increasing  the  lev 
of  awareness  and  professionalism  amoi 
investors.  This  is  being  demanded  by  i 
vestors,  a  demand  that  is  basically  beii 
met  by  Wall  Street  as  there  comes 
meeting  of  minds  regarding  the  attra 
tiveness  of  investing  in  the  capital  stru 
ture  of  the  United  States.— William 
Clayton,  Senior  Vice  President  and  E 
rector,  E.  F.  Hutton  &  Company. 

Dear  Mr.  Edivards:  Do  women  and  mt 
differ  in  approach  to  buying  and  .seUii\ 
■stocks  and  bonds?— Mrs.  P.F.L. 
Dear  Mrs.  P.F.L. :  It's  difficult  to  gem 
alize  about  how  women— or  men,  for  th 
matter— approach  investing.  Today,  ne£ 
ly  12  million  women  own  stocks.  An 
hke  men,  some  are  yery  sophisticated  i 
vestors,  while  sorne  are  not;  some  se 
primarily  income,  others  want  capil 
appreciation  or  wish  to  speculate. 

Among  the  different  types  of  inx  estoi 
there  is  one  large  group  which  qui 
likely  inspii-ed  youf  question.  These  ai 
the  women  who  had  traditionally  1( 
their  investment  decision  to  men— ( 
thers,  husbands,  brothers,  sons— anil  wl 
now  approach  inx'csting  with  some  trei 
dation,  although  they  are  eager  to  sti" 
taking  hold  of  their  finances. 

The  most  important  characteristic  \i 
have  found  in  this  group  is  a  desire  f 
knowledge. 

To  cite  just  one  ex'ample  of  the  inteni 
interest,  over  800  A'omen  attended  ; 
investment  scmiuar  we  conducted 
Boston  earlier  this  year,  and  half  of  the 
signed  up  for  a  four-session  basic  invefl 
m^t  course.  And  they  showed  up  faiti 
fully  for  all  the  sessions,  including  oi 
held  despite  a  tornado  warning. 

Of  course,  such  eagerness  to  lea 
about  investing  is  not  new.  A  quart 
century  ago,  we  were  swamped  whi 
we  offered  seminars  for  women  wl 
wanted  to  chart  their  own  investme 
course.  But,  unquestionably,  recent  yea 
have  brought  a  tremendous  increase 
the  number  of  women  who  are  dete 
mined  to  be  knowledgeable  investo] 
This  is  an  encouraging  developmeii 
good  for  the  investor  and  good  for  tl 
economy.— Donald  T.  Regan,  Chainn; 
and  Chief  Executive  Officer,  Men 
Lynch  &  Co.,  Inc.  El 


P.S.  2 


EVEN  THE  MOST  BEAUTIFUL  SKIN 
IN  THE  WORLD  NEEDS 
3EEP  MIST  ULTRARICH  MOISTURIZING  CARE 

Skin  that  looks  perfectly  exquisite  may  not  be  perfect.  If  s  likely  to  be  dry  and  fragile.  But  Almay 
helps  it  thrive  beautifully  —  with  Ultrarich  24-hour  ultra-moisturizing. 

Deep  Mist  Ultrarich  Moisture  Cream  and  Deep  Mist  Ultrarich  Night  Cream 

Both  capable  of  quenching  the  most  demanding  skin  thirst  with  deeply  protective,  skin-satisfying 
moisturizers  and  lubricants.  Both  ready  to  serve  special  skin  care  needs  with  two  all-important 
benefactors:  a  sun  screen  for  daytime;  soothing,  healing  allantoin  for  day  and  night.  And  both  are 
Almay-pure  and  unscented. 

To  keep  even  extra  dry  skin  looking  fresh,  glowing  and  young  — 
Deep  Mist  Ultrarich.  For  women  who  take  their  skin  care  seriously. 
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Tjwle  create 


Stainless. 


Only  Tbwle  could  put  beautiful 
stainless  in  the  dining  room  along- 
side exquisite  crystal  and  china  lUce 
yours. 

Because  only  Towle  has  a  tradi- 
tion of  nearly  300  years  for  design- 
ing patterns  perfect  for  elegant, 
gracious  dining.  This  tradition  for 
excellence  has  at  long  last  culmi- 
nated in  the  creation  of  the  one  stain- 
less you'll  ever  need  for  both  formal 
entertaining  and  everyday  use. 

Introducing  Dining  Room  Stain- 
less from  Towle. 

A  quick  glance  will  tell  you  that 
these  are  trtdy  classic  designs.  But  a 
touch  will  tell  you  even  more. 

You  will  discover  the  unmistak- 
able feel  of  quality.  A  satisfying 
weight.  A  comfortable  heft.  A  bal- 
ance synonymous  with  the  finest 
steel  available. 

Now  examine  the  detail  of  the 
dinnersize  pieces.  The  knives  have 
graceful  French-style  blades.  Note 
carefully  that  they  are  distinguished 
by  an  extra  bolster  and  greater  width. 

Incomparable  Dining  Room 
Stainless.  Only  from  Tbwle.  Only 
available  at  finer  stores  everywhere. 
And  quite  frankly,  only  surpassed 
by  one  other  beautiful  creation  for 
elegant,  gracious  dining. 

And  of  course,  Towle  makes 
that  too. 

To  sample  a  teaspoon  in  the  pat- 
tern of  your  choice,  simply  send  us  a 
check  or  money  order  for  $1.00  pay- 
able to  Towle  Silversmiths,  Dept. 
LJ-11,  Newburyport,  MA  01950. 
Massachusetts  residents  add  5% 
sales  tax.  Please  allow  4  weeks 
for  delivery. 


Dining  Room  Stainless 
We've  finally  put  stainless 
in  its  proper  place. 


Patterns  shown  actual  size. 


THE  ANNOTATED 
CHRISTMAS 
CAROL 


A Christmas  Carol  remains  the 
most  popular  work  of  Eng- 
land's most  popular  novelist,  and 
it  has  had  something  of  a  life  of 
its  own  beyond  its  author's  repu- 
tation. Should  all  of  Charles 
Dickens'  marvelous  creations, 
from  Mr.  Pickwick  to  Edwin 
Drood,  be  suddenly  threatened 
with  extinction,  the  story  of  Mr, 
Scrooge  would  certainly  survive.  It 
has  become  a  part  of  Christmas  folk- 
lore. All  misers  are  Ebenezer 
Sciooge,  all  plum  puddings  the  same  as 
that  devoured  by  the  Cratchits.  Besides 
ha\'ing  written  a  thoroughly  entertain- 
ing narrative,  Dickens  possessed  the 
special  ability  of  defining  better  than 
anyone  before  or  since  the  spirit  of  the 
holiday  season.  In  what  he  called  "the 
Carol  philosophy,"  he  went  beyond 
merely  venerating  Christmas  for  "its 
sacred  name  and  origin"  to  acknowl- 
edging its  basic  humanism:  "a  good 
time:  a  kind,  forgiving,  charitable, 
pleasant  time :  the  only  time  I  know  of, 
in  the  long  calendar  of  the  year,  when 
men  and  women  seem  by  one  consent 
to  open  their  shut-up  hearts  freely,  and 
to  think  of  other  people  below  them  as 
if  they  really  were  fellow-passengers  to 
the  grave,  and  not  another  race  of 
creatures  bound  on  other  journeys."  By 
the  time  of  his  death,  Dickens  had  al- 
ready secured  so  sure 
a  place  in  the  mythol- 
ogy of  the  holiday 
that  a  story  circu- 
lated about  a  little 
eostermonger's  girl 
in  Drury  Lane 
who,  on  hearing 
of  his  funeral, 
asked,  "Dick- 
ens dead? 
Then  will  Fa- 
ther Christ- 
mas die  too?" 

Miss  Bur- 
dett  Coutts,  a 
wealthy  friend 
and  philanthropist  (to  whom  he  dedi- 
cated Martin  Chuzzlewit) ,  asked  Dick- 
ens' council  in  regard  to  a  request  to 
give  financial  support  to  the  Ragged 
Schools  of  Field  Lane,  Holborn.  His 
response  was  to  visit  these  free  institu- 
tions for  the  poor,  located  in  a  dismal 
part  of  London.  "The  school  is  held  in 
three  most  wretched  rooms  on  the  first 
floor  of  a  rotten  house,"  he  wrote  in  his 
"sledge-hammer  account  of  the  Ragged 
Scliools"  to  Miss  Coutts  on  September 


Few  stories  have  had  such  lasting 
appeal  as  Charles  Dickens' 
"Christmas  Carol."  Here 
are  some  fascinating  behind- 
the-scenes  notes  about 
how  it  was  written. 


16.  "One  room  is  devoted  to  the  girls: 
two  to  the  boys.  The  former  are  much 
the  better  looking— I  cannot  say  better 
dressed,  for  there  is  no  such  thing  as 
dress  among  the  seventy  pupils."  Dick- 
ens recognized  the  great  difficulty  in 
giving  these  wretches  even  the  simplest 
of  religious  instruction.  "To  gain  their 
attention  in  any  way,"  he  continued,  "is 
a  difficulty,  quite  gigantic.  To  impress 
them,  even  with  the  idea  of  a  God, 
when  their  own  condition  is  so  desolate, 
becomes  a  monstrous  task.  To  find  any- 
thing within  them  ...  to  which  it  is 
possible  to  appeal,  is  at  first,  hke  a 
search  for  the  philosopher's  stone." 
Dickens  heartily  encouraged  Miss 
Coutts  to  assist  these  institutions,  but 
he  added,  "My  heart  so  sinks  within 
me  when  I  go  into  these  scenes,  that  I 
almost  lose  the  hope  of  ever  seeing 
them  changed.  Whether  this  effort  will 
succeed,  it  is  quite  impossible  to  say." 

Dickens,  however,  was  determined 
to  help  the  education  of  the  poor  in  his 
own  way.  He  approached  the  editor  of 
The  Edinburgh  Review  with  the  idea 
of  an  article  about  "certain  voluntary 
places  of  instruction,  called  'The 
Ragged  Schools' .  .  .  and  of  the  .schools 
in  Jails— and  of  the  ignorance  presented 
in  such  places,  which  would  make  a 
very  striking  paper— especially  if  they 
were  put  in  strong  comparison  with  the 
effort  making,  by  subscription,  to  main- 
tain exclusive  Church  Instruction.  I 
could  shew  these  people  in  such  a  state 
so  miserable  and  so  neglected,  that 
their  very  nature  rebels  against  the 
simplest  religion— and  that  to  convey  to 
them  the  faintest  outlines  of  any  system 
of  distinction  between  Right  and 
Wrong,  is  in  itself  a  Giant's  task,  before 
which  Mysteries  and  Squabbles  for 
Forms,  must  gi\e  way. "  Expressing  a 


warning  that  Dickens  not  unneces- 
sarily attack  the  church,  the  editor 
accepted  the  proposal,  but  a  con- 
fusion o\'er  the  deadline  prevented 
the  article  from  being  written. 

By  the  end  of  the  year,  Dickens 
found  an  opportunity  in  a  public 
forum  to  express  his  opinions  on 
the  conditions  of  the  poor.  The 
Atheneum,  a  charitable  institution 
for  the  Manchester  working  class,  in- 
vited the  novelist  to  speak  at  a  fund- 
raising  soiree  of  October  5.  This  invita- 
tion gave  him  the  opportunity  to  visit 
his  sister  Fanny  and  her  family  who 
lived  in  the  city,  so  he  accepted.  Shar- 
ing the  platform  with  Disraeli  and  oth- 
ers, Dickens  spoke  passionately  on  the 
education  of  the  poor.  He  praised  the 
Atheneum  for  recognizing  through  its 
lectures  and  other  opportunities  for 
bodily  and  intellectual  exercise  that 
even  "with  the  clanking  of  stupendous 
engines  and  the  whirl  of  machinery, 
the  immortal  mechanism  of  God's  own 
hand,  the  mind,  is  not  forgotteji  in  the 
din  and  uproar." 

He  found  hope  in  such  institutions 
as  the  Atheneum  where  the  working 
man  who  as  yet  not  able  to  keep  "the 
wolf  of  hunger  from  his  door  "  might 
still  "once  have  chased  the  dragon  of 
ignorance  from  his  hearth." 

The  speaker  was  touched  by  the 
audience's  enthusiastic  ivpplause,  and 
something  about  "the  bright  eyes  and 
beaming  faces"  before  him  inspired  a 
desire  to  try  to  capture  the  warmer 
feelings  of  the  people  at  large.  He  rec- 
ognized who  his  audience  was;  from 
the  literary  point  of  viei^v,  he  realized 
that  such  institutions  as  the  Atheneum 
were  "of  great  importance,  deeming 
that  the  more  intelligent  and  reflective 
society-  in  the  mass  becomes,  and  the 
more  readers  there  are,  the  more  dis- 
tinctly writers  of  all  kinds  will  be  able 
to  throw  themseKes  upon  the  truthful 
feeling  of  the  people,  and  the  more 
honored  and  the  more  useful  litera- 
ture must  be.  ' 

During  the  remainder  of  his  three- 
day  visit  to  Manchester,  Dickens  was 
obliged  to  keep  several  appointments 
and  had  to  hurry  about  the  streets.  One 
evening  while  on  such  a  journey,  his 
mind  still  burning  with  thoughts  of  Ig- 
norance and  Want  and  the  necessity  of 
throwing  himself  "upon  the  truthful 
feeling  of  the  people,"  Dickens  con- 
ceived the  story  of  A  CJiristmas  Carol. 
On  his  return  home,  this  inspiration  so 
possessed  him  that  over  (continued) 
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the  book's  writing  he  "wept  and 
langhed  and  wept  again,  and  ex- 
cited himself  in   a  most  ex 
traoidiiiary  manner  in  the  com- 
position; and  thinking  where- 
of he  walked  about  the  black 
streets   of   London,  fifteen 
and  twenty  miles  many  a 
night  when  all  sober  folks 
had  gone  to  bed." 

In  the  book's  composition  Dickens 
relied  heavily  on  his  earlier  writing. 
The  rudimentary  plot  came  from  the 
Christmas  tale  related  at  the  famous 
party  at  Dingley  Dell.  In  "The  Goblins 
Who  Stole  A  Sexton,"  the  prototype  for 
Scrooge  may  be  found  in  the  ill-tem- 
pered gravedigger  Gabriel  Grub.  On 
Christmas  Eve,  this  man,  who  can 
think  of  nothing  better  to  do  than  to 
drink  from  a  bottle  of  Hollands  and  dig 
a  grave,  is  confronted  by  a  band  of  gob- 
lins in  an  old  churchyard.  They  .spirit 
the  sexton  away  to  their  enchanted 
cavern  to  view  panoramas  of  Christ- 
mas life.  In  their  den,  old  Gabriel  sees 
both  the  rich  and  the  poor  and  how 
they  and  he  should  celebrate  the  holi- 
day. Through  this  supernatural  medi- 
um, Gabriel  Grub,  like  Ebenezer 
Scrooge,  is  converted  to  a  new,  re- 
formed life. 

The  scenes  and  sentiments  of  the 
new  story  in  part  came  too  from  the 
previous  writing  on  Christmas.  A 
Christmas  Carol  shares  the  attitude  of 
the  "good-humoied  Christmas  chap- 
ter" of  The  Pickwick  Papers:  "Happy, 
happy  Christmas,  that  can  win  us  back 
to  the  delusions  of  our  childish  days; 
that  can  recall  to  the  old  man  the  plea- 
sures of  his  youth;  that  can  transport 
the  sailor  and  the  traveler,  thousands  of 
miles  away,  back  to  his  own  fireside 
and  quiet  home!"  The  Fezziwig  Ball 
sports  the  active  good-fellowship  of  the 
old  Christmas  hosted  by  Old  Wardle; 
the  holiday  party  of  Scrooge's  nephew 
exudes  the  same  spirited  doni(  st  icit v  of 
the  earlier  family  party  in  Sketches  hi./ 
Boz. 

"VTy^hat  distinguishes  A  Christmas 
W  Carol  from  the  earlier  holiday 
pieces  is  the  conscious  recognition  that 
this  festive  season  "is  a  time,  of  all  oth- 
ers, when  Want  is  keenly  felt,  and 
Ai)undance  rejoices."  In  writing  A 
Christmas  Carol,  Dickens  retained  his 
purpose  as  a  writer,  what  he  had  ad- 
hered to  in  his  previous  works,  "an 
earnest  and  true  desire  to  contribute . . . 
to  the  common  stock  of  healthful  cheer- 
fulness and  enjoyment."  But  in  the  new 
book,  he  added  a  new  approach  in  its 


composition;  as  he  wrote  in  a 
letter  of  April  3,  1844: 
I  have  great  faith  in  the 
Poor;  to  the  best  of  my 
ability  I  always  endeavor 
to  present  them  in  a  favor- 
able light  to  the  rich;  and 
I  shall  never  cease,  I 
hope,  until  I  die,  to 
advocate  their  being 
made  as  happy  and 
as  wi.se  as  the  cir- 
cumstances of  their 
condition  in  its  ut- 
most improve- 
ment, will  admit 
of  their  becoming. 
I  mention  this  to 
assure  you  of  two 
things.  Firstly,  that  I  try  to  deser\e 
their  attention.  And  secondly  that  any 
such  mark  of  their  approval  and  confi- 
dence as  you  relate  to  me,  are  most 
acceptable  to  my  feelings,  and  go  at 
once  to  my  heart. 

Through  this  growing  social  con- 
sciousness, Dickens  foimd  the  proper 
form  in  which  to  make  his  "Appeal  to 
the  People  of  England,  on  behalf  of  the 
Poor  Man's  Child." 

The  form  and  puipose  having  been 
chosen,  Dickens  proceeded  to  draw 
heavily  on  his  own  experience  to  flesh 
out  the  narrative.  He  depended  greatly 
on  his  own  childhood.  The  boy  Scrooge, 
left  in  the  schoolhouse,  delights  in  the 
same  books  beloved  by  the  boy  Dick- 
ens. The  warmth  and  exuberance  of 
the  Cratchits'  humble  but  hardly  in- 
significant Christmas  dinner  recalls 
Dickens'  own  celebrations  when  a  child 
in  Camden  Town.  The  pathos  of  the 
death  of  Tiny  Tim,  too,  came  from 
those  early  years;  the  boy  Charles  knew 
the  tragedy  of  child  mortality  due  to 
the  deaths  of  both  a  brother  and  sister 
in  infancy.  "It  is  from  the  life,  and  I 
was  there,"  he  wrote  of  an  episode  in 
Domheij  and  Son  with  an  assurance 
also  applicable  to  A  Christmas  Carol; 
"I  remember  it  all  as  well,  and  certainly 
understood  it  as  well,  as  I  do  now.  We 
should  be  devilish  sharp  in  what  we  do 
to  children." 

These  experiences  were  further  ex- 
panded into  the  metaphor  of  the  de- 
mon children  Want  and  Ignorance.  In 
defending  the  boy  and  girl,  the  Ghost 
of  Christmas  Present  speaks  out  for  all 
the  children  "wretched,  abject,  fright- 
ful, hideous,  miserable,"  who  labored 
in  the  factories  and  the  Cornish  mines 
and  who  attended  the  Ragged  Schools. 
Through  these  children  Dickens  could 
act  as  prophet  to  warn  the  public  at 
large  of  the  consequences  of  its  great 
indifference.  In  composing  his  story, 
Dickens  was  surely  visited  by  all  three 
ghosts  of  past,  present  and  future. 

With  all  the  elements  clearly  falling 
into  place,  Dickens  frantically  worked 
to  complete  the  story.  He  locked  him- 
self up  in  his  house,  and  while  strug- 


gling through  the  next  two  installments 
of  the  "Chuzzlewit  agonies,"  he  fever- 
ishly worked  on  the  manuscript.  All 
other  projects  (such  as  the  article  on 
the  Ragged  Schools)  had  to  be  post- 
poned, because  "I  plunged  headlong 
into  a  little  scheme  .  .  .;  .set  an  artist  at 
work  upon  it;  and  put  it  wholly  out  of 
my  own  power  to  touch  the  Edinburgh 
subject  until  after  Christmas  is  turned. 
For  carrying  out  the  notion  I  .speak  of, 
and  being  punctual  with  Chuzzlewit, 
will  occupy  every  moment  of  my  work- 
ing time,  up  to  the  Christmas  Holi- 
days." 

Dickens  wrote  the  story  in  a  few- 
weeks  during  an  impassioned  in- 
spiration, but  a  glance  at  the  original 
manuscript  (now  in  the  Pierpont  Mor- 
gan Library)  demonstrates  with  what 
great  care  Dickens  constructed  the  story. 
ITnlike  the  previous  novels,  A  Christmas 
Carol  did  not  appear  in  monthly  in- 
stallments, but  was  composed  as  a  sus- 
tained, complete  work  from  its  incep- 
tion. The  critic  John  Butt  in  his  study 
Pope,  Dickens,  and  Others  (1969)  rec- 
ognized the  significance  of  this  new 
approach  to  composition  by  Dickens;  A 
Christmas  Carol  was  "the  first  time 
[Dickens]  had  attempted  to  direct  his 
fertile  imagination  within  the  limits  of 
a  carefully  constructed  and  premedi- 
tated plot."  It  is  a  transitional  work  be- 
tween the  early  novels  and  his  mature 
work.  Butt  continued,  "This  is  the  first 
occasion  of  Dickens  discovering  a  plot 
sufficient  to  carry  his  message,  a  plot, 
that  is  to  say,  the  whole  of  which  bears 
upon  his  message  and  does  not  over- 
lap." It  is  the  first  fexample  in  Dickens' 
woik  to  fuse  together  his  purpose  of 
"healthful  cheerfulness  and  enjoyment" 
and  his  "great  Faith  in  the  Poor."  As 
Butt  explained,  Dickens-  had,  through 
A  Christmas  Carol,  "at  last  begun  to 
keep  a  steadier  eye  on  his  purpose  and 
design  of  his  work  which  was  to  char- 
acterize his  novels  from  Domheij  and 
Son  onwards."  This,  the" first  Christmas 
I)()ok,  defined  not  only 'the  holiday  it- 
self, but  also  the  nature  of  Dickens' 
subsequent  work. 

A  Christmas  Carol  was  always  one  of 
Dickens'  personal  favorites.  He  recog- 
nized its  importance  in  respect  to  his 
entire  output.  He  seems  never  to  have 
been  completely  satisfied  with  the  writ- 
ing. From  the  early  galleys  until  the 
final  authorized  xersion  published  the 
year  of  his  death,  Dickens  was  con- 
stantly revising  the  text.  His  many 
changes  Ijctween  the  manuscript  and 
the  first  edition  demonstrate  his  strug- 
gle to  choose  the  right  word  or  phrase. 
Many  alterations  are  minor  punctua- 
tion and  spelling  corrections  (he  had 
particular  difficulty  including  the  "u" 
in  "parlour,"  "honour"  and  "flavour" 
and  a  toning  down  of  his  exclamations 
("Good  God"  becomes  "Good  Heav- 
en," "Lord  bless  me"  merely  "Bless 
me"),  but  often  he  greatly  (continued) 
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ipioved  a  passage  (for  example,  the  awkward  "why  do 
)irits  come  on  earth,  and  only  to  me"  in  the  manuscript  to 
e  more  polished  "why  do  spirits  walk  the  earth,  and  why  do 
e\'  come  to  me"  in  the  final  text).  For  the  first  collected, 
leap  edition  of  the  Christmas  Books  and  in  the  final  Charles 
ickens  Edition  of  1870,  Dickens  slightly  altered  spellings 
d  punctuation.  His  most  drastic  remolding  of  the  text  was 
epared  for  his  public  reading  tours;  during  the  many  years 
)  traveled  both  in  England  and  America,  he  constantly  re- 
orked  his  prompt  copy  (now  in  the  Berg  Collection  of  the 
ew  York  Public  Library) .  In  1867  he  gave  permission  to  his 
nerican  publishers  to  issue  his  public  reading  version  to  be 
stributed  in  the  halls  where  he  spoke. 
The  present  edition  includes  the  first,  uncorrected  printing 
A  Christmas  Carol  in  Prose  (1843).  Significant  textural 
fferences  in  the  many  states  of  the  story  are  indicated  in  the 
)tes  in  the  margins.  The  other  annotations  deal  with  the 
erary,  autobiographical,  and  other  concerns  suggested  by 
e  familiar  text. 

"Bah!  Humbug!" 

Over  100  years  have  passed  since  the  first  edition  of  A 
hristmas  Carol,  and  there  is  no  indication  that  the  story's 
•pularity  will  ever  wane.  Many  people  still  react  to  its  phil- 
ophy  with  "Bah!  Humbug!"  The  economic  man  today  works 
s  way  but  with  a  different  vengeance.  The  current  utilitarian 
)es  not  view  the  season  as  "a  poor  excuse  for  picking  a  man's 
)cket  every  twenty-fifth  of  December";  he  rejoices  in  it, 
cause  its  present  commercialism  pays  homage  to  that  other 
ol  Gain.  The  old  Christmas  spirit,  apparent  in  a  Salvation 
Tny  Santa  Claus  or  a  young  caroler  in  the  snow,  still  carries 
s  torch,  even  if  in  a  feeble  way,  to  combat  both  Want  and 
norance.  The  secular  sentiments  of  Christmas  still  prevail 
cause  of  Dickens'  carol.  Despite  the  machinations  of  mod- 
II  industrialization  and  the  other  brutalities  of  a  progressive 
ciety,  Christmas  remains  "a  kind,  forgiving,  charitable, 
?asant  time; .  .  .  when  men  and  women  seem  by  one  consent 

open  their  shut-up  hearts  freely."  For  Dickens  to  have 
ded  to  this  common  good  makes  his  contribution  to  the 
)rld  of  letters  unique  and  enduring.  As  Thackeray  advised, 
od  bless  himl"— Edited  by  Michael  Patrick  Hearn.  End 
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ccoons  will  visit — 

i  skunks  and  rabbits — 

ill  en  gin  g  the  garbage  pail 

i  the  greening  garden. 

e  soil  recycled 

7  activate  the  seeds 

weeds  long  dormant. 

vate  eyes  of  insects 


will  not  abandon  the  area 
they  claimed  for  generations. 
It  u  ill  be  exciting 
in  the  fresh  atmosphere 
and  pungency  of  lumber 
and  paint  and  varnish 
mixed  with  the  staler  smell 
of  our  long  cherished  books 
and  the  antique  possessions 
we  bring  along  on  our 
migration. 

We  cannot  boast  to  be 
intrepid  pioneers 
but  we  will  soon  discover 
the  primitive  dimensions 
of  a  shared  domain. 
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Alice  in  Wonderland  Cookbook:  A  Culinary  Diversion 


Drink  Me'  Soup 


1  orange  I  1  lemon  I  1  pear  I  1  apple  I 
any  other  fruit  in  season,  within  reason, 
such  as  pineapple  or  tart-cherries  I  1/2 
pound  soft  brown  sugar  I  2  table- 
spoons corn  Hour  I  2  pints  water 
or,  preferably ,  fruit  stock  I 
ratafia  biscuits  (in  lieu  of  "hot 
buttered  toast") 
1   Wash,  peel,  and  stone  all  the 
fruit,  cutting  into  small  pieces, 
with  the  exception  of  the  lemon. 

2  Put  the  pieces  into  the  stock 
and  simmer  until  soft. 

3  Squeeze  the  lemon  and  add  its 
juice  to  the  pan.  Also  the  sugar 
and  the  grated  lemon  rind  for  zest. 
4  Bring  mixture  to  the  boil. 

5  Having  mixed  corn  flour  with  2 
tablespoons  of  cold  water,  add  this 
to  the  seething  soup,  stirring  all 
the  time. 
6  Boil  for  5  more  minutes,  even 
longer  if  the  taste  of  the  corn  flour 
persists. 

Serve  chilled  with  ratafia  biscuits. 
Eat  slowly  to  prevent  shrinking  fast. 


T. 


here  seemed  to  be  no  use  in  waiting  by  the  little  door,  so  she  went  back  to 
the  table,  half  hoping  she  might  find  another  key  on  it,  or  at  any  rate  a  book  of 
rules  for  shutting  people  up  like  telescopes :  this  time  she  found  a  little  bottle  on 
it  ("which  certainly  was  not  here  before,"  said  Alice),  and  round  the  neck  ofthe 
bottle  was  a  paper  label  with  the  words  "DRINK  ME"  beautifully  printed  on  it 
in  large  letters. 

It  was  all  very  well  to  say  "Drink  me,"  but  the  wise  little  Alice  was  not  going 
to  do  that  in  a  hurry.  "No,  I'll  look  first,"  she  said,  "and  see  whether  it's  m^ked 
'poison'  or  not":  for  she  had  read  several  nice  little  stories  about  childre,n  who 
had  got  burnt,  and  eaten  up  by  wild  beasts,  and  other  unpleasant  things,  all  be- 
cause they  would  not  remember  the  simple  rules  their  friends  had  taught  them : 
such  as,  that  a  red-hot  poker  will  burn  you  if  you  hold  it  too  long;  and  that,  if 
you  cut  your  finger  very  deeply  with  a  knife,  it  usually  bleeds ;  and  she  had  never 
forgotten  that,  if  you  drink  much  from  a  bottle  marked  "poison,"  it  is  almost  cer- 
tain to  disagree  with  you,  sooner  or  later. 

However,  this  bottle  was  not  marked  "poison,"  so  Alice  ventured  to  taste  it, 
and,  finding  it  very  nice  (it  had,  in  fact,  a  sort  of  mixed  flavor  of  cherry-tart, 
custard,  pine-apple,  roast  turkey,  toffy  and  hot  buttered  toast),  she  very  soon 
finished  it  off. 


"What  a  curious  feeling !"  said  Alice,  "I  must  be  shutting  up  like  a  telescope !" 


(continued ) 
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Amencanl 

The  taste  of  Boggs  is  as  unique  as  America 
itself.  Because  Boggs  begins  with  American 
cranberries.  Lush,  delicate  cranberries  with  a 
savory  tartness  that  grow  only  in  America. 

And  because  American  cranberries  are  so 
filled  with  flavor  and  so  rich.Boggs  is  smooth 
and  inviting. 

Sip  it  straight  or  on  the  rocks. 

Boggs  Cranberry  Liqueur.  Tart  but  sweet. 
New  but  familiar.  Very  much  like  America 
itself.  Surprising 
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Alice  in  Wonderland  Cookbook:  A  Culinary  Diversion 


Not  'Too  Much 
Pepper'  Soup 

U/f  pounds  potatoes, 
peeled  and  quartered  I 

2  bunches  chopped 
watercress,  as  a  hot 
pepper  substitute  I 
freshly  ground  pepper, 
the  genuine  thing  I  3 
large  chopped  onions  I 

3  pints  white  stock  or, 
failing  that,  salted  water 
I  1  gill  double  cream/ 
salt 

1  Boil  potatoes  and 
onions  in  stock  until 
thoroughly  cooked. 

2  Rub  them  through  a 
sieve,  returning  the 
puree  to  the  stock. 

3  Bring  mixture  to  the 
boil. 

4  Add  chopped  water- 
cress and  boil  for  15 
minutes. 

5  Season  with  plenty 
of  freshly  ground  pep- 
per, but  not  "too  much." 

6  Also  salt  to  taste. 

7  If  you  want  to  serve 
the  soup  hot,  stir  in  the 


cream  gently. 

8  If  cold,  chill  and  stir 

in  the  cream  just  before 

serving. 


9  Garnish  with 
chopped  watercress. 


10  And  remomber, 
table  napkins  are  not 
for  sneezing  into. 


T 


he  door  led  right  into  a  large  kitchen,  which  was  full  of  smoke  from  one  end 
to  the  other :  the  Duchess  was  sitting  on  a  three-legged  stool  in  the  middle,  nurs- 
ing a  baby:  the  cook  was  leaning  over  the  fire,  stirring  a  large  cauldron  which 
seemed  to  be  full  of  soup. 

"There's  certainly  too  much  pepper  in  that  soup !"  Alice  said  to  herself,  as  well 
as  she  could  for  sneezing. 

There  was  certainly  too  much  of  it  in  the  air.  Even  the  Duchess  sneezed  occa- 
sionally;  and  as  for  the  baby,  it  was  sneezing  and  howling  alternately  without  a 
moment's  pause.  The  only  two  creatures  in  the  kitchen,  that  did  not  sneeze,  were 
the  cook  and  a  large  cat,  which  was  lying  on  the  hearth  and  grinning  from  ear  to 
ear. 

"Oh,  don't  bother  me,"  said  the  Duchess.  "I  never  could  abide  figures!''  And 
with  that  she  began  nursing  her  child  again,  singing  a  sort  of  lullaby  to  it  as  she 
did  so,  and  giving  it  a  violent  shake  at  the  end  of  every  line :  . 


"Speak  roughly  to  your  little  boy. 
And  beat  him  when  he  sneezes: 
He  only  does  it  to  annoy, 
Because  he  knows  it  teases." 


Chorus 

(in  which  the  cook  and  the  baby 
joined):— 

"Wow!  wow!  wow!" 


While  the  Duchess  sang  the  second  verse  of  the  song,  she  kept  tossing  the 
baby  violently  up  and  down,  and  the  poor  little  thing  howled  so,  that  Alice 
could  hardly  hear  the  words: 


"/  speak  severely  to  my  boy. 
And  beat  him  when  he  sneezes: 
For  he  can  thoroughly  enjoy 
The  pepper  when  he  pleases!" 
"Wow!  wow!  wow!" 
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Real  discovers  the  way 
to  keep  natural  taste  in* 
Artificial  out. 


The  difference  in  low  tar  Real  is 
'nothing  artificial  added.'  Real's  flavor 
is  natural.  All  natural. 

All  other  major  brands  enhance 
their  flavor  artificially.  Real  does  not. 
It  doesn't  need  to.  All  that  great  taste 
and  flavor  in  Real  is  natural* 


That  includes  the  menthol  in  Real 
Menthol,  of  course.  It  is  fresh,  natural. 
Not  synthetic. 

You  get  a  rich,  satisfying  smoke. 
Taste  you  can  feel.  Full,  natural  taste. 
Discover  the  difference  yourself. 
.  ^    Xii^te  Real...smoke  natural.  , 


Warning:  The  Surgeon  General  Has  Determined 
Thai  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


>ow  tar  Real  is  the  natural  cigarette. 


9  mg.  "tar",  0.8  mg.  nicotine  av.  per  cigarette,  by  FTC  metho 
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Plants  That  REALLY  Bloom  Indoors 


BY  GEORGE  &  VIRGINIE  ELBERT 

Moses-in-the-Cradle.  Rhoeo  discolor. 
Commelinaceae.  Amusing  plant  for  win- 
dowsill. 

Mpses-in-the-cradle  is  a  foliage  plant  for 
most  of  the  year  and  the  flowers  are  in- 
conspicuous. The  foliage,  dark  green 
above  and  purple  beneath,  is  attractive 
but  its  popularity  is  due  more  to  its  com- 
mon name  than  anything  else,  for  the 
blooming  period  is  very  short.  Flower- 
ing takes  place  near  the  base  of  the 
plant  and  consists  of  bracts  arranged  in 
an  oval  like  a  boat  with  the  small  white 
flowers  jammed  between  the  gunwales. 
Rhoeo  grows  about  a  foot  high. 

It  requires  a  six-inch  pot  of  a  rich  soil 
mix  (3  parts  sphagnum  peat  moss,  2 
parts  perlite,  1  part  vermiculite ) ,  plenty 
of  water  at  all  times  except  during  cool 
periods,  temperature  above  65°  F.,  high 
humidity  and  occasional  feeding.  Usual- 
1\'   in    late   spring   offshoots  develop 


around  the  base;  these  can  be  potted  up 
separately.  Give  it  as  much  light  as  you 
can— a  west  or  south  window.  • 


Black-eyed  Susan  Vine.  Thunbergia 
alata.  Acanthaceae.  For  windowsill  or 
light  garden.  Easy  to  grow  and  bloom 
under  lights  but  a  bit  hard  to  control. 

This  perennial  vine,  with  its  large  yel- 
low flowers  centered  with  a  startling 
black  spot,  grows  rapidly  from  seed, 
which  is  available  from  most  seedsmen, 
and  germinates  in  about  ten  days.  Place 
it  on  a  sunny  windowsill,  water  it  aplen- 
ty—for it  must  never  diy  out— and  train 
it  on  a  fan  trellis.  Since  the  stems  do 
not  get  woody  but  grow  fast,  it  must  be 
tied  up  neatly  and  trained  around  and 
around.  As  side  shoots  appear  they  must 
be  cut  oft. 

A  rampant  plant,  it  requires  a  large 
pot  with  a  rich  soil  mix  (3  parts  sphag- 
num peat  moss,  2  parts  perlite,  1  part 
venniculite)  and  on  a  windowsill  a  ten- 
incher  is  in  order.  Give  it  plenty  of  bal- 
anced fertilizer  and  temperatures  of  60° 
F.  or  better.  When  winter  comes,  it  will 
most  likely  no  longer  flower  in  daylight 
alone  and  will  require  supplementary 
lighting. 

Long  days  under  fluorescent  lights 
agree  with  it  completely  and  it  will 


bloom  all  year.  The  problem  is  how  to 
keep  it  in  check.  Sometimes  we  just  let 
it  grow  around  the  tubes,  trimming  off 
excess  foliage  now  and  then.  Chopped 
back  it  is  moderately  compact,  but  since 
it  puts  out  a  lot  of  root,  you  will  still 
need  to  move  it  from  a  small  to  a  rather 
large  pot  under  lights. 

Thunbergia  can  be  propagated  from 
stem  cuttings  so  that  you  can  keep  a 
new  plant  coming  along  all  the  time. 
This  has  its  advantages  where  space  is 
at  a  premium. 

If  leaves  start  to  turn  yellow  in  spite 
of  good  watering  you  are  in  trouble,  be- 
cause this  means  spider  mites  of  one 
type  or  another  are  probably  at  work. 
They  particularly  like  this  kind  of  thin- 
leaved  plant.  We  suspect  that  they  often 
come  with  the  seed  itself  and  suggest 
immersion  for  a  few  minutes  in  a  solu- 
tion of  Kelthane  before  planting.  If  you 
already  have  an  infestation,  cut  back 
the  plant  to  manageable  size  and  dunk 
it,  pot  and  all,  in  a  Kelthane  solution. 

Recently,  nurseries  have  been  offer- 
ing Thunbergia  gibsonii,  a  stronger  vine 
with  larger,  vibrant  orange  flowers. 
Hence,  we  would  not  recommend  it  for 
a  light  garden,  but  it  may  do  very  well 
in  a  bright,  sunny  window.  End 


From  "Plants  That  Really  Bloom  Indoors,"  by 
George  and  VIrginie  Elbert.  Copyright  'v  1974 
by  George  and  VIrginie  Elbert.  Reprinted  by  per- 
mission of  Simon  &  Schuster,  Inc. 


Philippe  de  Rothsch 


The  second 
most  imptessive  thing 
about  Moufon- Cadet. 


IMPORTED  BY  THE  BUCKINGHAM  WINE  CORPORATION. 
SOLE  U  S.  AGENTS.  NEW  YORK.  N  Y 


The  Ittst. 

As  impressive  as  the  label  is,  the  ultimate  mark  of 
a  fine  wine  is  in  its  taste.  And  the  taste  of  Mouton 
Cadet  is  a  delight. 

The  grapes  used  in  Mouton-Cadet  are  selected 
from  some  of  the  best  vineyards  in  Bordeaux.  The 
result  is  a  superbly-balanced  red.  And  a  crisp, 
delicious  white. 

Mouton-Cadet.  A  fine  wine  because  it's  a 
Rothschild.  And  a  Rothschild  because  it's  a  fine 

Mouton-Cadet 

Red  and  White. 


wine. 
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Tiirn'of-the'Century  America 


The  years  1890  to  1910  were  a  period 
of  extraordinary  growth,  expansion  and 
innovation  in  the  United  States.  Immi- 
gration swelled  the  population  from  62 
to  92  millions,  economic  patterns  were 
revolutionized  as  thousands  of  rural 
families  migrated  to  cities  for  jobs.  This 
activity  is  reflected  in  a  major  exhibition 
of  paintings,  graphics  and  photographs 
— "Turn-of-the-Century  America"— as- 
sembled by  New  York's  Whitney  Mu- 


seum under  the  curatorial  direction  of 
Patricia  Hills,  generously  sponsored  by 
the  J.  C.  Penney  Company.  Ms.  Hills 
describes  the  show  in  this  way:  "From 
the  Columbian  Exposition  of  1893,  gen- 
erally considered  the  high  water  mark 
of  the  beaux  arts  tradition,  to  the  1908 
exhibition  of  the  young  realists  in  New 
York  City,  the  arts  of  the  era  embraced 
a  complexity  of  forms,  themes  and  tech- 
niques which  chronicle  the  vitality  of  the 


era."  To  walk  through  the  marvelously 
varied  sections  of  this  show  leaves  one 
full  of  nostalgia  and  wonder  at  the  per- 
ception born  of  innocence,  the  begin- 
ning and  the  end  of  a  remarkable  period 
in  our  history. 

Here,  examples  of  work  by  women 
painters  and  photographers  whose  work 
is  represented  in  the  show,  which  will 
travel  during  the  next  year  to  St.  Louis, 
Seattle  and  Oakland,  Calif,  (continued) 


An  early  example  of  "pictorial^^ 

photography,"  in  which  photographs 
tried  to  achieve  the  same  qualities 
currently  being  admired  in  paintings. 
This,  by  Anne  Brigman  in  1905, 
is  called  The  Bubble. 

Photograph,  TVi  x  S'/z  inches;  The  Oakland 
Museum;  gift  of  Mr.  and  Mrs.  W.  M  Nott 


A  An  example  of  the  mura 
■^^movement  of  the  period,  a 
revival  sparked  by  Chicago's 
Columbia  Exposition  in  1893. 
This  is  by  Mary  L.  Macomber,  a 
painting  in  oil  of  St.  Catherine, 
done  in  1896. 

Oil  on  canvas.  34 Vi  k  24  inches;  Museum  of 
Fine  Arts.  Boston;  gift  of  the  artist. 


Mary  Cassatt  was 
probably  the  outstanding 
woman  artist  of  the  period. 
She  spent  most  of  her 
career  in  France,  and  the 
influence  of  the 
Impressionist  movement 
is  obvious.  This  is  her 
Baby  Getting  Up  from  H/s 
Nap  done  in  1901. 

Oil  on  canvas,  36'/2  x  29  inches; 

Metropolitan  t^useum  of  Art, 
New  York;  George  A.  Hearn  Fund. 
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'Another  example  of  Mary  Cassatt's 
work,  from  1891,  titled  Young  Women 
P/ck/ng  Fruit.  Curator  Hills  points  out  in  the 
exhibition  catalog  that  a  study  of  Cassatt's 
work  often  reveals  a  "psychological  strength 
in  women  living  domestic  and 
circumscribed  lives." 

f 

Oil  on  canvas,  51     x  35%  inches; 

Museum  of  Art,  Carnegie  Institute,  Pittsbtirgtr. 


Portraits  in  oil  were  a 
vital  factor  in  art  of  the 
period.  This  informal 
portrait,  revealing  much 
about  its  subject- 
Dorothea  in  the  Woods— 
is  by  Cecilia  Beaux,  1897. 

Oil  on  canvas,  53 '/2  «  40  inches, 
Whitney  Museum  of  American  Art; 
gift  of  Mr.  and  Mrs. 
Raymond  J.  Horowitz. 


You've  decided  it's  important  to  use  the  finest 
nighttime  moismrizer  you  can  buy  Revenescence'- Moist  Environment  Night  Treatment. 

WEVEBEEN 

mUNC  FOR  YOU. 


Thus  IS  a  very  special  kind  of  mghmme 
moisturizer. 

It  moisturizes  more  than  eight  full  hours 
every  night,  almost  instantly  adding  resiliency 
suppleness  and  a  smoother  look  and  feel  to 


your  skin. With  no  greasy  residue 

Revenescence  Moist  Enviromnent  Night 
Freatment.The  nighttime  moisturizer  it  took 
Charles  of  the  Ritz  to  create. 

Only  at  the  finest  stores  you  know. 


'.ChorlesottheRit.'  Inc. 


Turn'okhe-century 
America 


continued 


It  was  the  golden  age  of  illustration,^^ 

commercial  art forthe  mass  audiences  of 
magazines  and  newspapers.  Curator  Hills 
raises  appropriate  questions  as  to  what 
criteria  to  use  in  judgingthis  art  form,  but 
concludes  soundly  that  "Illustrations  are  a 
valuable  part  of  history  and  often  either 
delightful  or  profound  as  art."  A  good 
example  is  this  Mother  and  Child  by 
Jessie  Willcox  Smith,  1908. 

Collection  of  Mr.  and  Mrs  Benjamin  Eisenstat. 


'^^This  is  an  outstanding  example 
of  the  Boston  School  of  American 
Impressionism— a  pastel, 
idealized  woman  by  Lilian  Westcott 
Hale:  L'Edition  deLuxe,  1910. 

Pastel  on  canvas  23  x  15  inches. 
Museum  of  Fine  Arts.  Boston. 
Gift  of  Miss  Mary  C.  Wheelwright. 


Photography  made  rapid  strides^^ 
as  an  art  during  this  period.  Gertrude 
Kasebier  was  one  of  the  great  artists 
in  this  form:  this  painting-like 
photograph  is  of  Rose  O'Neill, 
originator  of  the  Kewpie  doll.  1900. 

Platinum  print,  8x6  inches,  international 
Museum  of  Photography  at  George  Eastman 
House,  Rochester.  N.Y. 


Social  photography,  a  new  realism  a 
born  in  this  period;  a  form  that  was  to^^ 
burgeon  during  the  20th  century.  This  is  by 
Alice  Austen— "Rag  Pickers  and  Hand  Carts 
at  23rd  Street  and  Third  Avenue."  1896. 

8x10  inches.  Courtesy  of  the  Staten 
Island  Historical  Society,  N.Y. 


Another  portrait  from  the 
camera  of  Gertrude  Kasebier,  this 
one  of  Evelyn  Nesbit,  an  artist 
in  another  medium.  1903. 

Gelatin  silver  print,  SVs  x  B'/g  inches.  International 
Museum  of  Photography  at  George  Eastman  House 
Rochester,  N.Y. 


THETRIJE^ 


Posters  were  a  popular  but  short-^^ 

lived  fad  of  the  period.  Perhaps  the  most 
nostalgic  art  form  in  the  Whitney  show. 
This— The  True  Mother  Goose— by 
Blanche  McManus,  1895. 

Color  lithograph.  20%  x  14 '/g  inches. 
Columbia  University,  N.Y..  Engel  Collection. 
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B^RADISE  FOUND 


The  essence  of  pineapple  and  coconut  swirled  with  sweet  lisht  rum.  You  just  open,  pour  and  that's  it. 

We  put  a  tropical  paradise  in  a  bottle. 


THE  HEUBLEIN  PINA  COLADA 

Heublein  Pina  Colada  30  Proof  £  1977  Heublein,  Inc  Hartford,  Connecticut 


BEN  KAHN 


KASPER  FOR  MIUONA 


WIN 
TDP'-DESIG 
MINKFRO: 
MAXISO'S 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


'  1977  Lorillard 


Regular  and  Menthol: 
17mg."iar,"1.2  mg.  nicotine 
av.  per  cigarette, 
FTC  Report  Dec.  1976. 


Max,  the  lonig,  lean,  great-tasting 
120mm  cigarette,  launches  a  super- 
glamorous  $120,00Olink-stakes." 

You  can  win  one  of  120  fabulous 
prizes.  Sumptuous  minbs  from  five  of 
Americas  top  fur  designers:  Geoffrey 
Beene  for  HBA,  Ben  Kahn,  Kasper 
for  Milona,  Charles  Suppon  for  Arthur 
Coopchife,  and  Don  Kline. 

5  GRAND  PRIZES 
A  fabulous  full-length  mink  of  your  choice.  First- 
prize  winners  will  visit  fur  collections  to  mafee 
selection,  and  will  receive  round-trip  air  transpor- 
tation to  New  York,  accommodations  for  2  for  2 
nights  at  the  exclusive  Regency  Hotel,  plus  $500 
spending  money. 

15  SECOND  PRIZES 
A  smashing  mink  jacket  or  vest  of  your  choice. 

100  THIRD  PRIZES 
Elegant  mink-tailed  shawls,  an  exclusive  design 
by  Don  Kline. 

Huny.  All  entries  must  be  received 
no  later  than  December  31, 1977 

See  rules  below  for  further 
X  details. 


OmCIAL  RULES-MAX  MINK-STAKES 

1  To  enter  the  MAX  MINK-STAKES,  print  your  name,  address  and  zip  code  and  mail  entry  to 
MAX  MINK  STAKES,  P  0  Box  2351,  Hillside,  New  Jersey  07205  Enter  as  otien  as  you  like, 
but  eacti  entry  must  be  mailed  separately 

2.  Each  entry  must  include  one  (1)  bottom  flap  from  a  Max  cigarette  pack,  or  the  words  "Long, 
lean  Max  I20's"  printed  on  a  3  x  5  piece  of  paper.  To  be  eligible,  all  entries  must  be  received 
by  the  judging  organization  on  or  before  Dec.  31,  1977.  No  purchase  necessary. 

3-  5  Grand  Prizes  will  be  awarded:  each  winner  wiH  receive  a  full  length  mink  coat  to  be  chosen 
from  a  selection  shown  the  winner  by  the  featurisd  designers,  round-trip  air  transportation  to 
New  York  City,  accommodations  for  two  for  two  nights  at  the  Regency  Hotel,  plus  $500  expense 
money,  15  Second  Prizes:  a  mink  jacket  or  vest  of  your  choice.  100  Third  Prizes:  Don  Kline 
mink-talled  shawls.  No  substitution  for  these  prizes  Winners  may  take  trip  any  time  within 
6  months  after  notification  of  winning,  subject  to  airline  and  hotel  availability, 

4.  State,  federal  and  other  taxes  imposed  on  the  winner,  as  well  as  gratuities,  charges  for 
alcoholic  beverages  and  personal  charges  incurred  in  the  hotel  will  be  the  sole  responsibility 
of  the  prizewinner 

5.  All  prize  winners  will  be  selected  in  a  random  drawing  from  all  eligible  entries  received.  Only 
one  prize  to  a  household.  Marden-Kane  is  the  independent  judging  organization  whose  deci- 
sions are  final.  For  a  list  of  prize  winners  and  judge's  statements  explaining  the  methods  used 
in  determining  entitlements  to  prizes,  send  a  separate,  self-addressed  envelope  to  MAX  MINK- 
STAKES  winner  list,  P.O.  Box  2358,  Hillside,  New  Jersey  07205. 

6.  Sweepstakes  open  only  to  residents  o(  the  United  Slates  who  are  at  least  21  years  of  age. 

Employees  of  Lonliard,  Loews  Corporation,  affiliated  companies,  advertising  agencies,  Marden- 
Kane,  and  their  families  are  not  eligible.  Void  wherever  prohibited,  restricted  or  taxed  All  fed- 
eral, state,  and  local  taxes  apply. 

OFHCIAL  ENTRY  BLANK 

Mall  to:  MAX  MINK-STAKES,  P  C  BOX  2351,  HILLSIDE,  N.J.  07205 

Please  enter  me  in  the  MAX  MINK-STAKES  I  have  read  and  agree  to  be  bound  by  the  official 
rules  and  I  certify  that  I  am  at  least  21  years  of  age 


Name. 


Address. 
City  


-State- 


-Zip- 


OPTIONAL:  My  current  cigarette  brand  ls_ 


I  would  be  Interested  In  receiving  Max  cigarette  samples. 


-Yes. 


-No 


SMOKE  LONGER,  SMOKE  FEWER. 

Long,  lean,  great-tasting  Max  120's  take  longer  to  smoke. 
So  YOU  don't  light  up  as  often.  It's  wacky.  But  it  works. 


What  fun  to  know  what 
one  man  considers  to  be 
the  best — here  we  range 
from  the  best  hotel  to  the 
best  mosquito  repellent. 
By  Peter  Passell. 


You  might  tliink  that  grand  hotels  liave 
had  theii"  day,  that  inheritance  taxes  and 
college  tuition  have  polished  off  the 
leisure  class  leaving  no  one  to  foot  the 
bill  for  linen  liedsheets  and  wall-to-wall 
service.  Such  thoughts  usually  surface 
during  the  midnight  search  for  the  ice 
machine  in  some  desolate  airport  Hilton 
Inn,  or  while  cursing  the  I^usted  cable 
TV  in  your  regulation  Hojo. 

Actually,  nothing  could  be  further 
from  the  truth.  Their  names  and  faces 
may  change,  but  we  will  have  the  rich 
always  with  us.  More  important,  the 
world  is  full  of  expense-account  travelers 
who  act  like  rich  people  whenever  they 
can  get  away  with  it.  From  Beverly  Hills 
to  Quito  to  Nairobi  to  Hong  Kong,  luxe 
is  available  for  the  paying.  Even  in 
places  where  the  water  is  poisonous,  the 
air  force  is  Russian-trained  and  the  na- 
tives eat  manioc  root  for  breakfast, 
chances  are  the  local  Intercontinental 
has  thermostatically  controlled  air-con- 
ditioning and  an  expert  French  chef  in 
the  kitchen. 

Styles  move  with  the  times,  of  course. 
The  new  hotels  are  larger  and  more  im- 
personal, the  rooms  may  all  look  the 
same  and  the  bills  may  be  printed  by 
computer— which  may  not  be  all  bad, 
since  it's  hard  to  sleep  in  more  than  one 
room  at  a  time  anyway,  and  computers 
are  generally  more  accurate  than  clerks. 
But  for  those  who  object  to  progress,  per 
se,  we've  divided  the  categories: 

Grand  Tradition.  These  are  the  places 
where  tlie  doormen  dress  up  like  Guate- 
malan generals,  special  rooms  are  set 
aside  for  personal  maids  and  the  cashier's 
F  om  THE  BEST,  ENCORE,  by  Peter  Passell,  copyright  © 


window  is  all  but  invisible.  Such  hotels 
don't  exist  in  democratic  America,  ex- 
cept in  modified  versions.  Give  honor- 
able mention  to  the  Ritz-Carltons  in 
Montreal  and  Boston,  the  Carlyle  and 
Pierre  in  New  York,  the  Westgate  in  San 
Diego,  the  Madison  in  Washington,  D.C., 
the  Whitehall  in  Chicago.  Here  you  can 
expect  good  taste,  good  service  and  the 
blessed  absence  of  conventions. 

Only  in  Europe,  however,  is  it  possible 
to  find  elegant  hotels  where  time  stopped 
in  1910.  Switzerland  has  the  Richemond 
in  Geneva  and  the  Dolder  Grand  in 
Zurich.  The  latter  crowns  a  hillside 
above  the  city  as  if  on  perpetual  guard 
duty  for  the  anonymous  billions  stashed 
below.  A  Golielin  hangs  in  the  main  sa- 
lon; the  chef  smokes  his  own  salmon.  Vi- 
enna has  one  hotel,  the  Imperial,  that 
exudes  the  same  dignified  presence  with- 
out similar  benefit  of  topography  that 
Zurich's  hotels  have.  The  secret  is  19th- 
century  opulence  artfully  masking  20th- 
century  Teutonic  efficiency. 

In  London,  there's  Claridge's,  with 
instantaneous  room  service  around  the 
clock  and  suites  containing  $50,000 
worth  of  antiques;  the  Dorchester,  cater- 
ing to  wealthy  travelers  who  like  their 
luxury  up  front;  the  tiny  Connaught,  all 
mahogany  and  tradition.  IRA  Ixmibers 
and  militant  unions  haven't  made  a  dent 
in  their  fa9ades. 

In  Rome,  the  choice  is  either  the  Hass- 
ler  or  the  Grand.  The  Grand  has  been 
damaged  less  by  chain  ownership  than 
by  its  popularity  with  the  Beautiful  Peo- 
ple; still,  it's  just  fine,  unless  you  object 
to  rococo  overkill.  D.ffident  types  prefei 
the  smaller  (hundred-room)  Hassler, 
with  its  Louis  Quinze  furniture  and  \  iew 

177  by  Pater  Passell.  By  arrangement  with  Farrar.  Straus, 


from  the  Spanish  Steps.  Neither  should 
be  compared  to  Venice's  Gritti  Palace, 
the  hotel  with  the  most  beautiful  interi- 
ors on  the  continent.  The  Ritz  in  Madrid 
,  comes  a  close  second. 

We  have,  of  course,  saved  the  best  for 
last.  Paris  has  more  grand  hotels  than 
any  other  city,  and  the  grandest  among 
these  is— need  one  state  the  obvious?— 
the  Ritz.  The  Crillon,  Plaza-Athenee  and 
Meurice  are  not  hardship  posts.  But  the 
Ritz  is  special.  Created  in  1898  by  Cesar 
Ritz,  it  has  defined  luxury  ever  since.  Tlic 
hotel  entrance  is  hiddfen  along  the  std  < 
fa9ade  of  the  traffic-choked  Place  Ven- 
domc,  though  most  of  the  160  rooms 
face  landscaped  interior  courtyards;  be- 
fore M.  Ritz  purchased  the  building,  it 
had  been  the  townhaase  of  the  Due  de 
Lauzun.  Auguste  Escoffier  transformed 
haute  cuisine  in  the  kitchens  of  the  Ritz, 
which  still  maintains  one  Michelin  star. 
During  the  summer,  guests  may  dine  in 
the  formal  Louis  XV  rQom,  in  the  bour- 
geois Espadon,  or  outside  in  the  gardens. 
If  the  price  of  a  room  ( $80  and  up ) ,  or  a 
meal  (about  $40  per  person),  is  out  of 
range,  try  the  Ritz  bar.  Fifty  years  post- 
Hemingway,  it's  still  the  place  in  Paris  to 
see  assorted  literary  types,  bored  billion- 
aires and  hangers-on_,. 

Chrome  and  Glass.  Hotels  don't  have 
to  be  Edwardian  palaces  to  be  good. 
Perscnially,  we  are  suckers  for  the  indoor 
pool  at  the  Paris  Sofitel,  with  its  poolside 
vistas  of  the  city,  or  the  great  interior 
courtyards  of  the  Atlanta  Hyatt  Regency 
and  the  other  Portman  extravaganzas  in 
San  Francisco  and  Houston.  Los  Angeles 
has  the  charming  excess  of  the  Beverly 
Wilshire  (Jacuzzis  in  the  bathrooms, 
leather  wallpaper  in  the  bar)  and  the 
2001  efficiency  of  the  Century  Plaza. 
For  sheer  glitter  there's  the  Othon  Palace 
in  Rio,  La  Bonaventure  in  Montreal,  the 
Okura  in  Tokyo,  the  El  Presidente  in 
Mexico  City,  or  the  Mandarin  overlook- 
ing Hong  Kong  harbor. 

Yet  none  is  cjuite  in  the  (continued) 
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"Qiana". 
It's  sensuous.  If  s  luxurious. 
It's  addictive.  A  most  fabulous  feeling 
to  touch  and  to  wear. 
Wear  its  exquisite  silkiness 
against  your  skin  and  marvel  that 
luxury  like  this  can  be  practical,  too. 

Illustrated  here, 
Richilene's  black-tie  dinner  pyjama, 
sumptuous  and  surprising  in  velvet 
of  pure  Qiana*  nylon. 
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class  of  the  new  Berkeley  in  London,  the 
only  aggressively  modem  hotel  that 
maintains  19th-centnry  service  stan- 
dards. Opened  a  few  years  ago,  the 
Berkeley  possesses  a  penthouse  swim- 
ming pool  with  retractable  roof,  a  Roman 
liath  and  sauna,  a  tiny  movie  theater,  a 
restaurant/ discotheque  complete  witli 
waterfall.  Somehow  this  is  all  pulled  off 
with  good  taste,  the  flasli  coexisting 
peacefully  with  an  otherwise  understat- 
edly  elegant  small  hotel. 

Good  taste  does  have  a  way  of  lighten- 
ing the  wallet,  and  it's  no  surprise  that 
the  Berkeley  is  one  of  the  most  expensive 
places  in  the  world  to  spend  a  night.  As- 
sume $100  for  a  room,  perhaps  three 
times  that  for  a  suite. 


We  don  t  mean  the  most  fashionaiile 
exercise,  tliough  that's  a  natural  misun- 
derstanding these  days.  Sample  diinier- 
party  chatter  among  the  Campari  and 
soda  crowd,  and  you'll  hear  more  about 
the  relati\'e  merits  of  Adidas  and  Con- 
verse than  about  Joseph  Heller's  angst 
or  tax  shelters  in  real  estate.  (For  the 
record,  squash  is  in;  paddle  tennis  is  very 
in.  Tennis,  cross-country  skiing  and  jog- 
ging still  rate,  hut  are  slipping.  Touch 
football?  You  must  be  kidding.) 

Nor  do  we  mean  the  exercise  best  de- 
signed to  ward  off  snitigcis  around  the 
pool.  Exercise  has  less  eitect  on  shape 
than  calories  and  heredity. 

The  main  purpose  of  exercise  is  stay- 
ing alive  and  remaining  fit  enough  to  en- 
joy it.  Oddly  enough,  exercise  for  surviv- 
al is  the  last  thing  on  the  minds  of  most 
physicians.  Your  average  Crosse  Pointe 
internist  is  happy  to  recommend  polyun- 
saturated fats  and  high-fiber  vegetables 
but  doesn't  have  the  foggiest  idea  about 
what  exercise  works  or  how  much  is 
needed  ("Try  to  get  down  to  the  club 
more  often,  but  make  certain  that  you 
don't  overdo  it" ) . 

Herewith  the  go.spel  according  to 
physiologists.  Exercise  keeps  you  alive 
by  increasing  the  body's  capacity  to 
withstand  occasional  stress  peaks  and  by 
decreasing  the  day-to-day  load  on  circu- 
lation and  respiration.  Bulging  muscles 
and  flat  bellies  achievcxl  through  weight 
lifting,  isometrics  or  calisthenics  look 
good  l)ut  are  no  particular  benefit  to  the 
heart,  arteries  or  lungs.  The  most  painful 
exercise— sprints,  intense  tennis  rallies, 
slalom  skiing— puts  tremendous  stress  on 
critical  systems  but  has  minimal  condi- 
tioning effect  becau.se  it  lasts  too  short  a 
time.  Not  to  mention  the  fact  that,  if  you 
are  out  of  shape,  that  kind  of  exercise  is 


plain  dangerous.  What  works  l)(-st  are 
exercises  that  require  real  eftort,  yet  are 
easy  enough  to  keep  doing  for  15  to  30 
minutes  at  a  crack.  More  preciscK',  the 
best  exercise  is  one  tliat  ui'ts  your  heart 
rate  up  to  aljout  150  beats  a  niiuute  and 
keeps  it  tlicre  for  fi\  e  to  45  minutes  ( the 
longer  the  better).  Such  su.staine<l  stress 
increases  lung  efficiency,  expands  the 
network  of  arteries  and  raises  the  red- 
cell  count  in  your  blood.  It  also  lowers 
blood  pressure  and  slows  the  heartbeat 
at  rest. 

By  this  test,  cycling,  jogging  and 
swimming  all  come  off  w  ell,  prov  ided 
>ou  are  willing  to  work  at  them.  How 
much  work  depends  upon  where  you 
start.  If  your  normal  quota  of  exercise  is 
opening  the  car  door  and  punching  the 
elevator  "up"  button,  a  shuffling  I2-niin- 
ute  mile  is  about  par.  (College  jocks  can 
manage  a  mile  in  six  or  se\en  miiuitcs, 
with  effort  but  without  pain.  Gi\(Mi  a 
little  patience  (about  three  months' 
worth) ,  most  anyone  under  60  in  reason- 
able health  can  trot  the  distance  in  eight 
minutes,  or  perform  effuixalent  feats  on 
wheels  or  w  ater. 

Remarkably  few  of  us  ha\e  the  pa- 
tience, of  course.  Which  leaves  two  op- 
tions: fun-type  weekend  sports  and 
walking.  Social  exeiciscs  like  handball, 
squash,  tennis,  skating  and  skiing  have 
some  \  ahie  if  \()u  do  them  long  enough. 
A  vigorous  liDur  of  tennis  four  days  a 
week  is  i)etter  than  doing  nothing;  once 
a  week  is  as  bad  as  nothing.  The  trick 
here  is  to  count  only  the  time  on  the  job: 
mopping  your  brow  between  serves  or 
admiring  the  \  iew  from  the  gondola  lift 
isn't  part  of  the  hour.  Walking  l^riskK 
(over  three  miles  an  hour)  strengthens 
the  circulatory  system,  again  provided 
you  go  far  and  frequently.  A  daily  four 
miles,  taken  without  stops,  should  keep 
tlie  ambulance  from  the  door. 


Deerflies  work  on  the  slash-and-run 
principle:  land,  rip  through  the  victim's 
skin,  simp  up  some  blood,  buzz  off.  By 
comparison,  the  gentle  mosquito  is  na- 
ture's pickpocket,  counting  07i  suiprise 
and  deception  rather  than  brute  force 
and  speed.  First  she  (only  females  in- 
dulge) penetrates  the  skin  with  a  hair- 
fine  hollow  needle,  then  she  injects  an 
enzyme  solution  to  prevent  blood  clot- 
ting, drinks  her  fill  and  tactfully  with- 
draws. Sa\e  for  a  skin  reaction  to  the 
anti-clotting  enzyme,  most  people  would 
never  know  they'd  been  visited. 

Of  course,  it's  the  allergic  skin  reaction 
that  makes  the  garden-variety  North 
American  mosquitoes  such  pests  and 
supports  a  battalion  of  research(>rs  look- 


ing for  the  perfect  repellent.  Until  \er\ 
recently,  the  search  has  been  trial  anc 
error.  Before  World  War  11,  the  onl\i 
compound  known  to  ward  oft  insects  wa.1 
citronellol,  an  oil  extracted  from  tropical 
plants.  Then  danger  from  malaria-carryi 
ing  mosquitoes  during  the  war  pushecl 
the  army  into  a  massive  testing  progran^ 
—  25,000  chemicals  were  tried  before  > 
few  effective  non-toxic  ones  were  found 

Scientists  had  always  assumed  thai 
bugs  were  attracted  or  repelled  by  smell 
Actually,  nature  is  much  fancier.  Mos 
((uitoes  are  interested  in  odor— they  seen' 
to  like  aftersha\  e— but  tlieir  guidanci 
system  works  mainly  through  carbon  di 
oxide,  temperature  and  humidity.  The;, 
follow  warm,  wet,  CO:.-laden  air  current? 
to  the  source:  a  breathing,  warm-blood 
ed  animal,  they  hope.  That's  why  a  gooc 
sweat  seems  to  attract  every  insect  ii 
town.  Insect  repellents  don't  really  repel 
tlie\-  jiLst  jam  tlic  tin\-  sensors  that  picl- 
up  hmniditv .  The  mosquito  heads  foi 
her  target,  sometimes  e\  en  landing,  bu^ 
flies  away  from  the  tastiest  meal  because 
her  wetness  sensors  have  ceased  to  re 
spond  positively. 

The  standard  jammer  found  in  ever> 
commercial  repellent  is  N,N  Diethyl 
meta-toluamide,  or  Deet  for  short.  Deei 
fools  mosquitoes  in  concentrations  ont 
thousandth  as  strong  as  citronellol  anc 
rarely  irritates  skin,  ^nti-bug  sprays  usu 
ally  don't  last  as  long  as  creams,  foams  oi 
liquids,  possibly  because  they  don't  con 
tain  as  much  of  the  acti\e  ingredient 
Read   the  lal)els;    other  things  beini. 
equal,  the  percc'iitage  of  Deet  is  a  goo' 
indicator  of  how  wetl  the  repellent  -  i' 
work.  At  least  three  brands,  Cutter  li 
sect   Repellent,   6-12   Plus   and  1)(  > 
Woods  Off,  have  added  a  mess  of  new 
organic  chemicals  to  increase  the  pro 
tection  time  from  a  single  dose.  Remi  m 
ber,  too,  that  the  effect  of  cliemical  r(  | 
lents  is  extremely  localized— any  paii 
left  uncoated  is  vulnerable. 


Just  about  anything  ingested  in  suffi 
cient  quantity  is  poisonous— ev(>n  Baskin  j 
Bobbins  English  Toffee,  though  the  le  [ 
thai  dose  is  .still  unknown.  People  (anci 
nature)  have  been  hard  at  work  perfect- 
ing toxic  substances  for  a  long  time. 

Old  Favorites.  Highly  popular  amonti 
the  smart  set  in  Renaissance  FlorcnK 
arsenic  has  been  widely  irsed  since  the 
eighth  century.  As  everyone  knows,  ar- 
senic's extra  dimension  is  its  cumulative 
effect.  While  a  single  large  dose  of  arsen- 
ic trioxidc  (white  arsenic)  can  be  fatal, 
few  victims  have  succumbed  in  thi." 
fashion  since  the  chemical  is  difficult  t( 
disguise,  even   in  English  (e(»ifinued  \ 
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Charles  of  the  Ritz  introduces 
a  fragrance  so  beautiful  it  could  only  be  called 
Charles  of  the  Ritz. 
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cooking.  But  ingested  over  months,  ar- 
senic poisoning  symptoms  can  be  casual- 
ly mistaken  for  degenerative  natural 
causes. 

Not  so  the  other  old  reliable  in  the 
poisoner's  pharmacopia.  Strychnine 
(commonly  used  as  rat  poison)  is  quick 
and  painful,  producing  unmistakable 
tetanus-like  symptoms  within  minutes.  It 
is  extremely  bitter— one  part  in  a  million 
can  be  tasted  in  solution— but  the  minute 
amount  needed  to  kill  made  it  the  drug 
of  choice  for  dozens  of  famous  19th-cen- 
tury murders. 

Equally  celebrated  and  more  common 
in  sophisticated  circles  today,  cyanide 
gas  and  salts  have  the  advantage  of  pro- 
ducing death  within  seconds  when  taken 
in  substantial  doses.  The  pill  Francis 
Gary  Powers  didn't  swallow  when  he 
made  his  unscheduled  stop  in  the  USSR 
was  potassium  cyanide. 

Unlike  cyanide,  another  mystery  writ- 
er's classic,  belladonna,  is  a  bit  tamer 
than  its  reputation.  Atropine,  the  active 
ingredient  in  belladonna  (a.k.a.  deadly 
nightshade)  is  a  remarkably  effective  al- 
kaloid poison.  In  small  doses,  however, 
atropine  has  numerous  medical  uses. 
Real  danger  comes  from  accidental  con- 
sumption of  deadly  nightshade  berries, 
which  some  kids  can't  resist  sampling. 

Accidental  mushroom  poisoning  is,  of 
course,  much  more  common.  Amanita 


niusc'r'a  figures  prominently  in  the 
works  of  l^orothy  1..  Sa\ers  and  has  a 
long,  d  shonorablc  histoiy  among  real 
European  royally.  It  dries  nicely,  re- 
maining potent  for  long  periods  in 
powdeied  form.  But  90  percent  of  all 
mushroom  poisonings  worldwide  come 
from  eating  the  Anuinita  plialloidcs. 
Pliulloiclc.s  looks  much  like  choice  edible 
varieties  and,  from  testimony,  tastes 
scrumptious.  Its  toxin  is  slow-acting, 
causing  distress  only  the  next  day.  A  bite 
or  two  is  not  fatal,  but  one  good  side  dish 
w  ill  finish  off  sour  li\  er. 

Aninuils.  Tlic  world  is  al)solntely  teem- 
ing witli  poisonous  insects,  assorted  rep- 
tiles and  fish.  Luckily  for  us,  they  tend 
to  lea\  e  Americans  alone.  An  average  of 
ten  to  20  people  die  from  snakebite  each 
year  in  the  United  States;  close  to  15,000 
succumb  annually  in  India.  Cobras, 
kraits  and  Russell's  \  ipers  do  most  of  the 
damage  in  Asia.  In  Latin  America  the 
fer-de-lance,  palm  \  iper  and  bushmaster 
get  in  the  most  licks.  Milligram  per  milli- 
gram, yoin-  deadliest  land-snake  venom 
comes  from  the  Reevesby  Island  tiger 
snake;  an  Australian  sea  snake,  the  Hy- 
drophis  heJchcri,  is  yet  .30  times  more 
potent. 

Insects  are  overrated.  Mosquitoes,  flies 
and  lice  do  incredible  damage  spreading 
infection,  but  their  bites  aren't  directly 
toxic.  Tarantulas  look  just  awful— big 
ones  can  reach  seven  or  eight  inches  in 
length— but  tarantula  venom  is  not  dead- 


ly. Only  the  female  black  widow  spider 
can  kill  an  adult,  and  this  occurs  \'ery  in- 
frequently. Still,  black  widow  venom  is 
no  picnic,  causing  excruciating  pain, 
muscle  cramps,  chills  and  so  forth. 

More  exotic  killers  include  the  stone- 
fish  (which  looks  like  a  stone)  found  in 
the  Pacific,  the  Australian  box  jellyfish 
(which  does  not  look  like  a  box)  and  the 
gila  monster.  The  latter,  an  othei"wise 
peaceable  inhabitant  of  the  desert  in  the 
American  Southwest,  secretes  a  poison 
equal  in  stopping  power  to  average  rat- 
tlesnake venom. 

Space  Age  Wonders.  Where  to  begin. 
Among  deliberate  creations  of  science, 
chemical  and  biological  warfare  agents 
are  highlights.  Since  peace-loving  gov- 
ernments everywhere  were  not  content 
with  highly  corrosive  gases  (notably 
phosgene,  employed  by  both  sides  in 
World  War  I ) ,  a  whole  new  aira\'  of 
poisons  that  can  be'  absorbed  through 
the  skin  and  work  directly  on  the  nerv- 
ous system  has  been  de\'eloped.  The 
most  toxic  nerve  gas— at  least,  the  most 
toxic  anyone  will  talk  about— is  VX.  Un- 
der ideal  conditions,  one  pound  of  the 
stuft  could  kill  a  half  million  people. 

Much  less  is  known  about  the  state  of 
the  art  in  biological  poisons;  the  United 
States  officially  renounced  both  their  de- 
velopment and  their  stockpiling  se\  eral 
years  ago.  Since  the  general  military  pur- 
pose of  biological  weapons  is  to  disable 
rather  than  kill,  research  was  concen- 
trated on  non-fatal  bacterial  toxins.  One 
incredibly  successful  strain,  the  Pasteiir- 
ella  tularen.sis,  may  rank  ounce  for  ounce 
as  the  most  effective  poi.son  ever  delilx  i 
ately  manufactured  for  the  purpose.  In 
immeasurably  minute  concentrations, 
this  organism  causes  rapid  onset  of  a 
serious  disease  called  tularemia,  which 
is  fatal  about  5  percent  of  the  time  in 
young  adults. 

Our  own  candidate  for  the  best  poison 
is  a  dark  horse,  a  relative  newcomer  on 
the  scene.  The  element  plutonium  emits 
alpha  pai'ticles,  a  particularly  nasty,  low- 
energy,  radioactive  particle  that  causes 
cancer  with  devilish  efficiency.  Just  how 
efficiently  is  a  matter  of  contnn  ersy,  but 
some  experts  believe  that  two  billionths 
of  a  pound  lodged  in  the  lungs  is  likeh 
to  cause  cancer  o\er  an  ordinary  life- 
time. When  polled,  staft  members  at  the 
Lawrence  Nuclear  Radiation  Laborator\ 
in  California  stated  that  they  would  not 
allow  their  children  to  play  outdoors  if 
the  soil  contained  VA  grams  of  plutonium 
per  square  mile. 

At  the  moment,  there  is  far  less  than 
that  amount  of  plutonium  outside  boml: 
storage  facilities.  But  give  it  time.  Cur- 
rent federal  energy  program  plans  call 
for  the  use  of  plutoniimi  as  the  basic  fuel 
for  generating  electricity  by  the  turn  of 
the  century.  And  once  plutonium  is  cre- 
ated in  nuclear  reactor  cores,  it's  kind  of 
tough  to  get  rid  of— the  stuff  takes  severa' 
hundred  thousand  years  to  decay.  End 
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Tell  them  you'd  love  sterling. 


Sterling  is  the  perfect  gift  from  anyone 
It  won't  chip,  breok,  tear  or  go  out  of  sty! 
And  no  colors,  sizes  and  all  those  other 
mysterious '  whats'  to  worry  about.  Just  te 
them  the  pattern. 

You  could  receive  the  first  four  place 
settings  for  Christmas,  another  for  your 
birthday,  anniversary  and  so  on. 

You've  waited  long 
enough  for  your  sterling.  Tell 
them.  They'll  uncerstand. 

Sterling  Silversmiths  Guild   '  Ar  v  rica 
Riverside,  Connecticut  068. 


says  it  all. 


BETWEEN  PARENT 


i  AND  TEACHER 


When  there's  trouble  with  children  and  school,  parents  have  a  tendency  to  blame 


teachers  .  .  .  and  teachers  coDinl': 
If  yon  have  a  question  about  i/< 
Write  to  Between  Parent  and 
New  York,  N.Y.  10022.  We  r,  _ 
can  be  answered. 


about  the  lack  of  support  from  parents, 
'--age  child,  tvhy  not  ask  Mary  Susan  Miller? 
Ladies'  Home  Journal,  641  Lexington  Ave., 
only  letters  selected  for  use  in  the  column 
By  Mary  Susan  Miller 


Dear  Mrs.  Miller:  We  are  about  to  move 
to  another  .state.  My  eldest  child  is  in 
first  grade,  and  I  am  very  concerned 
(dxmt  his  <  li(iiigiii<j,  sriiools.  Some  advise 
ii.s  to  unit  till  Ju}ii  ~t()  let  him  fini.sli  his 
first  year  here;  others  say  move  at  onee 
and  let  him  get  used  to  the  new  school. 
I  don't  want  to  cause  turmoil  for  him  he- 
cause  he  is  happy  and  doing  tcell.  What 
is  your  advice?— Mrs.  P.K. 
Dear  Mrs.  K. :  I  think  it  is  difficvilt  for  a 
cliild  to  enter  a  new  scliool  in  tlie  middle 
of  the  year.  Friendsliips  are  estaliHshed: 
rontines  are  set.  And  teaehing  tech- 
niques and  materials  are  different.  He 
cannot  a\  oid  feeling  like  a  stranger.  He 
sounds  like  a  mature,  well-adjusted  child 
and  could  undoul)tedl\'  fit  in  with  a 
nniii'mum  of  anguisli.  However,  if  you 
can,  I  ingc  sou  to  wait  until  June.  Every- 
one starts  school  anew  in  the  fall.  Good 
luck  in  your  new  home! 

Dear  M rs.  Miller:  My  husband  and  I  feel 


that  the  teachers  in  our  children's  school 
are  so  busy  listening  to  the  students  that 
ihey  don't  ever  tell  them  anything. 
Whatever  happened  to  the  idea  that 
teachers  imj)art  learning?  Is  there  tniy- 
fJiing  we  can  do?— Basic  Parents 
Dear  Basic  Parents:  A  Den\er  teacher 
explains  it  well:  "When  the  dust  has 
cleared,  it  doesn't  matter  whether  you 
taught  them  everything  you  should  ha\  e, 
but  whether  you  made  them  feel  more 
like  a  lovable  human  being.  There  are 
so  many  kids  in  the  world  who  need  that 
as  much  as  their  ABC's." 

Is  there  anything  you  can  do?  Yes. 
Realize  that  truly  basic  education  begins 
with  a  good  self-image,  not  with  the  al- 
phabet, and  extends  far  beyond  the 
classroom  into  living.  That  makes  you 
imparters  of  learning,  too. 

(Editor's  Note:  Not  too  long  ago,  in  a 
letter  to  Mrs.  Miller,  a  mother  said  that, 
although  she  thought  it  teas  unusual  to 


At  a  price  that  will  let  you  save 
for  posterity  now. 

Le  Creuset's  new  contemporary 
«mama»line  of  pots  and  pans  is  not 
only  the  most  elegant,  colorful 
enameled  ciist-iron  cookvvare  you've 
ever  used,  it's  also  very  durable— its 
durable  as  our  traditional  design  that 
has  iiisted  through  generations  iil 
everyday  cooking  and  clean  up. 
And  now  you  can  lx;gin  to  save  for 
future  generations  with  the  specially 
priced,  six  piece  starter  set  pictured 
above.  Regularly  S12.S.7.S.  NowS79.95 
including  a  delightful  cookbook.  And 
in  case^our  granddaughter  migh.t  like 
an         X  6* )"  oval  dish,  it's  also  on 


sale  at  S12.95.  Regularly  S17.95.  All 
available  in  a  spice  brown,  sunflower 
yellow,  cedar  green  and  black  satin. 

For  the  retailer  nearest  you  who 
carries  f^  Creuset  traditiiMial  and 
contemporary  designs,  and  for  a  free 
cookb(H>k  of  French  recipes  write: 
Schiller  and  Asmus,  Inc.,  1525  Mer- 
chandise Mart,  Chicago,  Illinois 
M)654,  Dept.  P2 
Ix's  pots  and  pans 
(Ic  F-'rance. 


T 


LE  CREUSET  [@] 


find  a  teacher  that  really  cared  about 
children,  she  knew  a  very  special  one 
who  made  her  eluldren  not  want  to  miss 
a  day  of  .school.  Well,  it  turns  out  that 
very  .special  teachers  aren't  so  unusual 
after  all,  as  you  can  .see  from  the  sanv- 
pling  of  letters  below.) 

Mrs.  Sharma  Winters,  a  teacher  at  the 
Owens  School  in  Charleston,  \V.  Va., 
loves  the  children  there  as  though  they 
were  her  own.  Even  while  on  vacation 
she  misses  them  and  calls  to  see  how 
they  are  doing.— Mrs.  Noel  Smith 

I  shall  always  hold  Mrs.  Karen  Eddy  of 
Castle  School  in  Bakersfield,  Calif.,  close 
to  my  heart.  I  thank  her  e\  cry  year  for 
being  a  lov  ing  and  devoted  teacher  and 
for  giving  my  son  a  good  outlook  on  life. 
—Mrs.  Janice  Strickland 

Mr.  Howard  Bultinck  in  Rutledge  I  lall, 
Lincolnwood,  Ilk,  is  one  of  a  special 
breed  of  teachers  who  make  childien 
feel  important  and  give  them  more  than 
•  the  "three  R's."— Mrs.  Myra  Antman 

Thanks  to  the  patience,  love,  under- 
standing, excellent  guidance  and  good 
judgment  of  Mrs.  Anita  Kutella  (Forest 
Hills  School,  Lake  Oswego,  Ore.)  my 
child  is  no  longer  a  problem  but  is  a  ina- 
ture,  well-adjusted,  bright  and  happy 
student. -Mrs.  Sandra  Behrens 

Because  of  Mrs.  Nina  Bloom  (San  Ra- 
fael, Calif.),  my  .son  looked  forward 
to  and  wanted  to  _go  to  school  ev  ery 
(lav  to  sec  what  new  and  exciting 
project  she  had  plaimed.— Mrs.  P. 
Matheuy 

Lois  Rho  and  Stephanie  Alt  of 
Cheshire,  C-onn.  are  a  team  of  spe- 
cial education  teacliers  who  a-e  on 
the  job  horn  8:30  in  the  morn  ng  till 
5  at  night.  No  wonder  the  cliildren's 
faces  light  up  with  delight  when 
thev  greet  them.— Kathleen  C. 
Welsh 

I  feel  that  my  school— Log  College 
Junior  High  in  Warminster,  Pa.— is 
very  privileged  to  h  ive  Mi.  Cri.s- 
mond,  .Mr.  Strychovv  ski  iukI  Mr. 
Zimmer.  They  like  the  kids,  and  we 
like  them  back.— Jeanne  Hebert,  14 
years  old. 

To  all  of  you  teachers:  congratu- 
lations! 

To  all  of  you  parents  who  wrote: 
thanks  for  letting  us  know  about 
those  veiv'  special  teachers. 

But  I  am  puzzled.  Are  all  the 
caring  teachers  in  elementary  and 
junior  high  schools?  Wliat's  happen- 
ing in  high  schools? 


Mrs.  Miller  is  author,  with  Samm 
Sinclair  liaker,  of  Straight  Talk  to 
Parents:  How  you  can  help  your 
child  get  tlie  best  out  of  selu)(>l,  now 
in  Scarborough  Books  paperback. 
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Introducing  the  first  sewing  machine 
you  don't  have  to  thread. 


lattel's  Sew  Perfect™ 
^wing  machine  with  the 
•credible  needle  and 
iread  cassette. 


Real  stitches  for 
real  sewing. 

Sew  Perfect  is  a  real  sewing 
machine  because  it  sews  real  chain 
stitches.  Stitches  that  won't  pull 
apart  or  come  out  easily. 

So  when  your  little  someone 
sews  a  little  something  on  Sew 
Perfect,  she's  really  sewing. 

A  special  trimmer 
sews  pretty  trim. 

You  know  how 
trim  can  do  won- 
derful things  for 


Simplicity '  patterns 
for  pretty  projects. 


There's  never  been  a  sewing 
achine  for  little  girls  like  Sew 
irfect.  Because  there's  no  needle 
thread. 

There's  a  needle  and  thread  cas- 
:tte  instead.  (Designed  for  safety, 
icause  that's  very  important.) 
Simply  snap  it  in  and  it's 
ady  to  sew.  Which  helps  make 
;wing  so  easy- 
And  the  needle  is  enclosed 
the  cassette.  Which  helps 
"otect  little  fingers.  So,  of 
)urse,  it's  perfect  for 
"tie  girls. 


[Mattel,  Inc  1977  All  Rights  Reserved 
Simplicity'  IS  a  trademark  of 

mnlinitu  Pattern  P.n  ln(~ 


almost  anything. 
We  know  so,  too. 

Which  is  why 
Sew  Perfect 
comes  with  a 
self-feeding  roll  of  trim  that  fits 

right  into  the  cassette.  And 
makes  sewing  trim 
."^    so  easy. 


Sew  Perfect  comes  with  five 
patterns  to  sew  a  scarf,  a  halter,  a 
bag,  a  pillowcase,  a  wall  hanging 
or  an  apron. 

The  only  things  your  little  girl 
needs  from  you  is  fabric,  batteries 
and  notions. 

txcept,  of  course,  when  she 
needs  more  Simplicity '  patterns. 
And  more  needle  and  thread  cas- 
settes. To  make  more  terrific  things 
You  can  get  them  wherever  you 
get  Sew  Perfect.  And  you  can  get 
Sew  Perfect  in  most  toy  stores. 
.  Sew  Perfect  sewing  machine. 
So  perfect  for  little  girls. 


Perfect 


STEVEN  KEATS:  "I'M  HAPPY  NOW" 

He  was  the  star  of  TV  mini-series  Seventh  Avenue  (left)  and  an 
Israeli  agent  in  movie  Black  Sunday  (right) .  But  actor  Steven  Keats  is 
most  proud  of  surviving  a  troubled  past.  By  Karen  Larson 


At  age  32,  Steven  Keats  has  come  to 
terms  with  his  Ufe.  After  15  or  so  years 
of  clashing  with  the  general  state  of 
things,  this  swarthy,  gap-toothed  star  of 
the  television  mini-series  Scvenfli  Ave- 
nue has  found  some  peace  in  a  quiet  ac- 
ceptance of  himself  and  the  world 
around  him. 

"My  life  is  happy  now,"  says  Keats  as 
he  strolls  through  New  York  City's  Cen- 
tral Park,  relaxed,  looking  like  he  just 
got  up  from  a  nap:  his  shirt  untucked, 
his  cuffs  unbuttoned,  his  dark,  curly,  al- 
most frizzy  hair  unbrushed.  Yet  to  say 
he  is  happy  now  is  not  to  say  he  was  des- 
perately unhappy  when  he  was  younger 
—but  too  often  he  found  himself  the  an- 
tagonist, too  often  he  was  in  conflict  with 
liis  parents,  his  wife,  his  needs,  his  emo- 
tions. Life  i.sn't  carefree  or  conflictless 
iKjw  but  after  a  turbulent  childhood, 
seven  years  in  a  marriage  that  "was 
wrong  from  day  one,"  and  two  years  too 
many  in  the  combat  zone  of  Vietnam, 
life  brings  him  more  contentment  than 
pain. 

Bom  in  the  South  Bronx  of  New  York 
City  ("they  call  it  'No  Man's  Land' 
now"),  Keats  labels  himself  a  "clas.sic 
ghetto  kid."  He  lived  on  the  top  floor  of 
a  five-floor  tenement  with  his  older  sister 
Roberta  and  his  parents  Daniel  and 
Frances;  poor  but  hard-working  Jewish 
immigrant  laborers.  Since  his  parents 
had  no  money  for  babysitters  and  his 
sister  had  better  things  to  do,  Keats 
spent  a  lot  of  time  on  his  own,  hanging 
out  with  the  older,  "wiser"  kids  who 
taught  him  the  facts  of  hfe  early  and 
generally  introduced  him  to  the  "seamier 
sides  of  life."  Though  never  a  "bad  kid" 
—"I  wasn't  a  killer,  gangster  or  junkie" 
—he  wasn't  the  good  kid  his  parents 
wanted  him  to  be.  They  had  definite 
ideas  about  what  their  son  should  do  and 
believe  but  Steven  had  definite— and  dif- 
ferent—ideas: "I  had  a  great  deal  of  re- 
spect for  my  parents  but  I  wanted  them 
to  respect  me  too.  Being  a  kid  didn't 


mean  I  wasn't  a  person,  that  I  didn't 
have  rights  or  feelings  like  anyone  else. 
So  when  I  did  things  that  my  parents 
objected  to  and  they  punished  me  by  not 
letting  me  out  for  three  nights  or  what- 
ever, if  I  honestly  felt  that  I  hadn't  done 
anything  wrong,  I'd  do  exactly  the  same 
thing  over  again  but  twice  as  long  or 
much  or  whatever.  So  by  the  time  I  was 
L5,  my  parents  had  given  up  on  me.  They 
realized  I  had  a  mind  of  my  own." 

Even  at  the  early  age  of  9,  Keats  had 
a  mind  of  his  own.  At  9,  he  was  question- 
ing beliefs  his  parents  never  could  have 
thought  of  questioning,  beliefs  that 
formed  the  very  core  of  their  thinking. 
He  can  remember  telling  his  mother  he 
didn't  believe  in  God.  His  mother  was 
shocked  and  angry  and  told  him  never 
to  say  or  think  such  blasphemous  un- 
truths again.  "I  didn't  believe  in  the  idea 
of  a  supreme  being.  Somehow,  in  my 
young  mind,  I  concluded  that  if  there 
were  such  a  thing  as  God,  it  was  inside 
us.  We're  our  own  gods.  I  had  to  go  to 
Hebrew  School  and  it  became  very  ap- 
parent to  me  very  quick  what  a  sham  it 
was.  What  they  were  trying  to  teach  me 
spoke  of  a  different  time  and  place  from 
what  life  was  really  like." 

He  didn't  believe  the  Jews  were  "the 
only  chosen  people.  I  just  couldn't  ac- 
cept it  that  my  black  friend  across  the 
street  or  my  Puerto  Rican  friend  down 
the  block  was  any  different  from  me  or 
anyone  else— which  did  not  sit  well  with 
my  parents."  And  he  didn't  think  Com- 
munism was  so  bad:  "I  was  a  'Pinko' 
even  in  the  '50's.  From  what  little  I  knew 
and  understood,  it  seemed  to  me  that 
Communism  or  at  least  the  communal 
sharing  of  things  was  a  good  idea." 

Of  course,  it's  not  unusual  for  a  child 
to  rebel  and  be  different  from  his  par- 
ents, but  Keats  felt  he  was  different  from 
many  or  most  of  those  who  were  a  regu- 
lar part  of  his  life:  "Although  my  imme- 
diate family  is  small,  my  father  is  one  of 
ten  children  and  my  motlier  one  of  four. 


so  I  had  an  enonnous  number  of  cousins. 
We  all  saw  each  other  often.  And  I  al- 
ways felt  like  the  oddball  out.  I  didn't 
think  the  way  everybody  thought.  I 
didn't  behave  the  way  everybody  be- 
haved. I  never  did  anything  the  way  any- 
body else  did."  And  consequently,  though 
he  wasn't  a  bad  kid,  he  calls  himself  "the 
black  sheep"  of  the  family  and  he  and 
his  parents  "tolerated"  each  other  for 
most  of  the  years  they  Uved  together. 

Though  his  childhood  was  fraught 
with  confrontation,  it  was  far  from 
dreary.  It  was  jampacked  with  the  tanta- 
lizing sights,  tastes  and  smells  of  the  cul- 
tural melting  pot  he  was  a  part  of.  He 
vi\'idly  remembers  the  street  vendors 
with  their  hot,  fresWy-dipped  jelly  ap- 
ples, icy  snow  cones  and  big  pickles  for  a 
nickel.  He  can  still  picture  the  fifth-grade 
teacher  he  had  a  crush  on— "an  Amazon" 
—and  still  feel  the  warm  Jjreezes  on  the 
hot  summer  nights  when  he  slept  on  the 
tenement  roof.  And,  of  course,  he 
couldn't  forget  the  back  lots  where  he 
and  his  friends  acted  out  Gunstnokc  and 
the  other  television  programs  they  loved. 

Nevertheless,  by  the  time  he  was  18 
and  had  graduated  frqm  high  school,  he 
was  "ready  to  get  away  from  it  all."  He 
spent  a  couple  months  in  Massachusetts 
doing  bit  roles  and  assorted  jobs  at  sum- 
mer theaters  but  he  felt  it  was  leading 
him  nowhere.  So  he  joined  the  air  force 
"to  see  the  world."  Two  years  later,  he 
was  in  Vietnam  flying  at  tree-top  lex  el, 
directing  air  strikes  over  the  enemy  and 
counting  the  dead.  "It's  a  miracle,"  says . 
Keats,  "not  only  that  I  came  out  alix  e  but 
that  I  came  out  with  my  brain  intact.  For  | 
some  guys  it  was  the  end  of  their  life,  t 
either  figuratively  or  literally.  Somehow,  i 
I  managed  to  di\'orce  my  humanity  from  ■ 
what  I  was  doing.  For  that  period,  it  was  ; 
as  if  I  were  a  robot."  He  went  over  to ' 
Vietnam   politically   unaware   and   re-  . 
turned  a  "pacifist":  "I  came  back  know-  •; 
ing  that  war  has  nothing  to  do  with  good  : 
or  bad,  right  or  wrong.  It  (coniiuiicd)  [ 
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STEVEN  KEATS 

contmiied 

simply  has  to  do  with  economics  and  the 
big  bosses  make  us  do  their  fighting." 

About  a  year  before  he  left  for  Viet- 
nam, he  met  a  20-year-old  woman 
named  June  who,  one  and  a  half  months 
later,  told  him  she  was  pregnant.  He 
didn't  love  her  (though  she  did  love 
him ) ,  but  they  married  anyway.  At  the 
time,  he  felt  it  was  the  right  thing  to  do. 
He  thought  he  could  learn  to  love  her, 
and  for  almost  six  years  he  tried. 

When  Keats'  parents  reaUzed  their 
son  was  marrying  a  Roman  Catholic, 
they  severed  relations  with  him.  They 
refused  to  acknowledge  his  existence 
and,  as  is  customary  in  some  Jewish 
households,  said  a  prayer  for  the  dead 
for  him.  Before  leaving  for  Vietnam, 
Keats,  then  20,  realizing  that  he  might 
never  return,  gave  his  parents  one  last 
chance  to  accept  him  and  his  wife.  He 
called  his  parents  to  tell  them  he  was 
leaving;  they  invited  him  to  the  house 
but  refused  to  invite  his  wife.  It  was  at 
this  point  that  Keats  said  a  prayer  for  the 
dead  for  his  parents.  And  he  didn't  talk 
to  them  again  until  he  was  25  years  old. 

After  his  discharge  from  the  Air  Force 
in  1967,  Keats  decided  to  major  in 
speech  therapy  at  Montclair  State  Teach- 
er's College  in  New  Jersey.  He  would 


have  liked  to  ha\e  gone  into  acting  but 
didn't  know  how  to  go  about  it:  "I  didn't 
know  there  was  such  a  thing  as  agents, 
auditions  and  intei-views.  I  just  assumed 
you  walked  down  the  street  and  an  agent 
sees  you,  and  says  I'm  going  to  make  you 
a  star.  Also,  I  needed  to  get  a  job  that 
would  bring  in  a  steady  income;  by  then 
I  was  the  father  of  two  kids."  He  picked 
teaching  because  it  meant  he  would 
work  with  children  whom  he  loves.  He 
chose  speech  because  it  was  part  of  the 
Speech  and  Theater  department,  the 
only  department  with  an  acting  club. 

Exhausted  and  broke 

But  after  two  and  a  half  years  of  going 
to  school,  working  40  hours  a  week  and 
acting  when  he  could,  he  was  exhausted 
and  broke.  "On  Christmas  Eve  of  my  last 
year  at  school,  I  literally  didn't  have 
enough  money  to  put  food  on  the  table." 
So  he  quit  school  and  worked  at  odd  jobs 
until  he  read  a  newspaper  article  an- 
nouncing that  the  Yale  Drama  School 
was  holding  auditions  for  underprivi- 
leged students.  He  auditioned,  won  a 
$5,000  grant  and  moved  himself  and  his 
family  to  New  Haven,  Conn.,  only  to 
discover  that  the  formalized  approach  to 
acting  was  not  for  him.  And  "not  being 
one  to  want  to  follow  anyone's  rules,"  he 
left  after  eight  months. 

It  was  about  this  time  that  Keats  made 
a  decision  that  was  to  be  the  first  of  a 


series  of  decisions  that  would  radical 
change  his  life.  Over  the  years,  he  hs 
become  increasingly  disturbed  by 
growing  awareness  that  he  didn't  kno 
what  he  felt  or  if  he  felt  something,  wl 
he  felt  that  way.  He  had  denied 
fought  his  emotions,  needs,  wants 
often  that  by  the  time  he  was  25,  1 
didn't  know  what  he  was  thinking  i 
feeling.  So  he  decided  to  see  a  psychi 
trist.  "I  reached  a  point,"  says  Keat 
"where  if  someone  asked  me  a  questio 
all  I'd  be  able  to  say  was  'I  don't  know 
When  the  shrink  asked  me  why  I'd  com 
all  I  could  do  was  describe  an  imas 
I  had:  I  felt  like  I  was  holding  a  thi(j 
rope  but  the  rope  was  getting  thinni 
and  thinner.  And  all  this  time  the  wir 
was  blowing.  And  I  was  afraid  th 
eventually  the  rope  would  disappear  ai 
I'd  be  blown  away." 

And  so  regularly  he  talked  with  tl 
psychiatrist  and  by  the  end  of  se\'( 
months,  Keats  felt,  he  had  a  better  gr 
on  the  rope;  he  had  more  control  o\ 
his  life.  He  realized  that  for  most  of  1 
life  he  hadn't  been  honest  with  hims 
and  that  it  was  time  for  a  change.  So 
started  making  changes. 

After  reading  a  newspaper  article  a 
nouncing  auditions  for  the  Broadw: 
production  of  One  Flew  Over  Tt 
Cuckoo's  Nest,  he  decided  he  would  j 
to  New  York  and  get  a  part  in  that  pi: 
if  he  had  to  sweep  the  stage  also,  whi< 


k  Russia 
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dimply  mix  one  ounce  of  Kahlua  and  two  ounces  of 
vodka  on  the  rocks.  And  send  for  our  Kahlua  recipe 
book.  It's  free.  Because  you  deserve  something  nice. 


w  hat  lie  did  for  a  total  of  $80  a  week. 
Itt  r  sending  $75  a  week  to  his  family 

\c  \v  Haven,  he  was  able  to  survive 
ii  ()uti;]i  the  kindness  of  friends  and  "var- 
us ladies"  he  knew. 

H\-  this  time,  he  had  stopped  trying 
make  his  marriage  work,  and  in  1971 
i  di\orced  his  wife,  getting  out  of  a 
arriage  he  "never  should  ha\  e  gotten 
to  in  the  first  place." 
And  since  then,  Keats  has  been  mo\- 
\g  in  the  directions  he  has  wanted  to 
ove.  He's  developed  a  strong,  open 
lationship  with  his  two  sons,  Thatcher 
.'Ott,  11,  and  Shane  Walker,  9,  whom 
3  lo\es  dearly.  "In  the  six  years  or  so 
nee  r\  e  been  divorced,  I  have  estab- 
ihecl  with  my  children  a  very  clean, 
par,  realistic  relationship.  I  got  a  di- 
wce  primarily  because  I  felt  the  kind  of 
^"e  I  was  li\'ing  was  not  an  honest  one. 
nd  because  I  wasn't  being  honest  with 
yself,  I  wasn't  being  honest  with 
i\  kids.  I  feel  much  more 
i\c  and  honest  now  and  I 
i\c  a  healthier  relationship 
itli  iny  kids. " 

lie  loves  to  be  with  his  sons 
id  truly  enjoys  their  company  as 
K>  do  his.  Because  he  bwvels 
lout   nine   months   a   year,  he 
oesn't  get  to  see  them  as  often 
.  he'd  like.  But  whenever  pos-      ^  . 
ble,  he  visits  them  in  Plain- 
pld,   New   Jersey,  where 


they  li\'e  with  their  mother,  who  has  re- 
married, or  he  has  them  visit  him  at  his 
beach  home  near  Malibu,  Calif.  Even- 
tually, when  he  can  afford  a  tutor  and 
housekeeper,  he  would  like  his  children 
to  live  and  travel  with  him.  "Because  I 
could  be  in  Japan  in  April,  New  York  in 
December,  Greece  in  June,  I  can  offer 
my  kids  a  kind  of  education  they  could 
never  get  in  Plainfield.  They're  adven- 
turous and  curious  like  me  and  I  can 
give  them  opportunities  to  see  other  sides 
of  life  and  alternative  ways  of  living." 

Over  the  years,  Keats  also  has  grown 
closer  to  his  parents.  He's  learned  to  ac- 
cept them  for  what  they  are,  not  what 
he'd  like  them  to  be.  Just  recently,  he 
learned  something  that  helped  explain 
why  his  father  always  seemed  so  "un- 
willing to  get  out  and  challenge  things": 
"My  father  was  one  of  ten  kids  and  when 
his  family  set  out  for  New  York,  he  was 
-  sick,  the  immigration  au- 
thorities wouldn't  let  him 
leave  the  country  and 
so  this  little  boy,  six 
years  old,  had  to  stand 
on  the  dock  and  watch 
liis  whole  family  get  on 
a  ship  and  sail  off.  He 
wasn't  able  to  join  them 
^  for  four  years.  I  try  to 
/"•^Wf  if^.  imagine  what  must 
ha\  e  gone  on  in  that 
little  bov's  head.  It 


\ 


must  have  made  him  more  contained  and 
cautious.  Learning  that  has  made  me 
more  compassionate  towards  him." 

Critics  and  audiences  alike  have  been 
much  impressed  with  his  performances 
in  such  varied  roles  as  the  ruthlessly 
ambitious  Jay  Blackman  in  Seventh 
Avenue,  the  dedicated  Israeli  agent  in 
Black  Sunday,  Charles  Bronson's  suffer- 
ing son-in-law  in  Death  Wish,  the 
philandering  husband  in  Hester  Street 
and,  most  recently,  the  lusty,  comical 
Sicilian  in  Tennessee  Williams'  play. 
The  Rose  Tattoo.  Though  critical  ac- 
claim is  important  to  him,  it's  not  as 
imj)ortant  as  the  personal  satisfaction 
he  gets  from  acting:  "When  I'm  per- 
forming a  role  just  right,  I  get  a  feeling 
of  perfection,  almost  ecstasy.  It  doesn't 
happen  veiy  often  but  when  it  does,  it 
makes  it  all  worth  while." 

But  Keats  doesn't 
want  to  lock  himself  in- 
to any  profession— not 
even  acting.  He  likes  to 
know  his  options  are 
open  and  that  if  acting 
should  ever  cease  to  be 
enjoyable,  he  could 
turn  to  something 
else.  But  right  now, 
he's  perfectly  con- 
tent doing  what 
he's  doing  so 
well.  End 


Bros.  Bikinis.  Body  Briefers.  More.  By  Worn 


MORE 
SPENDING  YOUR 
MONEY 

BY  SYLVIA  PORTER 


ur  12-year-old  son  tells  us  that 
;  wants  to  be  a  nurse  when  he 
-ows  up.  A  nurse,  to  my  mind,  is 
job  for  a  girl,  not  a  boy,  and 
's  a  traditionally  low-paying  job. 
hat  do  you  think? 
."hink  you  should  not  discourage  him 
jm  thinking  about  any  career  he 
ants  to  at  this  age.  It's  far  too  early, 
m  are  revealing  a  strong  sex  bias, 
hich  is  outmoded  in  this  era  and 
uld  be  dangerous  to  your  son.  No 
iger  do  we  separate  jobs  into  "male" 
id  "female"  categories.  A  girl  can 
idy  to  be  a  physician  and  a  boy  can 
idy  to  be  a  nm^se.  It's  not  gender 
at  matters;  it's  inclinations  and  ca- 
ibilities.  You're  out  of  date  about  sal- 
ies  as  well.  Paychecks  in  the  entiie 
■altli  field  have  been  catching  up 
pidly,  and  a  male  nurse  can  be  in 
eat  demand  for  certain  types  of 
ises.  To  guide  your  son  intelligently, 
|t  a  free  copy  of  "Helping  Children 
lake  Career  Plans:  Tips  for  Parents," 
'  sending  a  postcard  to  the  Consum- 
Information  Center,  Dept.  634E, 
leblo,  Colorado  81009. 

hat's  a  "limited"  warranty? 

s  a  warranty  that  gives  you  less  than 
"full "  warranty.  For  instance,  a  lim- 
id  warranty  may  cover  only  parts  of 
e  product,  not  labor;  allow  only  a 
o-rata  credit  or  refund;  meaning 
ui"  refund  or  credit  will  decline  the 
iiger  you  have  owned  the  product; 
quire  you  to  reti.U"n  a  product  to  the 
)re  for  service,  even  if  it  is  extremely 
avy  (such  as  a  piano);  cover  only 
e  original  buyer;  include  a  handling 
large.  On  a  "limited"  warranty, 
uch  of  the  protection  you  desire  may 
!  omitted.  Be  cautious.  You  might  be 
)tter  off  paying  more  for  a  product 
ith  a  full  warranty  and  getting  great- 
protection  against  being  stuck  with 
"lemon"  or  repair  bills. 

y  friends  and  I  are  planning  to 
ck  up  a  lot  of  bargains  on  our 
ip  to  Europe.  What  are  the  best 
ays  to  avoid  trouble  getting  the 
oducts  through  Customs? 
issume  you  know  that  the  basic  duty- 
;e  exemption  on  goods  you  buy  in 
e  advanced  nations  of  Europe  to 
ing  home  with  you  is  only  $100,  so 
e  ceiling  itself  cuts  the  totals  you 
:n  buy  duty-free.  As  for  tips  on 
i'oiding  trouble,  they're  simple:  (1) 
lep  all  your  sales  slips  in  one  place 


and  have  them  in  your  hands  when 
you  clear  Customs  on  your  retui'n;  (2) 
also  pack  all  the  items  you  buy  abroad 
in  one  place,  so  the  Customs  inspectors 
can  examine  your  luggage  without 
making  a  mess  of  your  belongings. 

I'm  47  and  now  that  all  the  chil- 
dren are  away  at  school  or  married, 
I'm  determined  to  go  back  to  work 
outside  the  home.  I  was  a  skilled 
secretary  before  1  quit  when  my 
first  child  was  born.  What's  the 
best  way  to  ease  myself  into  the 
job  market? 

First,  go  back  to  school  and  refresh  all 
your  skills.  Then,  list  yourself  and  your 
capabilities  with  a  temporary  help 
agency  in  your  area.  You  would  be  on 
the  payroll  of  the  temporary  help 
agency  and  would  work  for  employers 
seeking  a  "temp"  with  your  skills.  You 
may  earn  less  pay  than  you  could  com- 
mand if  you  re-entered  the  job  market 
directly  by  getting  a  permanent  job 
with  one  employer,  but  the  temporary 
help  agency  will  give  you  a  chance  to 
readjust  gradually  to  being  in  the  job 
market.  Moreover,  you  can  acquire  the 
experience  you'll  need  for  a  better,  per- 
manent position  later.  A  U.S.  Labor 
Department  study  reports  that  almost 
two  out  of  ten  women  sent  out  by 
a  temporary  help  agency  ultimately 
land  a  permanent  job  with  the  employ- 
er for  whom  they  had  started  working 
on  a  "temp"  basis.  More  than  300,000 
women  return  to  work  each  year 
through  temporary  help  agencies,  the 
department  study  also  discloses.  Wom- 
en in  the  22  to  55-year-old  age  bracket 
are  primarily  aided  by  the  agencies. 

There  are  so  many  different  pack- 
age sizes  of  dehydrated  potatoes 
in  my  neighborhood  supermarket 
that  I  just  can't  figure  out  what 
ones  are  the  best  buys.  Unit  prices 
don't  seem  to  help  me  either. 
How  do  1  compare  costs? 
In  this  case,  compare  the  costs  by  not- 
ing the  number  of  servings  each  pack- 
age provides— and  you  should  find  this 
on  every  package  of  dehydrated  po- 
tatoes in  the  store.  As  you  have  dis- 
covered, comparing  prices  by  package 
sizes,  unit  prices  (and  weights)  may 
be  misleading  and  confusing. 

1  just  bought  some  U.S.  Treasury 
bonds  from  my  broker.  When  they 
arrived  by  registered  mail  at  mv 
home,   I   noticed  that  (continued) 


Anemone  is 

Silky  lacy  underthings 
under  ever^hing.  Bras  and 
bikinis  and  body^briefers. 
And  more. 

Anennone  is 

A  bra  that  unbuttons 
deep,  deeper  deepest 
depending  on  how  far 
you  wont  to  go. 
And  nnore. 

Anennone  is 

Softsilky  fabrics,  to 
nnakeyou  feel  fabulous. 
Hand-finished  lace, 
imported  from  France. 
And  more. 

Anennone  is 

Quite  simply  what  the 
best-undressed  women 
are  wearing  tin  is  year 


Anemone  by  Warners 


I  HE  BVARNACO  GROUP 


P.S.  37 


MORE  SPENDING 
YOUR  MONEY 

continued 

they  were  made  out  payable  "to 
the  bearer."  What  does  that  mean? 

It  means  precisely  what  it  says.  The 
bonds  ai-e  payable  to  the  person  who 
has  them  in  his  or  her  possession— and 
that  person  can  cash  the  interest  cou- 
pons or  the  original  bonds  themselves 
on  demand.  You  ai-e  absolutely  with- 
out protection  if  the  bonds  are  lost  or 
stolen,  even  if  you  report  the  loss  to 
the  U.S.  Treasury  at  once.  I  cannot 
overemphasize  this  warning:  treat 
these  bonds  as  you  treat  cash.  Safe- 
guard them  as  carefully  as  you  do  dol- 
lar bills.  If  you  want  to  keep  them  in 
your  own  hands,  put  them  in  a  safe 
deposit  box,  and  when  the  time  ar- 
rives to  cash  the  interest  coupons,  go 
to  the  vault  and  clip  the  coupons.  Oth- 
erwise, ask  your  broker  or  your  bank 
to  safeguard  the  bonds  for  you  and  pay 
any  fees  involved. 

My  husband  and  I  are  obtaining  a 
divorce  and  he  is  being  very  gen- 
erous in  his  offer  of  alimony.  A 
woman  I  know,  also  divorced,  says 
the  1976  Tax  Reform  Act  will  help 
him  save  money.  Can  you  tell  me 
how,  so  I  can  pass  this  informa- 
tion along  to  him? 
In  1977,  he  can  deduct  his  alimony 


payments  to  you  from  his  gross  in- 
come, instead  of  merely  taking  the 
payments  as  an  itemized  deduction.  In 
sum,  he  can  treat  his  alimony  payments 
the  same  way  he  handles  business  ex- 
penses on  his  1977  income  tax  return, 
which  he  will  file  in  the  spring  of  '78. 
What's  more,  if  he  takes  the  standard 
deduction,  he  can  deduct  his  alimony 
payments  for  the  first  time  ever.  If 
your  soon-to-be  ex-husband  is  in  the 
middle-upper  income  brackets,  and  if 
his  alimony  payments  to  you  will  be 
generous,  he  may  save  on  taxes  if  he 
takes  the  standard  deduction  of  $2,400 
under  the  1976  Tax  Reform  Act,  then 
adds  to  that  deduction  his  alimony 
payments  to  you. 

Our  son  is  a  senior  at  a  fine  uni- 
versity. His  new,  expensive  bicy- 
cle was  stolen  during  commence- 
ment week,  although  he  swears 
that  his  bike  was  chain-locked. 
The  college  authorities  say  that 
there's  nothing  they  can  do  about 
it — and  they  blame  him  for  "care- 
lessness!" 

Most  chain  locks  can  be  cut  fairly  eas- 
ily with  bolt  cutters.  What  your  son 
.should  have  used  is  a  hardened  steel 
horseshoe  lock. 

Also,  while  on  the  subject  of  campus 
crime,  here  are  other  rules  for  your 
son  and  others  like  him.  Never  leave 
your  room  unlocked,  even  if  you  ex- 
pect to  be  gone  only  a  few  minutes;  al- 


ways remove  the  key  from  your  car 
and  lock  your  car  doors— again,  even 
if  you  expect  to  be  gone  only  a  minute 
or  two;  never  leave  any  valuable  items 
that  can  be  seen  (including  tapes,  CB 
radios,  etc.)  in  a  parked  car;  always 
put  your  wallet  in  a  highly  protected 
place  while  attending  any  athletic  ac- 
tivities on  campus. 

All  but  two  of  the  girls  in  my 
group — we're  in  our  early  20s — 
are  unmarried,  have  fairly  well- 
paying  jobs  and  live  with  other 
girls  or  with  young  men.  Not  one 
of  us  plans  to  get  married  soon. 
Are  we  typical?  Or  are  we  just 
ahead  of  our  time? 
You're  much  more  typical  than  you 
seem  to  think,  for  there  is  a  deep  and 
widespread  trend  away  from  early 
marriages  among  young  women  and 
men.  Just  since  1960,  the  average  age 
at  which  young  men  and  women  first 
marry  has  increased  "a  full  year— from 
20.3  to  21.3  years  for  women,  from 
22.8  to  23.8  years  for  men.  The  pro- 
portion of  singles  among  women  in  the 
20-24  age  bracket  has  soared  from  28 
to  43  percent,  and  among  men  in  the 
same  age  group,  from  53  to  62  percent. 
Other  figures  indicate  that  not  only 
has  later  marriage  become  generally 
acceptable,  but  also,  a  much  greater 
percentage  of  adults  may  never  marry 
during  their  lifetime.  You  are  sharing 
your  homes  with  parttiers  of  your  own 
sex  and  unrelated  persons  of  the  op- 
posite sex.  It's  a  major  factor  in  your 
personal  financial  independence  and 
a  major  factor  in  our  economy's  eco- 
nomic health. 

We  have  just  about  made  up  our 
minds  to  buy  a  diesel  auto.  All  our 
friends  who  own  diesel  cars  swear 
by  them,  and  rave  about  what  they 
save  in  gas  and  maintenance.  But 
before  we  put  down  the  money  for 
an  expensive  diesel,  I  want  to  be 
sure  we  also  know  the  disadvan- 
tages. Are  there  any  big  ones? 
( 1 )  Refueling  could  be  a  major  prob- 
lem, if  you  live  in  t^e  suburbs, 
most  of  the  8,500  diesel  stations  in  the 
U.S.  are  near  city  centers  or  along  our 
interstate  highways.  In  some  suburban 
and  exurban  areas,  you  may  have  to 
dri\'e  up  to  15  miles  to  get  to  the  neai"- 
est  diesel  pump;  (2)  While  mainte- 
nance on  diesels  is  indeed  less  expen- 
sive than  on  gas-powered  cars,  you 
must  change  the  oil  in  your  diesel 
twice  as  often.  If  you  drive  more  than 
3,000-4,000  miles  without  putting 
fresh  oil  into  your  crackcase,  you  can 
damage  your  auto's  bem-ings;  (3)  The 
slow  pickup  of  diesels  is  well-known, 
but  if  you  buy,  you'll  probably  adjust 
quickly  to  that  drawback  (if  it  is  one). 
You  can  get  a  directory  of  diesel  sta- 
tions from  your  diesel  car  dealer.  Ask 
for  it  and  study  the  location  of  nearby 
stations  before  you  buy.  End 
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Original 

You  re  in  a  class  by  yourself,  so  you  recognize 
Romano  as  your  own:  luxurious  leather  in  rich 
cordovan,  handcrafted  detail  down  to  thfe  contrasting 
black  edging,  classic  design  that's  the  epitome  of  understated' 
elegance.  Simply  beautiful.  Romano-^ in  a  class  bv  itself 


ST.  THOVIAS 

lO  H.AVE  AND  TO  HOLD'® 


ROMANO  COLLECTION  COWHIDE  WITH  ORNAMENT  AND  BLACK  CONTRAST  EDGING  IN  CORDOVAN  AS  SHOWN,  CLUTCH  HAND 
BAG  WITH  REMOVABLE  CHECKBOOK  $25  00  FLAP  CIGARETTE  CASE  $8  50  SIX  HOOK  KEY  CASE  $8  50  ALSO,  CARETAKER  PURSE 
WITH  OUTSIDE  FRAME  COIN  POCKET  $30  00  DELUXE  5"  FRENCH  PURSE  $22  50  DELUXE  4  '  FRENCH  PURSE  $20  00  EYEGLASS  CASE 
$700  HANDCRAFTED  IN  U  S  A  BY  ST,  THOMAS,  INC  ,  ST  THOMAS  PLACE,  GLOVERSVILLE,  NEW  YORK  12078  AVAILABLE  AT 
FINE  STORES 
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Sophisticated  weekends  in 

New  York . . .  Offseason  treats  . . .  Where  to 
find  the  new  "parcours"  jogging. 

called  parcours,  a  fitness  concept  fron 


Jolly  olde  (wintry)  England 

If  you  missed  England  during  the 
Queen's  Silver  Jubilee,  you  can  console 
yourself  that  you  also  missed  standing 
elbow  to  elbow  with  thousands  of  fel- 
low American  tourists.  And  if  you  like 
the  offbeat,  flexible  and  uncrowded  va- 
cation, consider  going  to  England  be- 
tween now  and  June,  before  the  busy 
season  gears  up  again.  Here's  why: 

•  Lower  prices  for  many  hotel 
rooms,  car  rentals,  package  deals,  etc. 

•  London  itself— theater,  shopping, 
concerts— is  in  full  gear. 

•  Possibly  drastically  lower  air  fares 
(which,  if  they  continue,  will  surely 
make  England  even  more  crowded  this 
summer).  As  of  this  writing,  the  air- 
lines seemed  to  be  on  the  verge  of  a 
price  war,  and  a  fare  of  $135,  New 
York  to  London,  was  already  available. 
(Compare  this  to  the  peak  season 
round  trip  economy  rate  of  $764,  and 
you  can  see  you'll  have  extra  money  to 
spend  in  a  country  that  already  has  a 
most  favorable  exchange  rate.)  See  a 
travel  agent  for  the  latest  specific  in- 
formation on  air  fares. 

•  Spontaneity,  flexibility.  Rent  a  car 
and  take  to  the  countryside;  you  rarely 
need  reservations  and  can  choose  from 
ancient  inns  to  modem  motels.  By  the 
way,  central  heating  is  quite  standard 
except  in  some  very  old  buildings,  but 
even  these  will  have  adequate  heat. 

•  If  you  go  around  Christmastime, 
you'll  see  the  Regent  Street  decora- 
tions, an  unparalleled  visual  treat  some 
say,  and  the  huge  Christmas  tree  in 
Trafalgar  Square— a  Norwegian  pine 
donated  in  gratitude  for  Britain's  war- 
time help  to  Norway. 

•  The  weather?  Cold  and  damp, 
most  likely-but  hardly  ever  bitter  cold, 
or  even  snowing  (exceptions:  the  Lake 
Country  and  northward) .  And  after  all, 
England  can  be  cold  and  damp  during 
the  summer  months,  too.  For  more  in- 
formation, write  the  British  Tourist 

Authority,   680  Fifth  Ave.,  New 
York,  N.Y.  10019. 


Cost  of  going  by  car 

A  handy  rule-of-thumb  for 
figuring  the  cost  of  travel- 
ing by  car,  from  the  Ameri- 
can Automobile  Associa- 
tion: two  people  will  spend 
about  $27  per  day  for  lodging  and  $26 
per  day  for  meals,  not  including  alco- 
holic beverages  and  tips.  If  your  car 
averages  15  miles  per  gallon,  you'll  pay 
about  $5  for  gas  and  oil  for  every  100 
miles  of  travel. 

Buy  a  dream  in  Manhattan 

Many  New  York  City  hotels  offer  spe- 
cial weekend  packages  to  lure  tourists. 
One  of  these,  the  U.N.  Plaza  Hotel— a 
glittering,  glass-and-chrome  extrava- 
ganza beloved  by  architects— has  devel- 
oped an  especially  intriguing  selection 
for  sophisticated  travelers.  For  exam- 
ple: the  Shopping  Spree.  "An  expert 
personal  shopper  takes  you  by  private 
limousine  to  the  best  showrooms,  deco- 
rator discount  houses,  boutiques,  gal- 
leries and  department  stores."  That's 
$55.  Or,  for  $75  per  person,  you  can  be 
followed  around  New  York  for  four 
hours  by  a  professional  photographer— 
you  get  the  negatives.  Stay  in  the  hotel 
over  a  weekend  for  one  to  three  nights. 
(Lodging  ranges  from  $50  a  night  for 
a  room  with  a  queen-size  bed  to  $260 
a  night  for  a  two-bedroom  duplex 
suite.)  Choose  your  package  (or  even 
plan  your  own— they'll  do  their  best  to 
arrange  it)  from  their  dream-filled  cat- 
alogue. Write  for  "The  Big  Apple 
Weekend  Catalogue,"  U.N.  Plaza  Ho- 
tel, One  United  Nations  Plaza,  New 
York,  N.Y.  10014. 

A  packing  tip  from  men 

How  to  pack  a  suit  jacket  with  minimal 
wi'inkling  advice  borrowed  from  more- 
experienced  men :  turn  the  shoulders  in- 
side-out and  bring  the  lapels  together, 
lining  to  the  outside.  Give  it  a  shake  so 
the  sleeves  hang  straight  down  inside. 
Lay  flat,  line  up  seams  and  fold  to  fit 
suitcase.  If  you  wear  it  on  the  plane, 
either  take  it  off  and  fold  as  above,  or 
sit  with  the  jacket  unbuttoned. 

For  the  traveling  jogger 

There's  plenty  new  under  the  sun,  even 
in  the  crowded  field  of  sports.  One  of 
the  latest,  most  intriguing  new  sports 
grew  out  of  tlie  jogging  boom,  and  it's 


Switzerland.  Parcours  are  special  oli 
stacle  courses  in  parks,  resorts  and  ho- 
tel grounds  that  make  jogging  more  in- 
teresting, as  well  as  providing  exercis* 
for  the  often-neglected  upper  bod\ 
You  stop  along  a  jogging  route  to  pei 
form  gymnastics  on  special  equipmen 
—balance  beams,  horizontal  laddei 
laid  on  a  track,  parallel  bars,  etc.— to  do 
pull-ups,  sit-ups,  handstands  and  gym- 
nastics. Some  sites  already  equipped 
include  Lincoln  Park  in  Chicago;  the 
University  of  Florida  campus;  the  Big 
Canoe  development  outside  Atlanta; 
an  especially-admired  course  in  the 
Marina  district  of  San  Francisco;  and 
the  Wintergreen  (Virginia)  and  Snow- 
mass  (Colorado)  ski  resorts. 

Women  drivers 

Women  are  on  the  move— at  least  ii 
rented  cars.  According  to  one  renta 
agency,  the  number  of  women  win 
rented  cars  last  year  increased  from  . 
mere  2  percent  to  iS  percent  of  ;ih 
renters.  They  attribute  the  increase  to 
two  factors— more   working  women, 
and  the  expanded  credit  opportunities 
women  got  from  passage  of  Equal 
Credit  Opportunity  Act. 

Vacation  a  la  Rockefeller 

There's  something  reassuring  about 
chain  establishments— you  know  what 
you're  getting.  But  this  very  predicta- 
bility can  wear  thin  if  one  hotel  room 
looks  boringly  like  another  500  miles 
away.  Never  so  at  Rockresorts,  brain- 
child and  pet  project  of  conservation- 
ist Laiu-ance  Rockefeller  (he's  Nelson's 
brother).  The  nine  Rockresorts— in- 
cluding Cancel  Bay  and  Little  Dix  Bay 
in  the  Virgin  Islands,  the  Mauna  Kea 
Beach-  in  Hawaii,  Woodstock  Inn  in 
Vermont  and  Jenny  Lake  Lodge  in 
Wyoming— are  for  the  very  rich  who 
love  indoor  luxury  combined  with 
rugged  outdoor  beauty.  For  example, 
even  in  the  rustic,  audientic  log  cabins 
nesded  beneath  the  Grand  Tetons  at 
Jenny  Lake  Lodge,  guests  find  scented 
soaps,  luxury-weight  towels— and  a 
flashlight  for  going  elk-spotting  at 
night.  Like  many  watering  holes  for 
the  wealthy,  these  resorts  are  so  popu- 
lar with  returning  guests  that  it  can  be 
hard  to  get  reservations;  Christmas  at 
their  Caribbean  resorts,  for  example, 
is  usually  booked  a  year  in  advance 
by  regulars.  So  try  these  places  off- 
season first.   You'll  (continued) 
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B  and  B  — 
The  romance  never  goes  out 
of  some  marriages. 


Perhaps  some  marriages  are  still  made 
in  heaven.  But  one  heavenly  marriage 
is  made  only  in  Fecamp,  France. 
It  s  B  and  B.  Benedictine  and  Brandy. 

With  unmatched  finesse,  the 
intriguing  and  enticing  liqueur  that 


is  Benedictine  is  wed  to  fine  Cognac. 
The  result  is  what  every  marriage 
should  be— unvarying  delight.  That's 
why  when  there  is  romance  in  your  soul, 
there  should  be  B  and  B  in  your  glass. 
B  and  B  "On  the  Rocks."  j^^- 


86  Prixjf 


From  Benedictine  Fecamp.  France 
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a  packaged  diet. 


BodyBeautifiers 

withaBrainr 

They  keep  shaping  you 

even  as  you  lose  weight. 

As  you  diet,  our  Lite  Diet  Skinny 
Waist  shapers  have  the  brains  to 
conform  to  your  changing 
measurements. 

Actually  follow  your  diet 
with  you. 

How  did  briefs,  briefers, 
panties,  bodysuits,  pantsliners 
and  jumpsuits  get  so  smart? 

The  secret  lies  in  the  amaz- 
ing control  properties  of  an  extra- 
ordinary new  fabric  of  Lycra:" 

All  it  cares  about  is  the  way 
you're  built  right  now.  Not  the 
way  you  were  five,  ten  or  twenty 
pounds  ago. 

"But  Tm  not  on  a  diet!'* 

We  knew  some  of  you  would  say 
that.  And  for  you,  Lite  Diet 
Skinny  Waist  performs  other  acts 
of  magic. 

It  can  trim  inches  off  your 
waist  the  minute  you  slip  one  on. 

What's  more,  our  body 
beautifiers  understand  that  real 
women  don't  come  in  just  off-the- 


rack  sizespf  small,  mediun- 
large. 

That  you're  a  bit  plus 
minus  here  and  there. 

So  Lite  Diet  Skinny  \ 
adjusts  foY  this.  Instantly. 

You  get  the  kind  of  fii 
feels  good  all  over.  The  per 
fit  you  probably  gave  up  Ic 
for  long  ago. 

Pick  up  a  package  tod 

Pick  up  one  ot  the  package 
shown  above  wherever  yoii 
body  fashions. 

There's  one  that's  exa 
right  for-you. 

Lite  Diet  Skinny  Waia 
Young  Smoothie. 

For  keeping  your  bod 
beautiful,  it  sure  makes  sen 
pick  our  brains. 

Shown:  #63 50.  Briefer  in  ^ 
Lycra"  Spandex.  Beige. 
34-40  B&C  cup  $19.00 

Lite  Diet  Skinny  W 
with  Lycra* 
By  Young  Smooth 

The  Strouse,  Adier  Co  ^  Park  A\  e. 


has  fast  and  accurate  focusing, 
because  no  matter  how  sharp 
the  lens  is,  it  has  to  be  accurately 
focused  to  perform  as  well  as  it 
can. Third,  it  has  an  automatic 
exposure  system  that  makes  it 
pushbutton  simple  to  operate, 
with  brilliantly  exposed  slides  or 
negatives  roll  after  roll.  And  in- 
doors, flash  photography  is  just 
as  simple  with  the  optional 
Canolite  D  electronic  flash  that 
takes  all  the  headaches  out  of 
buying  bulbs  and  figuring 
exposure. 

Bestofall,theG-lll17is 
fast  enough  to  capture 
the  most  fidgety  two  year  old. 
Before  she  grows  up! 


Capture  these  delightful  fine  English  bone  china 
accessories  created  by  the  master  craftsmen  of 
Crown  Staffordshire.  Elegantly  and  colorfully 
decorated,  the  classic  "Hunting  Scene"  jars, 
cups,  mugs,  vases  and  boxes  are  a  foxy  choice 
for  sportsmen  and  sportswomen  everywhere. 
Look  for  them  at  fine  gift,  jewelry  and  department 
stores.  For  the  name  of  a  store  near  you  and  a 
copy  of  the  "Crown  Staffordshire"  brochure, 
send  50<:  to  Dept.  LHJ  11  at  the  address  below. 


Himunernrerlf 

Division  of  Goebel  Art  (GmbH)  Inc.,  Rodental,  W.  Germany 
250  Clearbrook  Road,  Elmsford,  New  York  10523 
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MICHAEL  FIELD'S 
COOKING  SCHOOL 

Micliael  Field  was  one  of  the  best  cooking  teachers  eve, 
grace  the  food  scene.  His  cookbooks  have  long  been  pers( 
favorites  for  serious  cooks.  Long  out  of  print.  Field's  "Ci 
ing  ScJwol"  has  recently  been  re-issued,  good  news  for  th 
who  may  not  be  familiar  with  liis  painstaking  and  lucid  tti 
Here  are  two  recipe  excerpts. 

CHILLED  LEMON  SOUP  WITH  MINT 

This  is  a  chilled  version  of  the  famous  Greek  lemon  st 
known  as  avgolemono.  Tapioca,  instead  of  rice,  thickens 
chicken  broth,  which  is  then  flax  ored  with  lemon  and  gi 
a  velvetlike  consistency  with  egg  yolks  and  heavy  cream. 

The  garnish  of  fresh  mint  mingling  its  fragrance  with 
lemon  is  as  soothing  a  balm  as  one  could  possibly  wish 

To  serve  six 

4  cups  chicken  stocl<,  fresh  or  canned 

2  tablespoons  quick-cooking  tapioca 

3  egg  yolks  * 
2  tablespoons  lemon  juice 

1  tablespoon  grated  lemon  peel 

V2  teaspoon  salt 

Vs  teaspoon  cayenne  pepper 

1  cup  heavy  cream 

2  tablespoons  fresh  mint,  finely  cut  with  scissors 

cup  light  cream,  if  necessary  (see  Afterthoughts) 

This  soup  is  always  at  its  best  ser\  ed  as<cold  as  possible.  Ct 
pensate  for  the  deadening  effect  of  the  cold  on  its  fla\'or,  h. 
c\  er,  by  using  as  strong  a  chicken  stock  as  you  can  get  y 
hands  on. 


In  a  heavy  2-quart  saucepan,  bring  the  4  cups  of  stock 
boil,  and  sprinkle  in  slowly  2  level  tablespoons  of  tapic 
Cook  rapidly  for  2  or  3  minutes,  then  lower  the  heat  and  s 
mer,  partially  covered,  for  about  5  minutes. 

Meanwhile,  with  a  wire  whisk  or  a  fork,  beat  together 
small  bowl  the  3  egg  yolks  and  the  lemon  juice,  grated  pi 
salt  and  cayenne.  When  they  are  just  about  combined,  mi 
the  cup  of  heavy  cream.  Now,  tablespoonful  by  tablespc 
ful,  add  the  simmering  stock  to  the  cream  mixture,  stiri 
well  after  each  addition.  At  about  the  tenth  spoonful,  reve 
the  process  and  pour  the  now  heated  cream  back  into 
saucepan  all  at  once,  stirring  constantly. 


The  next  step,  always  fraught  with  potential  disaster,  i 
cook  the  soup  until  it  thickens  to  a  smooth,  light  custard, 
don't  bother  doing  this  in  a  double  boiler,  a  wearisome, 
necessary  process.  Be  more  daring  and  professional  and  c 
it  over  direct  heat  instead.  If  you  are  really  careful  not  to 
the  soup  get  too  hot,  it  won't  curdle. 

Place  the  saucepan  over  moderate  heat  and,  stirt 
deeply  and  around  the  sides  of  the  pan  with  a  wooden  spc 
cook  the  soup  until  it  begins  to  thicken  and  you  feel  a  bai 
perceptible  resistance  to  the  spoon.  Still  stirring,  lift  the  ] 
above  the  heat  to  cool  it  a  bit,  then  return  it  to  the  heat  o 
more.  Continue  to  cook,  lifting  the  pan  from  time  to  ti: 
until  the  soup  has  thickened  enough  to  coat  the  back  of 
spoon  lightly.  Don't  worry  if  the  soup  seems  thin;  it  ' 
thicken  more  as  it  cools.  Pour  it  at  once  into  a  cold  bowl,  i 
allow  the  soup  to  come  to  room  temperature  before  cover 
it  tightly  with  plastic  wrap.  Chill  in  refrigerator  until  icy  c« 
•  //  you  want  to  serve  the  still  hot  soup  directly  after  mah 
it,  embed  the  howl  in  another  larger  howl  filled  with  ice  cm 
or,  better  .still,  crushed  ice.  Stir  the  .soup  (continu 


rive  him  a  Christian  Dior  shirt  and  tie  for  Christmas. 
And  stay  home  Newfear^  Eve. 

Think  of  the  most  elegant  name  in  fashion. 
Think  of  the  man  in  your  Uf  \  Wouldnt  they  look  great  together? 
Christian  Dior  for  this  Christmas,  this  New  Years  Eve, 
and  all  year  long.  At  fine  stores  everywhere. 


THE  SEVILLE  COLLECTION. 
THE  BEAUTY  OF  IT  IS  ONLY  HALF 
THE  BEAUTY  OF  IT 


Buttery-soft  leather  in 
luscious  Burgundy.  Accented  with 
a  delicate  golden  chain. 

Accessories  like  these  don't 
have  to  be  anything  more  than 
beautiful. 

But  they  are.  A  lot  more. 

TTieyVe  beautifully  designed. 
With  special  features  and  innova- 
tions that  not  only  help  you  orga- 
nize the  things  you  carry.  But  help 
you  organize  you. 

In  short,  these  beauties  have 
brains.  And  that's  what  makes 
them  so  beautiful  to  get. 

Or  give. 


PRINCESS  GARDNER 

Prince  Gardner,  St.  Louis  Mo.  A  Dix  ision  of  SWANK,  INC. 


MICHAEL  FIELD'S 
COOKING  SCHOOL 

Meanwhile,  over  moderate  heat,  melt 
the  4  tablespoons  of  butter  in  the  casse- 
role. When  the  foam  subsides,  add  the 
c  hopped  onions,  carrots,  celery,  leek  and 
garhc,  and  cook  them  slowly,  turning 
them  frequently  with  a  wooden  spoon, 
until  vegetables  are  lightly  colored. 

Then,  carefully  arrange  the  browned 
pieces  of  veal  upright  on  the  bed  of 
\  egetables,  packing  them  together  close- 
ly so  that  they  will,  in  effect,  prop  each 
other  up;  this  will  prevent  the  marrow 
from  falling  out  of  the  bone. 

Pour  off  all  but  a  tablespoon  or  so  of 
the  oil  remaining  in  the  frying  pan,  and 
deglaze  the  pan  by  adding  to  it  %  cup  of 
white  wine.  Bring  the  wine  to  a  boil, 
meanwhile  scraping  into  it  all  the  brown 
sediment  clinging  to  the  bottom  and 
sides  of  the  pan.  When  the  wine  has 
boiled  down  to  about  /2  cup,  stir  in  the  /2 
teaspoon  each  of  basil  and  thyme  and  % 
of  a  cup  of  brown  beef  or  chicken  stock. 
Stirring  constantly,  bring  the  mixture  to 


a  boil,  then  pour  it  over  the  meat  in  the 
casserole.  Scatter  over  the  top  the 
chopped,  drained  tomatoes  and  sub- 
merge in  the  stock  the  bouquet  of  pars- 
ley and  bay  leaves.  The  liquid  in  the 
casserole  should  come  halfway  up  the 
sides  of  the  meat;  if  it  doesn't  add  a  lit- 
tle more  stock. 


On  top  of  the  stove,  bring  the  casse- 
role to  a  full  boil,  then  cover  it  and  place 
it  on  the  lower-third  shelf  of  the  pre- 
heated oven.  After  15  minutes  or  so, 
baste  the  veal  thoroughly  with  the  brais- 
ing liquid,  and  add  some  salt  and  pepper 
if  you  think  it  needs  it.  The  stock  should 
barely  simmer,  and  if  for  some  reason 
(too  thin  a  pot,  perhaps,  or  a  faulty  oven 
gauge)  it  seems  to  be  cooking  too  fast, 
turn  the  heat  down  to  325  °F.  or  even 
lower.  The  slower  osso  biico  braises,  the 
better.  Baste  the  meat  thoroughly  every 
15  minutes  or  so,  until  the  meat  is  tender 
but  not  falling  from  the  bones.  This 
should  take  anywhere  from  an  hour  and 
15  minutes  to  an  hour  and  a  half,  de- 
pending upon  the  quality  of  the  veal. 

To  serve,  remove  the  osso  buco  from 
the  oven  and  raise  the  oven  temperature 
to  475  °F.  Carefully  transfer  the  pieces 
of  veal  from  the  casserole  to  a  large  oven- 
proof platter.  Glaze  the  veal  on  the 
upper-third  shelf  of  the  oven  for  5  or 
10  minutes,  turning  the  heat  down  a  bit 


if  the  meat  shows  any  sign  of  burning. 

Meanwhile,  strain  the  casserole  juices 
and  all  the  vegetables  through  a  fine 
sieve  into  a  small  saucepan  and,  with  a 
large  spoon,  press  down  hard  on  the 
vegetables  to  extract  all  their  juice  be- 
fore throwing  them  away.  Bring  the 
sauce  to  a  rapid  boil  and  continue  to  boil 
until  it  has  reduced  to  a  little  more  than 
half  its  original  quantity.  It  should  then 
be  lightly  thickened  and  quite  intense  in 
flavor;  if  it  isn't,  boil  it  down  further. 

Remove  the  platter  of  veal  from  the 
oven  (the  meat  should  have  a  light, 
brilliant  glaze),  and  pour  the  reduced 
sauce  over  it,  reserving  a  little  to  be 
passed  separately  if  you  wish.  Sprinkle 
each  piece  of  veal  copiously  with  the 
gremolata  and  serve  the  osso  buco  with 
its  traditional  accompaniment,  Risotto 
Milanese.  However,  any  kind  of  pasta 
dressed  simply  with  butter  and  cheese 
would  do  almost  as  well. 

AFTERTHOUGHTS : 

•  You  may  cook  the  osso  buco  hours  in 
advance  and  reheat  it  slowly  on  top  of 
the  stove  before  serving.  If  you  plan  to 
do  this,  undercook  the  veal  somewhat, 
for  it  will  continue  to  cook  as  it  cools  and  ; 
will  cook  a  bit  more  when  you  reheat  it. 

•  If  you  have  time  before  cooking  the 
veal,  tie  each  piece  with  kitchen  cord.  ; 
This  will  prevent  the  meat  from  coming 
away  from  the  bone.  Remove  the  strings 
carefully  before  serving.  End 


iton 


oil*" 


9^acup. 

Have  you  been  paying  39  cents  or  more  for  a  cup  of  yogurt? 
Tsk.Tsk. 

With  the  Salton  Electric  Yogurt  Maker  you  can  make  delicious,  100%  natural  yogU 
for  a  fraction  of  the  price.  (8.4C  to  be  exact,  but  we  rounded  it  off  in  your  favor.) 

Our  figure  includes  the  milk  you  use,  the  starter  culture,  even  the  electricity  to  rui 
the  Salton  Yogurt  Maker.  ( If  you'd  like  to  check  our  arithmetic,  just  write  to  us  and  we'll  l 
glad  to  send  you  all  our  calculations  down  to  the  last  B.T.U.)  J 
What  about  the  price  of  the  Yogurt  Maker  itself?  That's  a  bargain,  too.  Under  $13.( 
including  thermostatic  controls,  thermometer  spoon  and  five  snap  lid  glass  jars.  j 
But  the  Salton  Yogurt  Maker  does  more  than  just  make  yogurt  for  less  mone 
it  makes  better-tasting  yogurt. 

Because  you  make  it  to  your  own  taste.  Sweet  or  tart.  Light  or  creamy. 
Garnished  with  the  garnishes  of  your  choice. 

The  Salton  Yogurt  Maker.  At  fine  stores  everywhere. 
For  a  complete  catalog  of  Salton  products,  write  Salton,  Inc.,  1268  Zerega 
Avenue,  Bronx,  New  York  10462. 

Salton  Yogurt  Maker 


My  husband,  the  chimney  sweep,  made 
our  Maytag  prove  it's  dependable  in  more 
ways  than  one,  writes  Mrs.  Hinkley. 


'"My  husband  is  a  chimney  sweep 
—he  has  just  been  named  vice- 
president  of  the  National  Chimney 
Sweeps  Guild,"  writes  Mrs.  Judy 
Hinkley,  Williamsburg,  Massachu- 
setts. 

"I  don't  know  anyone  who  gets 
any  dirtier."'  But  that  doesn't  faze 
her  Maytag,  and  she  can  count  on  it 
to  handle  her  whole  wash,  even  his 
work  clothes  and  the  sheets  he  uses 
as  tarps  to  catch  soot,  says  Mrs. 
Hinkley. 

"I  have  a  12-year-old  Maytag 
Washer  that  I  use  daily."  Knowing 
she  can  depend  on  it  to  get  all  of  her 
laundry  clean,  she  says,  is  as  impor- 
tant as  knowing  it's  built  to  last 
longer  and  need  fewer  repairs. 

What  with  the  regular  family 
laundry  plus  her  husband's  work 
things,  that  washer  works  even 


Not  only  is  it  still 
washing  away  after 
12  hard  years . . .  but  I 
can  also  depend  on  it 
to  do  a  great  job  — 
even  on  the  sheets 
he  uses  to  catch  soot. 


harder  today  than  when  she  got  it  in 
1965.  15  to  20  loads  a  week  is  about 
average.  "I  could  count  on  one  hand 
the  times  in  12  years  that  I've  had 
to  have  the  repairman,"  states  Mrs. 
Hinkley. 

Naturally,  w^e  don't  say  all 
Maytags  will  equal  that  record.  But 
long  life  with  few  repairs  is  what 
we  try  to  build  into  every  Maytag 
Washer,  Dryer,  Dishwasher,  and 
Disposer. 


In  the  living  room  of  their  Williams- 
burg home,  Judy  and  Ken  Hinkley  with 
their  daughters  Linda,  17;Teri,  15; 
Becky,  12;  Patty,  6;  and  Dustmop. 


Ken  Hinkley,  wearing  the  chimney 
sweep's  traditional  top  hat  and  frock 
coat,  lowers  weighted  brush  down 
chimney.  Business  is  brisk  because  of 
increased  use  of  fireplaces  and  wood- 
burning  stoves  due  to  the  high  cost 
of  other  fuels. 


MAYTAG 

THE    DEPENDABILITY  PEOPLE 


THE  MAYTAG  COMPANY,  HEWION  ,  IOWA  50208 
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Fostoria.The  glass  to  put  it  in. 


Shown:  GREENFIELD  pattern.  Fostoria  Glass  Company,  Moundsville,  W.  Va.  26041' 


The  Great  American  Lead  Crystal  by  '  rostona 

yj'  We've  been  working  on 
your  crystal  for  90  years. 


Now  everyone  can  have  an  elegant  dessert, 
pcause  Sara  Lee  has  created  the  Cake  Cart:  8  of 
ie  most  luscious  cakes  you  ever  tasted. 

You'll  find  them  in  your  supermarket  freezer 
nd  any  one  of  them  can  transform  an  ordinary 


Plants  That  REALLY  Bloom  Indoors 


THE 

BROME- 
LIADS 


BY  GEORGE  &  VIRGINIE  ELBERT 

Bromeliads.  Bromeliaceae.  Tropical 
America.  Air  Plants. 

The  family  Bromeliaceae  is  found  only 
in  the  American  tropics  where  it  grows 
in  immense  numbers  on  tree  limbs  and 
occasionally  on  rocks.  The  roots  of  these 
plants  are  used  mainly  for  attachment, 
and  feeding  is  principally  through  their 
leaves.  Hence  their  common  name  of 
"air  plants."  Both  Spanish  Moss  and  the 
Pineapple  plant  belong  to  this  unusual 
family. 

Many  of  the  plants  are  um-shaped, 
their  centers  adapted  to  hold  water. 
The  flowers  of  most  species  are  rather 
small  and  of  short  duration,  while  the 
iiright  coloration  of  the  leafy  bracts 
that  surround  them  may  last  for  months. 
I'Oliage  is  often  striped  or  zoned  attrac- 
ti\  ely  and  the  lower  parts  of  leaves  tuni 
flaming  red  at  bloom  time.  Finally,  some 
plants  have  berries  following  their  flow- 
ering, which  may  also  persist  for  months. 
Bromeliads  are  among  the  easiest  plants 
to  grow  and  bloom.  So,  though  flowering 
in  most  species  occurs  only  once  a  year, 
the\  cleser\e  their  popularity.  In  fact, 
the  supply  of  good  plants  is  less  than  the 
demand.  The  culture  of  bromeliads  is 
pretty  much  the  same  for  the  different 
species  and  cultivars. 

Like  orchids,  bromeliads  only  bloom 
from  new  growths,  which  appear  either 
from  the  side  or  the  center  of  the  old 
plant.  The  parent  dies  off  eventually  and 
the  new  ones  take  over.  Where  growth 
is  from  the  center  you  may  remove  the 
old  leaves  as  they  brown  off.  Cut  off 
half-grown  side  growths  at  the  basal 
joint  along  with  root  and  pot  them  up 
separately. 

The  best  media  are  those  usually  pre- 
scribed for  orchids:  osmunda,  tree  fern 
or  fir  bark  mixtures— all  available  from 
orchid  nurseries.  Some  of  the  smaller 
plants  will  do  best  if  attached  by  means 
of  wire  to  a  slab  of  tree  fern.  Pots  can 
be  smaller  than  for  most  other  plants 
since  bromeliad  rooting  is  well  below 
the  average.  A  four-  or  five-inch  pot  will 
hold  the  biggest  of  the  usual  ones  in  cul- 
ti\'ation. 

When  you  have  bought  a  young  plant 
or  separated  a  sucker,  grow  it  in  mod- 
erate light,  on  the  side  of  a  windowsill- 
east,  west  or  .south— or  five  to  eight  inch- 
es from  the  light.  The  main  thing  from 
there  on  is  to  keep  the  urn-shaped  fo- 
liage full  of  water  and,  if  there  is  no  um. 


to  spray  the  leaves  once  or  twice  daily. 
Water  will  trickle  down  to  the  roots.  Do 
not  soak  the  potting  medium,  as  the  base 
of  the  plant  is  liable  to  rot.  Once  a 
month,  treat  the  plants  to  a  very  mild 
solution  of  a  high-nitrate  fertilizer  or 
fish  emulsion.  Temperature  should  be  65 
degrees  F.  or  better  at  all  times.  High 
humidity  (over  50  percent)  is  very 
beneficial. 

The  main  challenge  is  getting  them  to 
flower.  A  few  will  perform  without  any 
special  treatment— Queen's  Tears  (Bill- 
hergia  7iutans)  or  Crtjptanthus,  for  in- 
stance—but most  of  them  need  some- 
thing to  trigger  the  growth  of  a  bloom- 
ing stem.  The  time  to  do  this  is  when 
the  new  plant  is  mature— in  other  words, 
as  big  as  your  older  plant,  or  like  other 
blooming  plants  you  have  seen  at  nurs- 
eries or  florist  shops.  Bromeliad  books 
with  illustrations  show  how  a  mature 
plant  should  look.  Having  satisfied  your- 
self on  this  point,  encase  your  plant  in  a 
plastic  bag  along  with  half  an  apple  for 
four  days.  Make  sure  that  the  bag  is  air- 
tight. Six  weeks  or  less  after  this  treat- 
ment the  flowering  shoot  will  appear.  A 
chemical  is  on  the  market  that  will  ac- 
complish the  same  thing,  but  apples  are 
available  everywhere  and,  unless  you 
have  a  large  collection  of  bromeliads, 
using  these  is  the  easier  way.  Moving 
your  plant  to  your  brightest  lighted  po- 
sition when  the  stalk  appears  will  con- 
tribute to  the  intensity  of  bract  coloring. 
For  those  bromeliads  whose  flowering 
takes  place  in  the  urn  itself,  the  begin- 
ning of  coloration  in  the  surrounding 
leaves  is  your  best  sign  of  oncoming 
bloom. 

Bromeliads  occasionally  attract  scale. 
On  flat-leaved  plants,  you  can  remove 
them  with  a  brush  dipped  in  alcohol. 
With  the  more  contorted  types,  dipping 
in  malathion  may  be  necessary.  The 
plant  should  be  well  washed  oft  a  day 
after  the  dip. 

Cool  temperatures  cause  bromeliads 
to  rot.  Enclose  small  species  in  a  terrar- 
ium  where  they  will  benefit  from  the 
high  humidity  and  grow  extremely  well. 


Aechmea  fasciata.  Bromeliaceae.  Urn 
Plant.  Window  and  light  garden  ( if  you 
have  the  space ) . 

You  have  probably  seen  this  startling 
plant  bloom  in  florist  shops,  usually  in 
February  and  March.  The  gray-green- 
and-white  striped  lea\  es  form  a  magnifi- 
cent whorl  from  which  the  thick  stem 
rises  straight  up,  topped  by  something 
like  a  decorative  sundae  of  blue  flowers 
surrounded  by  pink  spiky  bracts.  The 
bracts  retain  their  color  up  to  five 
months  long.  It  is  a  big  plant,  some  18 
to  24  inches  across  and  about  15  inches 
high.  It  needs  all  the  room  it  can  get  be- 
cause its  leaves  are  stiff  and  can't  i)e 


crowded.  This  is  not  the  easiest  of  the 
bromeliads  and  we  recommend  the  best 
light  you  can  give  it  unless  the  leaves 
show  the  effect  of  burn.  The  leaf  color 
is  more  brilliant  in  good  light. 

Another  Aechmea,  "Foster's  Favorite," 
has  burgundy-red  leaves  and  blue  flow- 
ers. Its  habit  is  more  erect  than  fasciata's. 
Blue  berries  last  for  several  months.  It 
is  also  easier  than  fasciata,  but  not  so 
gorgeous. 


Tillandsias.  Bromeliaceae.  Tropical 
America.  Window  or  light  garden.  Sea- 
sonal bloomers. 

There  are  many  possibilities  for  house 
culture  in  this  largest  bromeliad  genera. 
Many  of  them  are  quite  small  plants  and 
are  more  common  than  and  not  as  ex- 
pensive as  the  big  fellows,  which  are 
getting  somewhat  prohibitive  in  price, 
since  they  take  a  long  time  to  grow  to 
market.  Some  Tillandsias  have  papery 
leaves,  others  fleshy  ones  with  roundi.sh 
cross  section.  The  latter  make  wonderful 
subjects  for  a  dome  terrarium.  The  flow- 
ers are  mostly  small;  some  are  exquisitely 
perfumed  and  all  have  pretty  long-last- 
ing bracts;  the  plants  don't  need  a  great 
deal  of  light  and  culture  is  easy.  The 
main  thing  is  to  spray  them  early  and 
often.  ^ 

Tillandsia  ionanth'a  is  a  great  favorite 
and  has  a  thick  tuft  of  hard,  dry  fo- 
liage; it  is  only  three  inches  high,  and 
really  blushes  when  ready  to  bloom  in 
the  spring.  The  flowering  stalk  bears 
small  blue  flowers.  If  "you  spray  it  daily 
it  can  be  grown  attached  with  wire  to  a 
little  tree-fern  raft. 

Tillandsia  lindenii  is  a  bigger  plant 
with  thin  quill-like  leaves,  making  a 
spread  which  may  be  as,  much  as  fifteen 
inches.  In  early  spring  the  spike  pro- 
duces a  flat  inflorescence  whose  bracts 
are  a  vivid  pink  and  the  flowers,  excep- 
tionally large,  are  blue.  Tillandsia  cy- 
anea  is  similar. 


Vriesia.  Bromeliaceae.  Tropical  Ameri- 
ca. Window  and  light  garden.  Seasonal 
bloomer. 

The  Vriesias  are  admired  for  their  richly 
colored  or  zoned  leaves  and  their  floral 
spikes  whose  chief  beauty  is  the  bril- 
liance of  their  overlapping  bracts. 

Vriesia  splendcns.  Flaming  Sword. 
These  plants  are  about  twenty  inches  in 
diameter  with  dark-green  and  light- 
green  striped  leaves.  The  inflorescences 
are  tall  spears  colored  in  brilliant  red  or 
orange.  Flowers  are  inconspicuous.  A 
long-lasting  show.  End 

From  "Plants  That  Really  Bloom  Indoors,"  by  George 
and  Virginie  Elbert.  Copyright  (f'  1974  by  George  and 
Virginle  Elbert.  Reprinted  by  permission  of  Simon  & 
Schuster,  Inc. 
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Carameljr  Vcinilla 

A  golden  merger  of  tw6  dlmature's  richest  flavors. 


We've  blended  the  taste  of  luscious 
vanilla  with  creamy  caramel  and  now 
have  a  deliciously  mellow  cordial  with 
a  rich  flavor  that's  more  than  equal  to 
its  parts.  Sip  it  straight,  blend  it  half 


and  half  with  fresh  cold  milk,  or  be  cre- 
ative and  experiment.  It's  delicious  fun. 
And  its  name.  Caraniella.  is  as  soft 
and  mellow  as  its  taste.  Look  for  the 
distinctive  white  bottle  from  Arrow.® 


An  Ordinary  Rneapple 
Demonstrates 
How  Armour  Makes  An 
Extraordinary  Ham. 


Sometimes  nature  makes  you 
work  a  little  harder  to  get  the 
best  tasting  foods. 

The  best  part  of  a  pineapple, 
for  instance,  is  deep  inside. 
And  to  get  it  you  have  to  carve 
away  a  lot  of  the  outside. 

The  best  part  of  a  ham  is 
the  leanest.  To  get  it  we  carve 
away  two-thirds  of  a  whole 
ham.  What  is  left  is  Golden  Star 
by  Armour,  the  filet  of  ham. 

Golden  Star  is  lean,  tender, 
juicy  ham  that's  been  carefully 


cooked  for  hours  in  its  natural 
juices  to  bring  out  all  the 
delicious  ham  flavor 

Try  Golden  Star  in  the  con- 
venient VA  pound  small  family 
size.  This  little  filet  of  ham  can 
make  a  big  occasion  out  of  any 
small  family  meal.  It's  easy  to 
serve  and  there's  just  enough 
for  four  very  generous  servings. 

Golden  Star  by  Armour,  the 
filet  of  ham. 

The  only  thing  you'll  throw 
away  is  the  can. 


* 


GOLDEN 
STAK^ 


Reach  for  quality.  Reach  for  the  stars. 


Stefanie  &  Bill 

continued  from  pag,c  80 

When  he  isn't  traveling.  Bill  is  almost 
Iways  at  his  desert  home.  Stefanie  is 
^erseeing  eonstruction  of  her  new  home 
::  Malihu.  She  often  finds  herself  wish- 
ig  she  and  Bill  lived  together  full  time, 
ut  huilding  separate  new  homes,  their 
ireers  and  travel  have  kept  them  from 
close,  live-in  lifestyle, 
i  Their  romance  began  almost  tliree 
;ars  ago,  when  Stefanie  flew  to  Hong 
ong  to  participate  in  a  tennis  touma- 
ent.  She  met  Bill  aboard  the  plane, 
fter-  three  weeks  together  in  Hong 
ong,  Stefanie  and  Holden  realized  that 
leir  attraction  for  one  another  tran- 
ended  a  simple  romantic  interlude. 

Stefanie  said,  "Bill  and  I  found  each 
her  at  a  time  in  om'  lives  when  we 
jeded  from  one  another  that  which  was 
isy  for  each  of  us  to  give.  Giving  is  the 
?y  word.  The  remarkable  experience 
as  finding  someone  who  could  accept, 
ith  the  same  amount  of  ease,  the  things 
hich  you  are  able  to  give  easily.  Not 
ily  accept  the  giving,  but  appreciate  it, 
iderstand  it." 

After  Hong  Kong,  Stefanie  and  Bill 
stumed  to  Asia  in  1975  to  collect  primi- 
ve  art  in  the  Sepik  River  area  of  Papua, 
ew  Guinea,  where  Bill  was  involved  in 
;tablishing  bird  sanctuaries. 
"I  always  liked  primitive  art,"  Stefanie 
id.  "And  for  years  Bill  has  been  in- 
rested  in  primitive  masks,  paintings 
id  woodwork  in  Africa  and  Asia.  It  was 
s  knowledge  and  fascination  with 
rimitive  art  that  inspired  me." 
The  New  Guinea  government  asked 
efanie  and  Bill  to  help  establish  a  cot- 
ge  industry  among  its  aboriginal  artists 
some  of  whom  still  live  in  stone  age 
iltures— by  marketing  their  work.  Even- 
ally,  Bill  and  Stefanie  formed  W.  A. 
efrick  Imports  Ltd.  to  bring  400  sculp- 
ires  to  the  United  States,  most  of  which 
ere  sold  by  Bloomingdale's. 
After  leaving  New  Guinea,  Bill  and 
efanie  traveled  to  Bali,  Australia  and 
alaya— driving  a  rented  car  470  miles 
om  Singapore  to  Kuala  Lumpur  to 
inang.  A  few  months  later,  they  were 
f  to  Kenya  to  capture  scores  of  animals 
r  a  game  preserve  in  Nigeria.  Then 
ley  were  flying  to  Ethiopia  and  Europe. 
"We  traveled  together  for  about  five 
onths  in  1975,"  Stefanie  said.  "It 
iiened  new  doors  and  wonders  to  me.  I 
?glected  my  career,  but  opportunities 
1  travel  and  learn  and  to  be  with  a  man 
ke  Bill  were  more  important." 

Stefanie  is  a  pragmatist.  She  says  she 
aesn't  expect  to  find  herself  "artistically 
"cognized"  as  a  top-flight  movie  actress. 

am  only  allowed  to  work  in  an  area 
here  the  requirements  are  limited— re- 
orking  the  things  I've  already  done.  It 
ould  be  different,  for  instance,  if  I'd 
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been  able  to  play  the  Faye  Dunaway 
role  in  Network.  Faye  seems  to  be  doing 
the  top  stuff— best  scripts  and  directors. 
I  don't  feel  I  will  ever  be  in  that  position. 
So  I  belong  to  that  other  category  of  per- 
formers—those who  act  for  a  living. 
That's  the  only  other  category  there  is." 

Stefanie  also  sees  her  work  with  Hold- 
en  as  a  commitment  to  the  future  of  their 
relationship  as  well  as  an  alternative 
career.  She  talks  of  acting  less  and  of 
devoting  even  more  time  to  travel  and 
study  with  Bill. 

"I  don't  know  what  I'll  be  doing  five 
or  ten  years  from  now,"  she  said.  "If  I 
thought  seriously  about  having  children, 
then  I  would  think  seriously  about  mar- 
riage. I  look  forward  to  having  a  goal, 
but  the  search  is  infinitely  more  reward- 


ing and  intoxicating  than  the  discovery. 
It's  a  unique  moment  for  me.  It's  given 
me  time  to  reflect  on  an  inner  life,  a  sort 
of  universal  awareness.  I  think  my  work 
with  Bill  is  bringing  me  close  to  this  sort 
of  understanding." 

"I'm  usually  reluctant  to  talk  about 
personal  relationships,"  she  said.  "If  you 
expound  on  something  you  release  the 
energy  of  the  thought  to  misinterpreta- 
tion. Relationships  between  a  man  and  a 
woman  are  so  elusive  that  the  more  you 
label  them,  the  greater  the  danger  of  the 
declining  factor.  But  I  don't  imagine  Bill 
and  I  will  be  breaking  up.  We  have  many 
common  bonds,  mutual  respect  and  the 
giving  and  taking  of  needs.  I  think  those 
things  would  keep  us  together  for  a  very 
long  time."  End 


It  broils!  It  bakes! 
It  toasts  4  slices  automatically! 

It's  the  Toast 'N  Broil 
Toast-R-Overf  toaster  from  GE. 


If  you  want  a  toaster  oven  that 
does  everything  this  toaster 
oven  does,  get  yourself  a  GE. 

It's  a  2-steak  broiler. 

This  GE  toaster  oven  has  a 
separate  broil  setting  that  lets 
you  broil  steaks,  hamburgers, 
hot  dogs — easily  and  con- 
veniently. And  because 
it  broils,  GE's  toaster  oven 
makes  more  than  two  hun- 
dred dishes  you  can't  make  in 
most  other  toaster  ovens!  The 
high-wall  broiler  pan  helps  pro- 
tect the  interior  from  spatters 
-and  it  pops  into  the  dish- 
washer for  easy  cleaning. 

It's  a  great  oven. 

GE's  toaster  oven  handles 
the  dozens  of  small  cooking  jobs 
you'd  hate  to  heat  up  your  big 
oven  for.  Like  top-browning 
sandwiches,  baking  casseroles, 
warming  leftovers.  And  it 


works  in  tandem  with  your  big 
oven  when  you  want  to  cook 
foods  that  require  different 
temperatures. 

It's  an  automatic  toaster. 

It  takes  the  place  of  a  4-slice 


toaster.  It  toasts  odd-size 
breads  and  rolls,  both  sides  at 
once,  and  shuts  off  automati- 
cally. A  bell  rings  when  toast  is 
ready. 

Features!  Features! 

The  thermostatically  con- 
trolled oven  has  settings  from 
200°F  to  5()(J°R  Automatic  Top 
Brown  setting  is  great  for  melt- 
ing, crisping  and  browning.  And 
a  signal  bell  rings  when  food  is 
ready.  Removable  rack,  oven 
tray,  broiler  pan  and  swing- 
open  crumb  tray  make  clean- 
ing easy. 

Only  (iE  gives  you  so  many 
models  to  choose  from. 

See  them  all  at  your  GE 
dealer's  now.  The  model  fea- 
tured here  is  the  T26.  TheT23 


broils,  bakes  and  toasts  2  slices. 
Non-broiling  models  include 
the  Deluxe  2-slice  Toast-R- 


GENERAL 


Oven  toaster  (T93B)  as  well  as 
the  King  Sizt.  4-slice  Toast-R- 
Oven  toaster  (T97).  There's  a 
size  for  every  family,  a  price 
for  every  budget. 

Whichever  model  you 
choose,  once  you  own  a  Toast- 
R-Oven  toaster  from  GE,  you'll 
wonder  how  you  ever  man- 
aged without  it. 

ELECTRIC 


other  items  made  by  General  Electric 
use  DuPont  Teflon^  non-stick  coatings 


AIi&  Steve 

ceniinued  from  page  i  6 

"That  'Ali  MacGiaw,  \ictiin'  story  is 
getting  on  my  nerves,"  she  said,  an  edge 
in  her  voice.  "I'm  sick  of  it.  I  stopped 
working  because  I  wanted  to  raise  my 
family.  Steve  would  never  think  of  ask- 
ing me  not  to  work.  That's  just  a  con- 
venient crock  that  gossip  columnists 
dreamed  up.  Steve,  a  Svengali?  God,  no! 

"First  of  all,  Steve  and  I  are  two  of  the 
most  hard-headed,  stubborn  sur\ivors 
ali\  e.  There's  no  such  thing  as  one  of  us 
making  the  other  do  anything.  I'm  a 
very  strong-minded  woman.  Steve  is  just 
as  strong.  And  we're  together  because 
we  want  to  be  together." 

Still,  Ali  gave  up  the  most  promising 
career  any  actress  has  known  in  recent 
Hollywood  history.  Altogether,  her  only 
three  films  have  earned  a  staggering 
$200  million. 

Four  years  ago,  it  was  expected  that 
Ali,  under  the  aegis  of  her  husband  Bob 
Evans,  then  head  of  Paramount,  would 
next  star  in  The  Great  Gatsbij. 

Instead,  her  romance  with  McQueen 
while  making  The  Getawaij,  and  her 
subsequent  divorce  from  Evans  and  mar- 
riage to  Steve,  led  to  her  astonishing 
and  lengthy  retirement.  It's  been  an  ac- 
cepted fact  that  Ali  stopped  making 
movies  at  Steve's  insistence,  but  she  says 
no.  She  insists  that  her  reasons  were  a 
matter  of  personal  priorities. 

"It  didn't  take  any  great  soul  search- 
ing on  my  part,"  she  explains.  "My  son, 
joshua,  was  two  years  old.  Steve's  son, 
Chad,  was  twelve.  We  all  needed  the 
solidarity  of  strong  family  life.  To  me 
that  meant  being  at  home  with  them, 
creating  a  sense  of  security  after  the 
trauma  of  our  divorces.  God  knows  that 
takes  priority  over  a  career. 

"I  think  it's  fair-  to  say  that  for  the 
past  four  years  the  boys  have  led  a  fairly 
normal  suburban  life.  Well,  reasonably 
normal  with  two  maniacs  at  the  helm." 

Ali  said  she  might  have  continued  to 
work  in  films  if  she  had  been  offered 
worthwhile  projects  in  the  Hollywood 
area,  films  affording  her  the  luxury  of 
being  home  every  evening  and  on 
weekends.  But  distant  locations,  includ- 
ing Gatslnj  would  have  meant  deserting 
her  fledgling  family  for  months. 

She  and  Steve  rented  the  unprepos- 
sessing Trancas  Beach  house  and,  foi 
all  practical  purposes,  became  invisible. 
Old  friends  wondered  aloud  how  they 
could  settle  for  the  distant  environs  of 
Trancas.  Steve,  always  the  loner,  clearly 
would  flourish  in  that  ambiance.  But  Ali? 

"Trancas  happens  to  be  where  there's 
no  smog,"  she  says,  "where  our  children 
literally  open  the  door  and  arc  on  miles 
of  safe  beach  with  sand  to  run  in,  not 
traffic.  There  are  great  public  schools 
and  fine,  accessible  private  schools.  It's 


clean,  quiet  and  nobody  gets  into  the 
'Didn't  I  see  you  in  blah-blah-blah.'  So 
what's  weird  about  living  there?" 

"When  I  get  into  my  compulsive 
stage,  I  clean  the  closets  or  the  silver. 
And  I  do  laundry,  God  knows,  all  the 
time.  There  are  eighty-seven  beach  tow- 
els every  Sunday.  I  do  a  lot  around  the 
house  because  I  care  about  it  very  much 
and  want  it  to  look  a  certain  way,  with 
fresh  flowers  and  such.  I'm  not  the  wom- 
an working  over  a  hot  stove  all  day  the 
way  it's  been  written.  That's  one  of  the 
endless  series  of  myths  about  Steve  Mc- 
Queen and  Ali  MacGraw.  All  fantasy." 

Ali  filled  the  years  away  from  movies 
driving  to  Beverly  Hills  several  times  a 
week  to  attend  Ron  Fletcher's  exercise 
classes.  She  visited  friends,  did  the  gro- 
cery shopping,  drove  the  boys  to  and 
from  school.  She  read,  took  dancing  les- 
sons, and  underwent  several  years  of 
daily  psychoanalysis. 

"I  know  analysis  is  a  taboo  revelation 
you're  supposed  to  be  creeping  with 
shame  about,"  she  said.  "But  I  decided 
it  was  time  I  took  complete  control  of 
my  life.  Analysis  has  everything  to  do 
with  my  strength  now.  If  we  know  our- 
selves better  we  can  save  ourselves  some 
pain.  Oh,  God,  how  I  wish  I  hadn't 
wasted  so  much  time  in  my  twenties  on 
relationships  that  were  just  foolish  and 
wasted  energy. 

"I  know  the  cliche  about  actresses  in 
analysis.  I  can  hear  people  thinking,  'Ah, 
you've  gone  Hollywood.  You  never  used 
to  be  screwed  up.  You  were  a  nice  girl 
from  Wellesley.'  But  it  was  one  of  the 
most  important  things  We  done  in  my 
whole  life." 

"Completely  haywire" 

Yet  the  lodestar  of  her  life  was  and  is 
her  husband  Steve  McQueen.  It  is  clear 
whenever  Ali  speaks  of  him  that  she  is 
deeply  in  love. 

"Love  throws  everything  else  com- 
pletely haywire,"  she  says,  eyes  widen- 
ing. "I'm  talking  about  deep,  romantic 
love.  When  >'ou  really  love  someone,  as 
I  do  Steve,  you  stretch  because  rarely  do 
>'ou  meet  the  perfect  pea  in  the  pod 
next  to  you.  I'm  set  in  my  ways.  But  I've 
made  important  accommodations.  So 
has  Steve.  Any  love  relationship  must  be 
more  than  fifty-fifty.  You  both  have  to 
give  out  seventy-five  percent  because 
the  middle  twenty-fi\'e  o\erlaps.  And 
there  is  a  part  of  you  nobody  can  ever 
lia\'e.  It's  private  and  important." 

To  friends,  the  MacGraw-McQueen 
match  was  not,  on  the  face  of  it,  made 
in  heaven.  Steve  was  a  man  pursuing 
such  activities  as  sports,  camping  and 
motorcycle  racing.  Ali  sought  more  pas- 
sive, intellectual  pur.suits— music,  ballet, 
the  theater  and  literature.  "I'm  aware 
there  are  a  lot  of  things  Steve  and  I  do 
not  share  in  common,"  she  says,  "but  we 
allow  each  other  to  do  what  we  enjoy. 
I  love  beautiful  old  clothes  and  fill  my 


closets  with  them.  Steve  likes  motor 
cles.  They're  beautiful.  But  after  I 
seen  thirty  of  them,  they  affect  me  1 
same  way  I'm  sure  thirty  antique  drcsj 
aflect  him. 

"Steve  has  a  truck  farm.  I  mean 
started  passionately  collecting  true 
automobiles  and  motorcycles.  His  true 
laid  end  to  end,  would  stretch  from  hi 
to  South  Dakota.  Seven  of  them  ; 
parked  on  the  street  by  our  house.  A 
if  he  doesn't  take  the  nine  motorcyc 
out  of  my  side  of  the  garage,  he's  i 
going  to  be  able  to  park  on  his  side.  '. 
funny.  I  get  up  in  the  moniing  soil 
times  at  5:30  and  Steve  is  on  the  td 
phone  talking  to  someone  in  Arkan 
about  some  1921  model  truck  he  ca 
li\  e  without. 

"During  these  past  four  years,  | 
spent  a  great  deal  of  time  at  home 
gether.  It  was  terrific.  When  Stev 
wasn't  working  he'd  wander  off  in  seai 
of  a  perfect  fender  for  one  of  his  cars. 

"Steve  isn't  a  demanding  man.  \ 
likes  simple  meals— steak  and  mash 
potatoes.  And  he  likes  me  to  cook  i 
feel  like  it.  But  he  stays  cletir  of  I 
kitchen  himself.  He's  big  on  the  trage 
school  of  cooking,  which  is,  'Well, 
you're  not  going  to  cook,  I'll  get  son 
thing  together.' 

"We  find  ways  to  resolve  our  differ( 
tastes.  The  bedroom  is  wired  with  sei 
rate  earphones  to  the  television  a 
stereo  sets  so  we  Won't  have  to  deal  w 
each  other's  choices.  If  I  want  to  re 
and  listen  to  stereo  while  Steve  watcl 
television,  there's  no  problem." 

A  year  ago  Ali's  itch  to  return  to  wq 
became  acute.  Bufr  she  felt  a  long  loo 
tion  film  away,  from  home  still  woi 
be  traumatic  on  the  family,  especia 
young  Joshua.  So  instead  of  making 
film,  she  and  Steve  bought  the  Trand 
house  they'd  rented  for  three  years  a] 
Ali  plunged  into  redoing  it  from  top 
bottom.  The  McQueens  didn't  own 
stick  of  furniture,  a  pancake  turner  on 
towel.  For  four  months  they  lived  ii^ 
clutter  of  plaster  and  sawdust. 

Last  year,  while  Ali  redecorated  ai 
refurbished,  Steve  was  making  a  fil 
called  Enemy  of  the  People.  He  rent< 
temporary  quiuiers  in  a  Beverly  Hii 
hotel  while  Ali  played  foreman  to  ti 
workers  at  Trancas.  Predictably,  rumc 
of  a  separation  spread. 

"Steve  stayed  in  town  most  of  tl 
time  because  it  was  impossible  for  hi 
to  study  dialogue  with  ten  carpente 
banging  on  the  bedroom  door,  and  he 
have  to  be  up  at  six  in  the  morning." 

Once  the  house  was  as  perfect  as  A 
could  make  it,  she  found  herself  agai 
restless  to  return  to  work. 

"Those  four  years  were  a  Strang 
time  in  my  life,"  she  says.  "It  was  tl 
first  time  since  I  was  fifteen  years  o| 
that  I  hadn't  worked.  I  put  mys^ 
through  school  to  make  the  money  ii 
scholarships  didn't  cover,  (continue^ 
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^Jhe  AMC  Gremlin. 
More  fun  than  a  barrel 
of  gas  bills. 


3remlin  is  an  economicar  small 
vith  the  room,  ride  and  comfort  of 
ger  car.  It's  economical  because  it 

an  efficient  4-cylinder  engine  and 
eed  gear  box,  which  manage  to  be 
thrifty  and  very  i# 

nv  at  the  same  time.    '-^M/M/  i 
Gremlin  also        ^M^P^x  I 
.  with  a  lot  of        ^1  Hp^l  I 

gsthat  make  it  more 

to  drive.  4  on  the  ■HHh 
wide-track  han-  ^ 
and  easy  ma-  ,^iB 
erability,ngive  the 

;s,  racing  stripes  and  slot  style  wheels 
the  Gremlin  X  quite  a  sporty  look  to 
^ithit. 

ou  also  get  AMC's  exclusive  BUYER 
►TECTION  PLAN,^  with  the  only  full  12 
ith/12,000  mile  warranty.  That 
ins  AMC  will  fix,  or  replace  free  any 


part,  except  tires,  for  12  months  or 
12,000  miles  whether  the  part  is  de- 
fective, or  just  plain  wears  out  under 
normal  use  and  service. 
Discover  how  much  fun,  and  how 

economical,  driving  can 


\ 


be  with  a  perky,  practi- 
;  -  ■  cal  Gremlin! 

tttjllM^''''^      '  Based  on  estimated 
-5^'   EPA  test  results  of  33 

a";^   ^   B    on  the  highway  cycle, 
^    21  in  the  city  cycle  and 
-         25  combined  for  the  op- 
#    tional  4-cylinder  engine 
^  with  4-speed  manual 

■■i^  transmission.  Your  ac- 

tual mileage  will  vary  depending  on  your 
car's  condition  and  optional  equipment 
and  how  and  where  you  drive. 

AlVICH  Gremlin 

The  fun  Americans  want. 
The  size  America  needs. 


ER  PROTECTION  PLAN  is  reg.  U.S.  Pat.  andTm.  Off. 


AIi&  Steve 

continued 

Work  was  automatic— waiting  on  tables, 
being  a  chambermaid,  all  that  stuff. 

"I'm  thirty-eight  now,  so  you  figure 
out  how  long  I've  been  working.  Last 
year  I  felt  the  need  to  act.  I  don't  mean 
with  the  constant  energy  of  a  Liza  Min- 
nelli  or  Ann-Margret.  I  couldn't  do  that 
because  I  like  to  get  lost  in  my  real  life 
for  long  spells  at  a  time. 

"But  a  year  ago  still  wasn't  the  right 
time.  I  didn't  want  to  disriipt  the  scene. 
We  had  our  home  pulled  together  and 
were  living  a  special  rhythm. 

"I  became  awful  to  live  with  the  last 
couple  of  yv."'s.  I  really  was  a  horror. 
Very  negative,  ^  ery  judgmental— every- 
thing I  really  dont  like  about  myself. 
That's  what  most  of  the  people  close  to 
me  saw.  I  finally  figured  out  that  I  really 
wanted  to  work,  to  create.  And  Steve 
was  very  supportive  of  that.  He's  been 
abused  by  rumors  that  he  was  opposed 
to  my  working.  That  really  irritates  me. 
Now  that  I've  returned  to  acting,  I'm  re- 
lieved that  that  monster  has  gone  away 
—I  mean  the  monster  I  had  become." 

Last  summer,  Ali  devoted  three 
months  to  her  costarring  role  with  Kris 
Kristofferson  in  Convoy,  most  of  it  on 
locations  in  and  around  Albuquerque. 

"I  made  the  decision  to  work  this  year 
because  I  felt  the  family  was  secure 
enough  to  take  it  in  stride,"  Ali  says. 
"Joshua  started  to  dread  the  idea.  He 
even  asked,  'Why  are  you  going  away? 
Do  you  need  the  money?'  He  really 
nailed  me.  I  explained  to  him  and  Chad 
that  someday  each  of  them  would  fall  in 
love  with  a  lady  who  probably  would 
have  a  need  to  express  herself  in  some 
way  by  working.  I  think  they  under- 
stood. I  wouldn't  have  done  the  movie 
if  I  thought  they'd  have  been  severely 
shaken  up." 

Actually,  Ali  was  more  shaken  by  her 
return  to  work  than  anyone  else. 

"After  all,  it  had  been  five  years,"  she 
said.  "And  I'm  always  aware  I've  had  no 
formal  training.  I  know  my  limitations. 
I  have  to  play  roles  close  to  myself.  And 
the  woman  that  I  portray,  a  photo-jour- 
nalist, is  like  me.  Even  so,  it  was  terrible 
going  back  the  first  day.  I  was  fright- 
ened and  I  never  got  over  it  during  the 
entire  filming.  When  I  was  in  a  scene  it 
was  all  right  because  all  my  concentra- 
tion was  on  what  T  was  doing.  Between 
scenes  I  was  scared. 

"Even  during  the  four  years  of  living 
my  life  and  trying  to  grow,  I  have  main- 
tained a  certain  position  on  the  list  of 
ladies  getting  work  in  movies.  Living  up 
to  that  is  very  scary.  I  want  to  be  a  good 
actress.  An  artist. 

"No  matter  what,  I  won't  crank  out 
one  picture  after  another.  My  family 
comes  first.  It's  unforgivable  not  to  make 


your  children  feel  loved.  It's  a  responsi- 
liility  you  must  meet.  You've  got  to  be 
there  for  them.  Steve  shares  my  feelings. 

"Joshua  adores  Steve.  Divorce  is  hard 
on  children.  Cataclysmic.  But  Bob 
[Evans]  and  I  are  on  good  terms— and 
Joshua  has  a  wonderful  relationship  with 
his  father,  too.  Steve  and  Bob  are  totally 
different.  Each  of  them  is  giving  Joshua 
different  things.  After  four  years,  it's 
super  that  everybody  is  wonderful  about 
the  children.  Thank  God." 

Ali  shook  her  head  and  smiled. 

"In  the  past,  after  someone  inter- 
viewed me,  I'd  hear  people  say,  'What  a 
together  lady  she  is.'  I  gag  when  I  read 
those  interviews,  with  me  pontificating 
as  if  I  had  all  the  answers. 

"I'm  wise  enough  now  to  know  I  don't 
know  anything.  I  want  to  live  forever, 
but  know  that  all  we  really  have  is  rigJit 
now.  That's  why  I  think  being  'cool'  is  a 
bore.  I  say  what  I  feel  now  because  it 
may  be  too  late  to  say  it  later. 

"The  past  year  has  been  interesting 
and  funny  because  Steve's  beard  and 
my  short  hair  have  given  us  a  certain 
amount  of  anonymity.  We  can  go  most 
places  and  not  be  recognized.  The  rec- 
ognition factor  was  never  much  of  a 
hardship  for  me.  But  Steve  is  a  super- 
star and  gets  the  sort  of  pressure  that 
transcends  having  your  ego  massaged. 


He  is  terril)ly  shy,  so  it's  a  nightmare 
him.  Steve  loves  to  sit  unobtrusively 
study  people.  He  said  to  me— from 
hind  his  beard— the  other  day,  'Can  ; 
imagine,  after  fifteen  years,  I'm  fin 
able  to  sit  and  look  at  people!'  " 

Ali  makes  no  predictions.  She  is 
ther  complacent  nor  anxious  about 
marriage. 

"I  have  no  idea  of  what's  goings 
happen  at  breakfast  tomorrow  morn 
What  I  know  right  now  is  my  h 
morality  is  sound.  I'm  afraid  that  soi: 
pompous.  But  I'm  a  very  decent  hui 
being,  and  I  don't  think  there's 
point  in  being  coy  about  that.  It's  a 
thing.  I  have  genuine  feelings  for  o 
people.  And  I'm  doing  the  best  I  car 
myself  and  the  people  I  care  about.  I 
it  will  all  turn  out,  I  have  no  ide 
don't  feel  smug  or  secure.  I  know 
self  better  than  I  did  the  last  time  I  tal 
to  anyone  for  publication— five  years  ; 

"I  feel  an  intelligent,  passionate  w 
an  can  manage  a  great  deal.  I  wan 
do  it  all.  I  want  to  become  a  fine 
actress,  a  mother  and  a  wife— and  to  1( 
and  grow  and  stretch  out  in  all  di 
tions.  If  they  put  a  freeze  frame  on 
life  right  now,  I'd  say  I'm  leading  ex 
ly  the  sort  of  life  I  want.  I  don't  ki 
about  Steve.  You'd  have  to  ask  hir 
hope  he  feels  the  same."  I 


Would  you  like  to  be  my  nurse?" 
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COLOR  IS  ALL  IT  TAKES 
TO  GIVE  AN  OLD  WORLD  PATTERN  A  WHOLE  NEW  LIFE. 


MARTEX 


Phyllis  &  Bob 

cotitinued  from  page  78 
indignities  endured  by  Cinderella.  She 
started  life  as  the  prettiest  girl  in  Den- 
ton, a  tiny  Texas  college  town  between 
Dallas  and  Fort  Worth. 

The  daughter  of  James  "Bob"  George, 
a  financially  comfortable  distiibutor  for 
Gulf  Oil,  and  his  wife  Louise,  PhyUis 
grew  up  in  what  she  calls  a  "wholesome, 
veiy  normal  atmosphere. 

Phyllis  was  a  good,  not  great,  student, 
but  she  starred  in  outside  activities— as 
President  of  the  Methodist  Youth  Alli- 
ance, a  member  of  the  Student  Council, 
a  cheerleader  ( "that  was  very  important 
in  Texas"),  a  Thespian  and,  finally,  as 
Miss  Denton  High.  She  is  almost  diffi- 
dent about  her  most  outstanding  juvenile 
achievement,  the  fact  that  she  was  con- 
sidered a  piano  prodigy  at  age  12,  and 
won  many  classical  competitions  against 
much  older  children. 

When  she  was  still  missing  a  tooth  or 
two,  Phyllis  decided  that  she  wanted  to 
become  Miss  America  when  she  grew 
up.  She  ate  carrots,  walked  around  the 
house  with  books  on  her  head  and  scru- 
pulously watched  the  Miss  America 
Pageant  on  TV. 

"I've  always  had  drive,"  she  admits. 
"I  never  liked  the  idea  of  being  aggres- 
sively ambitious— I  don't  think  that's  a 
feminine  quality— but  I  felt  there  was  a 
lot  out  there  to  live  and  experience,  and 
I  was  determined  to  take  advantage  of 
the  breaks  that  came  my  way." 

The  first  big  break  was,  of  course,  the 
1971  Miss  America  title,  that  childhood 
dream.  In  the  three-month  period  be- 
tween winning  the  Miss  Texas  title  and 
the  Miss  America  Pageant,  Phyllis 
worked  herself  into  a  competitive  frenzy, 
swimming  and  exercising  to  get  her 
body  in  shape,  studying  with  a  piano 
tutor  and  practicing  the  piano.  The  en- 
tire George  clan  was  there  to  watch  as 
"Phyl"  became  the  first  Miss  America  in 
recorded  memory  to  drop  her  crown. 

Phyllis  chose  not  to  return  to  Texas 
Christian  University  after  her  one-year 
reign  as  Miss  America.  She  took  her 
$10,000  scholarship  money  and  moved 
to  New  York,  where  she  enrolled  in  sing- 
ing and  acting  courses,  and  took  diction 
lessons  (to  eradicate  her  Texas  twang). 
She  suppr)rted  herself  by  doing  TV  com- 
mercials and  stints  on  Candid  Camera, 
and  annually  co-hosted  the  Miss  Amer- 
ica Pageant  with  Bert  Parks. 

"It  frightened  me,"  Phyllis  confesses, 
"when  I'd  go  back  to  the  Pageant  and  see 
some  of  the  ex-Miss  Americas.  For  most 
of  them,  it  harl  l)een  the  high  point  of 
their  lives— it  was  all  downhill  after  that. 
A  lot  of  them  were  divorced  and  dis- 
illusioned, and  some  had  drinking  prob- 
lems. I  guess  I  could  have  gotten  mar- 
ried and  had  children  at  that  point,  but 


I  chose  not  to.  I  was  afraid  I'd  end  up 
resenting  my  husband  and  family." 

But  she  needn't  have  worried.  In  the 
fall  of  1973,  CBS  Sports  asked  Phyllis  if 
she  would  be  interested  in  joining  the 
network  as  a  sports  commentator. 

Phyllis  weighed  the  proposal  for  two 
weeks.  "I  knew  I'd  be  on  the  firing  line," 
she  says,  "with  a  job  plenty  of  men 
would  like  to  have  and  might  resent  me 
for  taking.  Also,  I  was  a  total  sports  nov- 
ice. But  finally,  she  said  yes. 

After  a  low-profile  beginning,  doing 
spot  appearances  at  sports  events,  Phyl- 
lis was  made  co-host  of  the  highest-rated 
sports  show.  The  NFL  Today.  Her  au- 
dience was  composed  mainly  of  the 
harshest  critics  this  country  has  to  offer— 
the  Sunday  afternoon,  male,  pro  foot- 
ball fans. 

Phyllis 's  "recognition  quotient"  soai-ed 
in  1974,  as  she  covered  an  increasing 
number  of  events  for  CBS.  The  only  seg- 
ment of  her  life  not  absolutely  thriving 
was  her  social  life. 

Rocky  romance 

From  the  time  she  started  dating  in 
her  early  teens,  she  was,  by  her  own  ad- 
mission, "a  one-on-one  person."  When 
Phyllis  first  moved  to  New  York  she 
.  soon  settled  into  what  was  to  be  a  rocky, 
five-year  romance  with  a  wealthy  New 
York  real  estate  man. 

In  Januaiy  of  1976,  while  Phyllis  was 
in  Miami  covering  her  first  Super  Bowl, 
she  met  Bob  Evans,  who  was  there  to 
oversee  the  production  of  his  movie, 
Black  Sunday. 

Evans  is  handsome  enough  to  be  a 
movie  star  himself— which  he  was  in  the 
'50's.  He  left  acting  to  get  into  the  pro- 
duction end  of  films,  where  he  quickly 
became  the  studio  head  of  Paramount 
Pictures,  responsible  for  such  box-office 
winners  as  Rosemary's  Baby,  Love  Story 
and  The  Godfather^  After  The  Godfath- 
er, he  resigned  as  studio  chief  and  be- 
came an  independent  producer  creating 
and  masterfully  promoting  Chinatown, 
Marathon  Man  and  Black  Sunday.  He 
was  Hollywood's  "man  with  the  golden 
touch." 

Evans  was  almost  equally  as  well 
known  for  his  elegant  lifestyle  and  his 
romance  with  his  Love  Story  star,  Ali 
MacGraw.  Bob  and  Ali  subsequently 
married,  but  two  years  later  she  walked 
out  of  the  Evans'  house,  taking  their  in- 
fant son,  Joshua,  in  the  wake  of  a  widely 
publicized  liaison  with  her  Getaioay  co- 
star,  Steve  McQueen. 

Bob  admits  that  Ali's  departure  "de- 
vastated" him.  He  swore  to  friends  and 
interviewers  alike  that  he  would  never 
remarry. 

This  46-year-old  sophisticate,  three 
times  married  and  divorced,  seemed 
hardly  the  match  for  the  apple-pie- 
wholesome  female  sportcaster  and  form- 
er president  of  the  Methodist  Youth  Fel- 
lowship. Yet  Evans  immediately  saw  in 


her  the  same  "freshness,  eflervescenc 
and  intelligence"  that  had  attracted  hii] 
to  Ali  MacGraw.  He  arranged  to  g^ 
Phyllis's  phone  number,  and  called  h^ 
in  New  York.  She  was  unimpressed  an 
refused  to  go  out  with  him. 

Later,  however,  he  did  escort  her  t 
a  Hollywood  party.  "I  thought  he  wy| 
pleasant,"  recalls  Phyllis  after  their  firi 
date.  "He  kissed  me  good  night  on  th 
forehead  and  that  was  that." 

A  few  months  later.  Bob  heard  thi 
Phyllis  had  broken  off  with  her  real  ei 
tate  beau.  Evans  called  her  again,  the 
made  a  date  and  this  time  the  chemistil 
was  there.  At  the  end  of  that  seconi 
date,  after  an  hours-long  conversation  i 
the  driveway  of  the  Beverly  Wilshire  h(j 
tel.  Bob  Evans  proposed  to  Phyll 
George  as  a  streaky  Los  Angeles  daw| 
was  breaking.  He  was  prepared,  in  fac 
to  fly  to  Las  Vegas  and  marry  her  the 
and  there. 

"It  was  totally  impulsive,"  he  ac 
m.itted  later,  "but  I  just  knew  that 
wanted  to  be  with  her." 

Phyllis  was  in  love,  too.  During  aii| 
after  that  evening,  she  felt  "totally  on  h 
wavelength,"  but  her  initial  reaction  w£ 
"Whoa,  let's  take  it  easy."  She  wante 
time  to  absorb  the  impact.  Bob's  fierc 
charm  and  determination  to  win  her  le 
little  time  for  reflection,  however.  In  tf 
weeks  after  their  second  date,  he  inui| 
dated  her  with  gifts  :^  an  antique  diamoiij 
watch,  an  antique  diamond  ring  and 
ruby  ring,  a  diamond  brooch,  an  e)'i 
boggling  eight-carat  emerald  surrounc 
ed  by  three  rows  of  diamonds  that  Phy 
lis  casually  dubbed  "the  green  ring" 
and  the  piece  de  resistance,  a  red  Me 
cedes  450  SL  convertible,  flown  in  froj 
Florida  and  deposited  in  Phyllis's  driv^ 
way  early  one  morning. 

The  pair  spent  all  their  non-workin 
hours  with  each  other,-  and  Phyllis  quid 
ly  became  convinced  that  she  wanted  1 
become  the  fourth  Mrs.  Robert  Evani 
Together  they  planned  their  weddinj 
which  took  place  on  April  14,  under  d 
ancient  sycamore  tree  behind  Bob's  Be 
erly  Hills  home.  * 

Only  12  people  attended  the  weddinj 
including  Phyllis's  parents^  Phyllis  woi 
a  gown  of  white  antique  French  lace  an 
tulle  and  a  wreath  of  marguerites  ail 
baby's  breath  in  her  hair. 

After  a  honeymoon  in  Acapuico,  tH 
couple  returned  to  Beverly  Hills  an 
Phyllis  embarked  on  her  new  life  as  tij 
doyenne  of  one  of  the  most  glamoroij 
domestic  establishments  in  southcJl 
California.  j 

The  Evans  house  is  spacious  and  beaj 
tifully  proportioned,  all  on  one  floor,  wi] 
high  ceilings  and  tasteful  decor  in  bei^ 
and  brown.  It  sits  in  the  middle  of  g;ii 
dens  of  roses  so  gigantic  they  appear 
have  taken  a  body-building  course. 

The  teal-blue  mosiac  oval  pool  shir 
mers  between  the  main  house  and  tl 
pool  house.  In  hack  of  (contimiei 
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THEY  BEGGED 

FOR  IT  SO 
WE  BAGGED  IT. 

The  Tastes  of  Beef  &  Egg. 

Now  life  can  be  a  lot  happier  for  you  and  your  dog, 
because  we've  taken  two  delicious  flavors  he  likes 
and  combined  them  into  a  delectable  dog  food  of 
his  very  own. 

Beef  &  Egg  Flavor  Dog  Chow®  dog  food.  It's  got 
the  tastes  he'll  beg  for. . .  the  mouth-watering  tastes 
of  beef  and  egg. 

So  buy  the  bag  with  the  tastes  they  begged  for. . . 
Beef  &  Egg  Flavor.  Dog  Chow  from  Purina.® 


;e  previous  wives,  hut  it  now  appears 
the  Evanses  will  remain  in  their 
1  box  home.  They  are  planning  to 
a  study,  a  dressing  room-closet  and 
ithroom  for  Phyllis. 
[  know  I'm  bad  casting  for  Phyllis's 
husband,"  Bob  admits.  "My  track 
>rd  with  women  and  marriage  isn't 
btly  great,  but  she  came  along  at  pre- 
}ly  the  time  I  was  ready  to  change  my 
I  ha\  e  time  to  give  to  a  marriage 
<r,  and  I  plan  to  give  it.  The  things  I've 
Ni  through  and  the  mistakes  I've  made 
i'be  assets  to  Phyllis.  I  only  hope  that 
i'.n  be  good  enough  for  her." 
)oes  he  foresee  a  lasting  relationship? 
ing  pause. 

I'm -pragmatic.  Wlio  can  guarantee 
ver?  I  want  it  to  last  forever  as  long 
orever  is  marvelous."  He  shrugged, 
ly  hang  on  to  something  misera  ble? 
n  say  this,  though.  Phyllis  didn't  en- 
linto  a  simplistic  life  with  me,  and 
's  not  getting  one  back.  Whatever 
ipens,  she'll  never  be  bored." 
hvllis  decided  early  on  to  put  her 
)and's  past  firmly  in  its  place.  "The 
es  people  said  about  Bob  used  to 
H  I  me,"  she  acknowledges,  "but  you 
t  dwell  on  the  past— it's  finished.  I 
e\  e  in  taking  each  day  as  it  comes. 
■  is  a  brilliant  man.  He  stimulates  my 
d.  He's  older  and  wiser:  I've  learned 
nendoush'  from  him.  I  wondered  if 
be  I  should  have  married  a  younger 
I,  but  it  wouldn't  have  worked.  He 
u  s  the  pitfalls  of  life  and  how  to  cap- 
zr  on  the  good  things.  He  advises  me 
■\  erything  from  business  to  my  make- 
ind  clothes. 

Ups  and  downs 

[  didn't  go  into  this  thinking,  'If  it 
sn't  work  out  I  can  always  get  a 
)rce.'  I  went  into  it  one  hundred  per- 
We're  going  to  have  our  ups  and 
fns,  but  I  made  a  commitment,  and 
's  very  important  to  me.  Bob  is  every- 
g  to  me,  and  I  hope  I  can  be  every- 
g  to  him.  To  me,  marriage  means 
s:  someone  who  cares  about  you, 
iries  about  you,  thinks  about  you— 
leone  to  come  home  to  and  who 
es  home  to  you.  I  love  everything 
ut  my  life  now." 

s  an  initial  step.  Bob  had  given  his 
le  a  buniished  mahogany  baby  grand 
lio  as  a  wedding  gift.  On  impulse, 
illis  seated  herself  there.  She  played 
utifuUy  and  expressively.  Ironically, 
song  she  chose  was  the  theme  from 
e  Story,  with  all  its  connections  with 
'  and  Ali  MacGraw.  But  Phyllis  says 
past  does  not  concern  her. 
hyllis  George  Evans  may  or  may  not 
L  contemporary  Cinderella.  But  she  is 
iinig  woman  whose  Texas-sized  te- 
t\  has  already  propelled  her  far 
I  her  small-town  beginnings,  and  just 
catapult  her  to  superstardom.  And 
er  luck  holds,  her  love  story  should 
forever.  End 
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THEY  BEIGGED 

FOR  n;  SO 

WE  BAGGED  IT 

The  Tastes  of  Beef,  Bacon  &  Cheese. 

Now  life  can  be  a  lot  happier  for  you  and  your  dog, 
because  we've  taken  three  delicious  flavors  he  likes 
and  combined  them  into  a  delectable  dog  food  of  his 
very  own. 

Beef,  Bacon  &  Cheese  Flavor  Dog  Chow®  dog 
food.  It's  got  the  tastes  he'll  beg  for. . .  the  mouth- 
watering tastes  of  beef,  bacon  and  cheese. 

So  buy  the  bag  with  the  tastes  they  begged  for. . . 
Beef,  Bacon  &  Cheese  Flavor  Dog  Chow  from  Purina? 


F-BACON&GHEESE 
FLAVOR 

URINA^ 
GCHOW 


Maggie  &Clint 

continued  from  page  76 

comfortable  leather  sofa  facing  the 
ocean.  Somehow  less  at  ease  indoors 
than  out,  Clint  fell  silent  once  again. 
One  had  the  feeling  he  was  communi- 
cating none  the  less,  expressing  in  his 
private  way  his  serenity  in  these  sur- 
roundings. 

Often  Clint  is  content  to  sit  motion- 
less, absorbing  the  quality  of  life  itself. 
And  perhaps  it  is  this  silent  assimilation 
of  places— and,  sometimes,  companions 
—that  leads  the  casual  observer  to  mis- 
take the  man  for  the  attitude.  People  as- 
sume he  is  uncomplicated.  Simple.  But 
the  illusion  does  not  mesh  with  the 
businessman-artist  making  complicated 
deals  to  direct  and  act  in  his  own  motion 
pictures,  editing  scripts  and  I:)lending 
soundtrack  to  action.  Not  since  Chaplin 
has  one  filmmaker  mastered  so  many 
movie  disciplines  as  Clint  Eastwood. 
The  accomplishments,  which  have  made 
him  a  millionaire  many  times  over,  are 
not  attained  by  simplistic  men. 

No,  indeed.  Clint  Eastwood  is  an 
enormously  complex  man  beneath  a  fa- 
cade of  steady  calm.  And  it  is  his  very 
complexity  that  defies  analysis  by  those 
anxious  to  discover  what  makes  him  tick. 

Some  acquaintances  will  tell  you  the 
man  you  see  on  screen  (Dirty  Harry, 
Josey  Wales  and  the  forthcoming  Gaimt- 
let)  is  the  man  you  meet  oft  screen- 
without  the  violence  of  course.  On  the 
other  hand,  other  people  who  know  him 
well  say  he  is  an  intricate  enigma. 

Ask  Eastwood  himself  and  the  first 
response  is  a  disarming  grin,  followed 
by  an  interminable  silence.  Ask  again 
and  Clint  runs  a  hand  through  his  hair 
and  down  the  back  of  his  neck— a  study 
in  discomfort. 

"Well,  maybe  I'm  not  the  guy  to  ask," 
he  said.  "Talk  to  the  people  I  work  with. 
My  friends.  My  wife,  Maggie." 

Bob  Daley  has  been  Clint's  friend  for 
23  years  and  his  producer  for  the  past 
seven.  "I  don't  think  it's  possible  to  com- 
pare Clint  with  anyone,"  he  said.  "I've 
known  him  since  a  bunch  of  us  lived  in 
the  same  apartment  building.  We  hung 
around  the  pool  on  weekends  and  drank 
beer.  It's  typical  of  Clint  that  he's  re- 
mained friends  with  the  same  guys  down 
through  the  years. 

"What's  Clint  really  like?  He's  an 
old-fashioricd  man  in  the  western  tradi- 
tion, in  the  best  sense  of  the  word.  There 
is  no  ostentation  about  him  or  his  life- 
style. It's  beyond  him  to  try  to  impress 
anyone  with  what  he  owns  or  does.  He's 
a  loner.  In  all  the  years  we've  been 
friends,  Clint  has  never  confided  his  in- 
nermost thoughts.  He  seldom  talks  about 
his  family  except  to  glow  about  his  chil- 
dren. He  doesn't  like  to  hear  other  peo- 


ple's problems,  either.  He  thinks  folks 
should  work  out  the  day-to-day  prob- 
lems for  themselves. 

"One  thing  people  don't  know  about 
is  his  sense  of  humor.  Best  of  all,  he  can 
laugh  at  himself." 

Daley  .recalled  driving  a  Nevada  high- 
way five  years  ago  looking  for  location 
sites.  Clint  was  sound  asleep  in  the  pas- 
senger seat.  When  the  car  ran  out  of  gas, 
Daley  was  almost  afraid  to  awaken  Clint, 
anticipating  a  tongue  lashing  for  being 
careless  about  the  gas  gauge. 

But  Clint  shrugged  and  suggested  that 
they  hitch-hike  to  the  nearest  town. 

"Clint  told  me  to  do  the  hitch-hiking. 
He  didn't  want  people  to  make  a  fuss 
over  him.  I  stood  out  on  the  blazing 
highway  for  a  long  time  with  no  luck. 
Then  Clint  took  over.  Not  a  car  stopped. 
He  removed  his  hat  hoping  someone 
would  recognize  him.  Then  he  waved  his 
arms,  pointing  to  himself  and  shouting, 
'Look,  it's  Clint  Eastwood.  I'll  give  you 
an  autograph!'  He  almost  threw  him- 
self in  front  of  cars.  Finally,  Clint  was 
screaming,  'Where  are  you  when  I  need 
you?'— and  laughing  like  crazy." 

"Action,  not  words" 

Fritz  Manes,  an  associate  producer, 
works  with  Daley.  Manes  and  Clint  grew 
up  together  in  Oakland,  and  have  re- 
mained friends  since  childhood. 

"Clint  was  always  a  guy  of  action,  not 
words,"  Manes  said.  "He  had  tremen- 
dous magnetism  for  girls  even  when  he 
was  a  kid.  He  was  a  great  athlete  but  he 
had  no  interest  in  team  sports.  He  didn't 
like  anyone  giving  him  orders.  Even  the 
football  stars  didn't  attract  girls  like  he 
did.  Maybe  it  was  because  he  was  stand- 
offish. A  bunch  of  us  would  go  to  a  hang- 
out in  our  high  school  days,  and  we'd 
all  try  to  make  connections  with  the  girls. 


Not  Clint.  He'd  sit  in  a  comer  and 
best-looking  chicks  would  seek  him  d 

Both  Daley  and  Manes  have 
flashes  of  Clint's  awesome  temper. 

"When  we  got  out  of  the  service 
went  into  a  Hollywood  bar  one  nig 
Manes  recalled.  "I  got  abusive  with 
or  six  sailors.  They  threw  me  into 
street  pretty  badly  beaten  up.  Then 
of  the  sailors  made  the  mistake  of  .si 
ning  Clint  around.  Next  thing  I  k 
six  sailors  were  lying  around  in  var 
stages  of  unconsciousness.  One  guy 
standing  over  all  of  them,  his 
bloody.  That  was  Clint." 

Judie  Hoyt  is  pretty  and  efficient, 
in  the  two  years  she  has  been  Eastwo 
secretary,  she  has  seen  him  react  to! 
ses  with  unfailing  cool.  Except  w 
someone  usurps  his  parking  space  in 
jam-packed  studio  lot.  "Then  he  flies 
of  here  screaming,"  Judie  said.  "He 
absolutely  furious."  On  more  than 
occasion,  he  has  pushed  the  offenc 
automobile  to  an  inaccesible  part  of 
studio  and  abandoned  it. 

A  health  food  buff,  Clint  fixes  m 
in  the  office.  He  never  wears  a  w 
watch  except  when  traveling,  and  t 
only  to  be  sure  he  meets  plane  schedi 
He  relies  on  Judie  when  he  has  an 
pointment  or  simply  calls  out  onc( 
twice  a  day  to  ask  the  time. 

"He's  totally  unconcerned  about  v 
time  it  is,"  Judie.,said.  "He's  just  as 
hand  about  his  personal  appeara 
There  isn't  a  mirror  in  his  office.  H( 
thoroughly  unspoiled  man." 

Then  Judie  touched  a  quality  in 
man  that  only  Clint  himself  was  late 
perceive.  "There's  a  boyish  qualit; 
him,  despite  the  fact  that  he  is  all  ii 
I  see  the  boy  a  lot.  Clint  reacts  to 
cars  and  gym  equipment  like  a  kid. 

(contint 
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"|"|_||^^  As  big_and  hetty  as 


some  6.50  bath  towels. 
As  absorbent  as 


THIRSTY  some  that  cost  8.50. 

LUXURIOUS  some^l  50  bath  towels. 

Only  5.00  Only  at  JCPenney 


Maggie  &Clint 

continued 

has  a  Ferrari,  but  his  favorite  is  a  beat- 
up  Chevy  pickup.  He  hkes  it  because 
nobody  expects  a  movie  star  to  be  driv- 
ing a  truck." 

Judie  tells  of  an  anonymous  studio  cat 
who  gave  birth  to  a  litter  of  kittens  out- 
side the  Malpaso  office.  Clint  fed  them 
on  the  patio  outside  his  office,  even 
though  he  is  allergic  to  cats.  Now  he 
telephones  Judie  when  he's  out  of  town, 
inquiring  about  the  kittens. 

Clint  Eastwood  unconsciously  reveals 
the  irmer  man  when  he  talks  about  his 
movies.  While  he  is  the  first  to  say  there 
are  no  messages  in  such  films  as  Gauntlet 
and  The  Enforcer,  the  quality  of  the 
characters  he  plays  are  astonishingly 
revelatory  of  Eastwood  himself. 

"I  tend  to  play  winners,"  he  said.  "I 
played  a  loser  in  Beguiled,  and  it  was 
the  only  box  office  failure  I've  made. 
Dustin  Hoffman  and  Al  Pacino  play  los- 
ers very  well.  But  my  audience  likes  to 
be  in  there  vicariously  with  a  winner. 
That  isn't  always  popular  with  the  crit- 
ics. My  characters  have  sensitivity  and 
vulnerabilities,  but  they're  still  winners. 
I  don't  pretend  to  understand  losers. 
When  I  read  a  script  about  a  loser  I 
think  of  people  in  life  who  are  losers  and 
they  seem  to  want  it  that  way.  It's  a  com- 
pulsive philosophy  with  them.  Winners 
tell  themselves,  I'm  as  bright  as  the  next 
person.  I  can  do  it.  Nothing  can  stop  me. 

"And  that's  the  kind  of  philosophy 
you  need  in  the  movie  business.  I  was 
disenchanted  a  lot  of  times,  but  I  always 
tried  again.  I'm  not  given  to  self-analy- 
sis very  much.  I  move  forward.  I  don't 
like  to  think  back  on  yesterday.  I  like  the 
idea  of  the  guy  who  said.  This  is  the 
first  day  of  the  rest  of  my  life.'  " 

Because  so  many  of  the  values  Clint 
esteems  are  invested  in  the  characters  he 
plays,  he  is  not  impei-vious  to  the  barbs 
of  critics.  He  shrugs  off  the  bad  reviews, 
but  he  cares.  He  takes  enormous  pride 
in  the  production  values  and  his  own 
fastidious  direction.  Each  of  the  six  films 
he  has  directed,  including  Plaij  Misty 
For  Me  and  Dirty  Harry,  were  eight- 
month  ordeals  in  which  he  drove  him- 
self unrelentingly  from  editing  the  first 
script  to  the  completed  print. 

Jessica  Walter,  who  costarred  with 
Clint  in  Play  Misty  For  Me,  says,  "He's 
the  most  underrated  man  in  the  business 
—a  wonderful  director  who  makes  his 
actors  feel  secure.  Believe  me,  Clint  is 
going  to  get  his  Oscar  some  day." 

Sondra  Locke,  whom  Clint  directed 
in  The  Outlaw  Josey  Wales,  is  equally 
glowing  about  his  work.  "He  plays  su- 
permen on  the  screen,  but  as  a  director 
and  human  being  he  is  probably  the 
most  sensitive,  vulnerable  man  I  know. 


You  feel  somehow  he  knows  more  than 
other  people.  It's  a  magical  thing." 

Clint  Eastwood  heroes  are  invariably 
macho,  a  term  he  doesn't  understand.  "I 
don't  know  if  there  is  such  a  thing  as 
macho,"  he  said.  "I  can't  think  of  my- 
self like  that.  My  characters  are  tough 
and  I  take  charge  on  the  screen  because 
the  situation— danger  and  conflict— dra- 
matically lends  itself  to  that.  But  there's 
not  much  danger  around  my  house  or 
this  studio.  I  don't  get  into  fights.  When 
I  slip  into  a  bar  for  a  brew,  I  don't  stay 
too  long  and  I  don't  talk  too  loud.  The 
only  thing  I  don't  like  about  my  work  is 
being  in  the  public  eye.  I  hate  having 
people  stare  at  me.  Maybe  that's  why  I'm 
directing  my  films.  Maybe  that's  all  I  will 
do  someday.  But  I  don't  have  a  particular 
goal  in  life  in  my  conscious  mind.  Maybe 
subconsciously. 

"There  is  no  great  mountain  I've  set 
my  mind  on  climbing.  I  make  every 
movie  the  best  I  can.  I  don't  think  about 
retirement.  But  I  have  no  overall  con- 
cept for  my  life  either.  I'm  not  all  that 
different  from  the  guy  sitting  in  the  thea- 
ter watching  one  of  my  pictures.  I'm 
lucky  to  be  doing  the  kind  of  work  I 
enjoy.  Some  guys  are  content  just  to  be 
actors  and  aren't  interested  in  directing. 
Paul  Newman  has  done  both,  but  he 
doesn't  like  to  direct  when  he's  acting.  I 
don't  blame  him.  It's  a  tough  job. 

"One  reason  I  began  directing  was  the 
extravagance  and  waste  I  saw  all  around 
me  when  I  worked  only  as  an  actor.  Paint 
Your  Wagon  cost  twenty-two  million 
dollars.  I  know  it  could  have  been  made 
just  as  well  for  eight  million.  My  pic- 
tures come  in  at  five  million  or  less— un- 
der budget  and  under  schedule." 

It  was  another  day,  another  place— 
the  Hog's  Breath  Inn,  Carmel.  Clint  gave 
the  restaurant  its  name  in  admiration  of 
the  quixotic  pubs  of  England.  It  consists 


of  two  rustic  buildings  (one  a  tap  rocj 
and  a  patio  filled  with  tables,  ir 
spersed  with  native  shrubs  and  cyp 
trees.  A  former  antique  shop,  it  is  a 
lightful  spot  to  dine.  Clint  is  half  ov 
and  a  regular  customer. 

Clint  ordered  an  avocado  stuffed  \ 
tuna  and  a  glass  of  herb  tea. 

"I've  never  tried  to  sell  anyone  on 
restaurant,"  he  said.  "I'm  not  gooq 
selling  anything,  even  my  own  pictuii 
Clint  laughed  at  a  rare  attempt  to  pij 
cize  one  of  his  films.  Burt  Reynolds 
telephoned  him  to  say  he  was  sittin 
as  host  for  The  Merv  Griffin  Shou 
last-minute  notice.  He  asked  Clim 
help  out  by  appearing  as  a  guest. 

"Burt  was  really  tired,"  Clint  recal 
"He'd  been  working  hard  and  doiii 
lot  of  talk  .shows.  He's  usually  good  a 
But  that  night  he  was  uptight.  The  si 
was  dying,  I  came  on  and  they  sho^ 
some  clips  from  my  picture.  I  fell  so 
asleep  right  in  the  middle  of  the  s1t( 
Some  help  I  was!" 

Clint  had  arrived  at  the  Hog's  Bn 
in  his  pickup.  In  Los  Angeles  he  o 
drives  a  disreputable  wreck  he  boij 
from  the  Gauntlet  production.  Dri\| 
ancient  heaps  when  he  could  affor 
fleet  of  limousines  is  neither  rev 
snobbery  nor  ploy  for  anonymity. 

"I  don't  believe  in  possessions 
have  to  worry  about,"  he  said.  "Who 
drive  the  Ferrari  and  the  parking  lot 
peels  rubber,  I  say,  'Oh,  my  God.'  II 
piles  up  that  old  junker,  it  doesn't  r 
ter.  It's  one  less  thing  to  think  about. 

"I  like  to  eliminate  problems.  Tensi 
can  build  to  the  point  where  you  al 
yourself  to  get  t6b  tight.  You  havfi 
pick  certain  things  that  pressure  you 
eliminate  them." 

Clint  has  financial  advisers  and  1 
yers  who  handle  his  business  affairs, 
though  he  is  a  shrewd  businessman  li 
( continued  on  page  1 
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The  Digital  watch  "tough  enough  to  be  a  Timex"  now  comes  delicate-looking 
enough  to  be  worn  as  jewelry.  Timex  Marathon  gives  you  constant 
readout  of  the  time  without  your  having  to  push  any  buttons.  Select  yours 
from  13  different  styles,  $28  to  $55?  If  anything  proves  that  looks 
can  indeed  be  deceiving,  our  sturdy-but-stylish  women's  Marathon  is  it. 
You'll  love  yours  for  a  good,  long  time.  Timex  Marathon,  J 
the  Digital  tough  enough  to  be  a  Timex.  ^ 
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Ifbur  Family's  Health 

continued  from  page  68 

than  three  out  of  four  said  the  bracelet 
made  of  copper  made  them  feel  beter. 
Less  than  one  of  four  felt  the  alumimim 
made  them  feel  better.  Those  who  regu- 
larly wore  copper  responded  better  to 
the  copper  bracelets  than  pre\  ious  non- 
users.  The  bracelets  seem  to  help,  the 
researchers  say,  because  copper  can  be 
absorbed  through  the  skin. 

We  asked  the  Arthritis  Foundation, 
which  has  a  special  committee  to  study 
"unproven  remedies,"  to  comment  on 
the  study.  Said  one  committee  member, 
rheumatologist  Emanuel  Rudd,  M.D.: 
"The  study  is  not  convincing.  It's  an  in- 
teresting attempt,  but  I  don't  think  they 
came  up  with  any  hard  data  to  prove 
that  copper  bracelets  have  any  effect  on 
arthritis." 

In  Dr.  Rudd's  view,  patient  responses 
—"I  feel  l^etter"  or  "I  feel  worse"— do  not 
adequately  differentiate  real  relief  from 
a  placebo  effect,  even  though  the  wear- 
ers apparently  did  not  know  which 
bracelet  they-  were  rating.  Only  an  ob- 
jecti\  e  measure,  such  as  the  reduction 
of  joint  swelling,  would  count,  in  Dr. 
Rudd's  \  lew.  So,  for  arthritis  symptoms, 
don't  rcK  on  a  bracelet.  See  your  doctor. 

HEPATITIS  PROTECTION.  We  said 
last  year  that  the  FDA  soon  would  li- 
cense a  new  protective  "shot"  against 
Type  B  (serum)  hepatitis.  It  now  has 
done  so— but  there  are  some  disappoint- 
ing c|ualifications.  The  protective  ma- 
terial, called  H-BIG,  is  gamma  globulin 
containing  huge  amounts  of  antibody 
against  hepatitis.  When  injected  into  a 
person  who  has  been  exposed  to  hepa- 
titis, H-BIG  neutralizes  the  hepatitis 
virus,  forestalling  the  long,  drawn-out— 
and  sometimes  lethal— illness. 

One  ch  awback  is  price.  The  two  shots 
of  H-BIG  required  for  protection  cost 
$260  to  $300  wholesale.  Another  quali- 
fication concerns  the  FDA-approved 
uses  for  H-BIG.  One  clinical  trial  showed 
that  it  may  provide  significant  protec- 
tion for  hepatitis  victims'  spouses,  who 
may  be  infected  through  intimate  con- 
tact. But  thus  far  H-BIG  is  licensed  only 
for  medical  professionals  who  are  ex- 
posed to  hepatitis  by  contaminated 
blood  or  other  substances. 

One  day,  the  approved  uses  may  be 
broadened  to  include  family  contacts  of 
hepatitis  patients,  says  H-BIG's  inno- 
vator, pathologist  Alfred  Prince,  M.D., 
of  the  New  York  Blood  Center.  Mean- 
while, he  notes,  American  doctors  have 
the  option  to  decide  for  themselves 
when  to  use  a  licensed  product  like  H- 
BIG.  We  asked  Dr.  Prince— who  is  ex- 
posed to  hepatitis  in  his  lab— what  he 
would  do  if  he  became  ill.  Would  he 
give  H-BIG  to  his  wife'?  He  replied,  "I 
guess  I  might  be  tempted."  End 


Maggie  &Clint 

continued  from  page  96 

self.  He  owns  a  thousand  acres  in  and 
around  the  Monterey  peninsula.  His  fa- 
vorite parcel  is  the  12  acres  of  beach- 
front on  the  rock\'  coast,  ten  minutes 
from  downtown  Carmel. 

A  few  hours  later,  Clint,  stripped  to 
the  waist,  was  playing  with  his  son,  Kyle, 
a  Tom  Sawyerish  nine-year-old,  and 
daughter  Alison,  an  astonishingly  beau- 
tiful five-year-old  blonde,  in  the  cypress 
and  pine  forest  of  the  property.  There 
are  no  manicured  lawns  nor  flower  beds. 
A  private  road  leads  through  the  trees 
with  native  flora  on  all  sides.  Two  or- 
phaned yearling  deer  frolicked  with  the 
children  and  their  father.  Alison  was  rid- 
ing her  two-wheel  bike  for  the  first  time 
without  training  wheels.  Eastwood 
trotted  beside  her  in  the  event  of  a  fall. 

"Come  into  the  house  and  say  hello 
to  Maggie,"  Clint  said,  scratching  one  of 
the  deer  on  the  head. 

The  Eastwood  home  is  at  once  impos- 
ing and  natui'ally  blended  into  its  setting 
of  rocks,  sea  and  cypress.  Inside  the  fan- 
shaped  dwelling  there  is  space  and  light 
and  wood  and  a  view  of  the  sparkling 
Pacific  from  almost  every  vantage  of  its 
7,000  square  feet.  Muted  elegance  best 
describes  the  furnishing  and  decor. 
There  are  few  fancy  trimmings.  The 
floors  are  mostly  tile.  The  grains  and 
patterns  of  the  wood  beams  and  walls, 
bolted  massively  together,  are  breath- 
taking in  themselves. 

Maggie  Eastwood  gestured  toward 
the  solid  wall  of  glass  fronting  the  ocean. 
"We  almost  ha\'e  a  resident  window 
cleaner.  Our  home  has  twice  as  much 
glass  and  wood  as  the  average  house  this 
size.  The  siding  is  redwood  and  the  ceil- 
ings are  fir.  The  timbers  came  from  an 
old  railroad  bridge  that  used  to  cross  the 
Salinas  River." 

Maggie  ushered  the  way  to  Clint's 
gym  and  sauna,  the  gleaming  kitchen, 
bedi-ooms  and  dining  room.  Her  own 
nest  is  a  third-story  studio  with  a  com- 
manding view  of  the  forest  on  one  side 
and  the  sea  on  the  other.  "I  like  the  fact 
this  never  looked  like  a  new  home,"  she 
said.  "It  seems  as  if  it  were  meant  to  be 
here.  I  used  all  the  colors  that  you  see 
outside— rusts,  greens  and  lilues. " 

Maggie  settled  onto  a  couch.  "Clint  is 
happiest  when  things  don't  get  too  com- 
plicated. He  likes  to  keep  life  simple, 
but  he  is  a  very  complex  man.  Our  onK' 
extravagance  is  this  house.  It's  what 
we've  always  wanted.  It's  natural." 

Maggie,  who  met  and  married  Clint 
when  she  was  a  college  student,  helped 
out  financially  in  the  early  years.  Their 
marriage  has  endured  for  23  years.  They 
belong  to  a  nearby  tennis  club  and  fre- 
quently play  mixed  doubles.  Both  are 


aggressive  on  the  court  and  like  to  w 
They  enjoy  a  limited  social  life  w 
friends  from  various  backgrounds— oi 
a  few  from  show  business. 

Maggie,  long  accustomed  to  her  h 
band's  attractiveness  to  women,  und 
stands  the  magnetism  he  projects. 

"There's  a  movie  star  quality  ab( 
Clint  that  he  had  long  before  he  beca: 
an  actor, "  she  said.  "Clint  makes  an  i 
pact  when  he  enters  a  room.  There's 
aura  around  him.  Not  because  he's 
actor.  The  presence  was  there  first. " 

Maggie  defends  Clint's  acting.  "Tl] 
say  Clint  and  Gary  Cooper  and  Joj 
Wayne  just  play  themselves.  Th; 
dumb.  I  don't  think  any  actor  can  p| 
himself.  Maybe  Clint  finds  roles  close| 
what  he  is.  But  that's  it.  He's  one  of  ( 
least  violent  men  I  know. 

"On  the  outside  Clint  is  calm  and  c 
lected.  Inside,  I'm  not  sure.  I  don't  thi 
it's  possible  to  generate  as  much  eneij 
as  he  does  and  be  calm.  He's  a  Geminj 
quick  thinker  and  mover.  Clint  doe.S 
ha\  e  much  patience  with  slow  thinke 
But  he  has  all  the  patience  in  the  wo 
with  animals  and  children.  He  ado 
Kyle  and  Alison.  I'm  the  only  lad) 
know  who  was  pregnant  on  her  ei^ 
teenth  wedding  anniversary.  We  vv« 
through  some  tough  times  in  our  mi 
riage,  so  we  waited  until  we  were  sij 
things  would  be  all  right  financially." 

The  chilchen  racketed  into  the  hou 
scampering  with'  1:heir  father.  Mag; 
led  them  off  toward  the  kitchen. 

Clint  stood  by  a  window,  again  p 
occupied  with  the  sea.  "This  is  a  go 
environment  for  the  children,"  he  sa 
"I'm  trying  to  givcthem  decent  \  alue) 
know  about  the  problems  of  second-g« 
eration  show  business  kids.  I  want 
avoid  that. 

"I've  been  fortunate  enough  to  attj 
a  certain  amount  of_success  and  contj 
over  my  destiny.  I've  eliminated  fin; 
cial  hardships  my  parents  lived  with.' 

He  returned  to  the  couch  and 
down.  "It's  hard  to  write  about  me,  1 
sure, "  he  said.  "No  snappy  one-line 
People  say  I'm  shy/  Most  actors  I  km 
are  introverted  and  shy.  Extroverts 
think,  don't  make  very  good  actors.  1| 
ually  they  wear  it  all  out  front,  wher< 
the  introvert  has  more  desire  to  crei 
a  character  and  stay  behind  it. 

"When  I  was  coming  up  in  the  '50^ 
wished  I  was  an  extrovert.  I  figured 
have  gotten  the  breaks  earlier  if  I'd  be 
a  little  better  with  the  handshakes  ai 
party-going.  But  I  couldn't  fake  it.  Sj 
guess  I'm  pretty  much  the  guy  peo 
think  I  am  off-screen.  I  know  I'm  a  co| 
plex  person,  and  whether  this  is  intei 
gcnce  or  luck  or  instinct  or  whatej 
you  want  to  call  it,  I  don't  know.  l! 
always  seen  things  in  pictures.  Instir 
tively.  I  think  to  make  movies  you  lie 
to  think  visually.  Children  do  that.  Mj 
be  I'm  just  a  grown-up  kid."  j 

Maybe.  Maybe  not.  E 
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Good-bye,  sad  hair. 
Permanendy. 


lat's  what  The  Hair  Fixer'"says  to  sad  hair.  Hair  that's 
laged.  Hair  that's  been  bleached  and  colored  again 
again.  Hair  that's  been  permed  or 
I  ghtened  to  a  frazzle. 
ie  way  The  Hair  Fixer  works  is  the  way 
ther  conditioner  does.  And  for  that,  it 
I  been  granted  a  patent, 
ther  conditioners  you've  used  coat 
'  hair  and  wash  right  out  during  •.^"^^ 
r  next  shampoo.  Any  good  they 
literally  goes  down  the  drain, 
w  are  temporary, 
he  Hair  Fixer  by  L'OreaF 
;j>  its  good  permanently, 
s  a  treatment  that  works 
!he  links  that  make  up 
r  hair.  When  your  hair 
i\N,  those  links  are 
led  together; 


unbroken  chain.  When  you  hurt  your  hair,  those  links 
break.  Your  hair  looks  sad.  Limp.  Dull.  Boring. 


Sad  hair  before  1  he  Hair  Fixer.     Hair  fi\ed  tn  1  he  Hair  Fixer 

The  Hair  Fixer  reinforces  those  broken  links. 
Permanently.  (Of  course,  when  your  hair 
grows  out.  The  Hair  Fixer  grows  out, 
too.)  The  more  you  use  it,  the  more 
fixed  your  hair  will  be.  The  glossier, 
fuller  and  better  it  will  look. 
You  will  feel  as  though  you  have 
more  hair.  You  will  feel  as  though 
that  hair  has  more  life. 
Hello,  gorgeous  hair! 
^  Permanentlv. 


LOREAL 

Because  you're  worth  it." 


Cookie  time  is  coming  up  fast.  Be 
prepared — get  ready  right  now 
to  branch  out  into  a  world  of 
beautiful  cookie  designs.  All  with 
the  aid  of  some  of  Santa's  special 
helpers,  shown  below.  (Also,  get 


set  for  tons  of  terrific  new  cookie 
recipes  in  our  December  issue. ) 
1.  Called  a  Pizzelle  Chef,  this 
electric  Italian  press  forms  two 
stained-glass  window-like  wafers 
at  a  time.  A  look  and  taste  simi- 


lar to  waffles;  about  $34.  2.  and 
5.  The  open-ended  cookie  mak- 
ers are  rosettes;  the  closed  ones, 
timbales.  These  forms  fit  on  a 
long  handle,  get  dipped  into  bat- 
ter and  deep  fried.  In  (continued) 


Special 

Cookie 
Makers 
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Ethan  Allen's 
Treasury  gives 
me  lots  of 
ideas,  free-you 
don't  have  to 
buy  anything,  i 
/  just  picked  It  up  at  the  Gallery, 
on  my  first  visit. 


I'M  INDECISIVE, 


SO  I  LIKE  TO  FEEL  I'M  GOING  TO  GET  ALL  THE 
)ECORATING  HELP  I  NEED,  WITHOUT  FEELING 

ressured: 


Heet  Ann  Haggerty.  Third  in  a 
'f'es  of  stories  about  the  kind 
people  who  furnish  their 
use,  their  way,  at  Ethan  Allen. 

I  have  a  lot  of  trouble  making  up 
mind  before  I  buy  something, 
tecially  for  the  house.  I  have  to 
ik  about  it,  ask  questions,  feel  I've 
*n  everything  before  I  can  decide, 
i  best  decision  I  ever  made  was  to 
l/c  into  an  Ethan  Allen  Gallery. 
f  /  hadn't  seen  one  of  their  bed- 
ms  done  in  this  unusual  18th  cen- 
/  stencil,  I  would  never  have  had 
courage  to  do  what  I  did  with  our 
Iroom.  Ethan  Allen's  room  setting 
Uded  me.  At  first,  I  was  afraid  shop- 
g  at  Ethan  Allen  would  be  too  ex- 
isive,  but  I  got  everything  I  wanted 
a  lot  less  than  I'd  expected  to  pay. 
ich  made  me  feel  even  better  about 
decision.  I  even  had  two  quilts 
de  up  in  the  same  fabric  -one  for 
m  and  me  and  one  for  Sam,  our  kit- 
.  When  I  decide,  I  go  all  the  way! 
feel  so  great  about  our  bedroom, 
V  I'm  planning  to  re-do  the  dining 
)m.  That's  how  confident  Ethan 
in  makes  me  feel." 


Ethan 
Allen 
lalleries 


/WE  ON  OVER  TO  OUR  HOUSE 

D  FURNISH  YOUR  HOUSE,  YOUR  WAY 

'K  US  UP  IN  YOUR  YELLOW  PAGES. 


This  fabric  is  a  repro- 
duction of  an  authentic 
18th  century  stencil. 
The  minute  I  saw  it  In 
one  of  their  bedrooms  I 
decided.  Ethan  Allen's 
interior  designer 
helped  me  work  it  all  out. 


Cookie  Makers 

cuntiniicd 

bell,  angel,  heart,  star  and  other  festive 
shapes.  Served  plain,  sugared  or  filled 
with  creams;  basic  set,  $7.95;  set  of  ad- 
ditional foiTns,  $4. 

3.  Fast-on-the-draw  cookie  gun  shoots 
out  dough  with  trigger  action.  Each 
squeeze— one  holiday  treat.  Comes  with 
9  design  plates,  3  decorating  tips;  about 
$10.50. 

4.  Classic  springerle  (Gernian)  pin. 
Wooden  roller  with  charming  carved 
pictures  to  imprint  on  soft  dough;  about 
$4. 

6.  Colonial  gingerbread  man  mold.  Tall 
and  quite  handsome.  Cast  aluminum 


press,  a  Williamsburg  reproduction;  $15 
each. 

7.  This  rather  strange  looking  imple- 
ment is  a  Vienna  Stamp  Roll.  Basic  use: 
to  make  a  swirl  atop  Viennese  dinner 
rolls.  For  the  holidays,  it  can  be  em- 
ployed as 'a  rosette  (2.  and  5.)  for  swirly- 
whirly  cookies;  $6. 

8.  Scandinavian  KrumKake  Iron.  Deli- 
cate scrollwork  press  turns  out  paper- 
thin  cookies.  Crisp  and  rich,  they're  tra- 
ditionally rolled  into  cone  shapes  while 
still  warm;  $11.95. 

The  gingerbread  man  mold  is  avail- 
able through  Craft  House,  Williamsburg, 
Va.  23185.  All  other  items  available 
at  specialty  stores  or  by  mail  from  Maid 
of  Scandinavia,  3244  Raleigh  Avenue, 
Minneapolis,  Minn.  55416.  End 


Friends  are  the  best  part 
of  a  busy  day. 


It's  been  a  busy  day  scooting 
around  the  house  in  Toddler  Truck, 
pausing  to  call  an  imaginary  friend 
on  the  built-in  telephone.  Or  just 
thumping  away  on  Baby  Drum  Drop. 

Both  are  part  of  Playskool's 
continually  evolving  line  of 
fascinating  quality  toys  to  delight 
babies  everywhere. 


Baby  Drum  Drop  is  a  drum 
on  one  side,  a  drop  box 
on  the  other. 


A  push-pull  toy,  a  telephone,  J-^ 
a  toy  chest  on  wheels — 
Toddler  Truck  is  ^ 
three  toys  in  one! 


What% 
happening 

continued  from  page  16 

cat  burglar,  and  Catherine  Deneuve,  1 
ing  and  gazing  at  the  legionnaires'  f( 
Hardly  likely.  The  foreign  legion 
ordered  to  guard  a  hole  in  the  sand  c 
by  Max  Von  Sydow,  famous  archeolij 
greedy  for  ancient  treasure.  For  all 
sense  March  or  Die  makes,  it  could 
called  March  or  April. 

PLEASANT  PULP 

One  on  One  is  a  basketball  express 
for  two  players  who  match  their  skill 
a  head-to-head  confrontation.  That's 
propriate  for  the  story  of  an  18-year- 
boy,  entering  college  on  a  basket! 
scholarship,  whose  new  life  is  a  seriej 
one-on-ones:   boy  vs.  coach,  boy 
beautiful  tutor,  <boy  vs.  pill-popp| 
roommate,  boy  vs.  the  system  .  .  .  d 
ultimately,  boy  vs.  himself,  or  one-< 
oneself.  He's  played  by  Robby  Beng 
as   a  sciueaky-clean   freshman  thrc 
into  the  tank  of  athletic  barracudas: 
tough-hearted    win-at-any-cost  co 
the  moral-leper  alumni  and  the  ulceii 
competition  to  make  the  team.  Will 
hero  make  the  team?  Will  he  lose 
scholarship?  Will  he  win  the  big  gai 
Most  of  One  on  One  is  pleasant  pulj 
freshly  scrubbed  uiovie  in  the  mood  < 
Norman  Rockwell  cover. 

STRIKE  OUT 

The  first  movie  featuring  the 
News  Bears  was  ^good  news.  The 
Bad  News  Bears  is  bad  news.  It's  ca 
TJie  Bad  News  Bears  in  Breaking  Tr\ 
ing.  They've  not  only  broken  train 
they've  struck  out.  I 


 u  

To  change  or  correct 
your  address 

Attach  label  from  your  latest  copy 
here  and  show  new  address  below— 
include  zip  code.  When  changing  ad- 
dress please  givS  eight  weeks  notice. 

 n  


All  correspondence 

.  relating  to  your  subscription 

shou/d  be  accompanied  by  your  addre 
label.  If  you  are  receiving  duplicate  copit 
please  send  both  labels. 

Send  address  changes  to: 

P.O.  Box  1697,  Des  Moines,  Iowa  50306 

All  other  correspondence  to: 

P.O.  Box  4565,  Des  Moines,  /owa  50306 

Subscription  prices: 

One  year,  U.S.  and  Possessions;  $6.99; 
all  other  countries,  $9.99. 
Two  years,  U.S.  and  Possessions:  $9.99; 
all  other  countries,  $15.99. 
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PYREX  is  a  Registered  Trademdrk  of  CornjiiR  Glass  Works.  Coming.  N.Y,  14830. 

h  the  honest,  rustic  look  of  American  folk  art.  But,  zilthough 
rex® ware.  Which  means  it'll  go  from  the  freezer  to  the  oven 
I  from  great  American  cookware  (ours).  GORNING 


RINGUE  PUDDING 
casserole,  mix  2  cans 
ach  pie  filling  with  '/i 
p  slivered  almonds.  Bake 
tes  or  until  hot.  Remove 
s  until  stiff,  gradually 
iff  and  glossy.  Spread 

I       ,  1       r         1    1  1  bake  for  another  12  to 

he  above  sentences  are  excerpts  taken  from  hidden  camera  inter g  jg  ij^^tly  browTied. 
ill  Huddleston.  At  that  time,  we  asked  him  to  bathe  pictures  of  hin 
ce  the  ones  above,  in  his  favorite  soap  and  Zest®  We  also  asked  hi 

est  at  home.  He  found  out  Zest  made  him  feel  cleaner  than  his  soc      .  •  T  I  ^  s 

iyZest.LiteBillHuddleston,aonfrom  Pyrexware. 


NEW  ENGLAND  FLOUNDER  STUFFED 
WITH  CRAB 
Sprinkle  4  large  flounder  filets  with  salt  and  pepper 
and  top  with  1  package  (6  ounces)  frozen  King  crab, 
thawed,  drained  and  shredded.  Roll  up  like  jelly 
roll  and  place  into  greased  1     quart  oblong  Pyrex  " 
casserole.  Mix  1  can  ( 10 -"/i  ounces)  condensed 
cream  of  mushroom  soup  and  1  cup  frozen  peas. 
Pour  over  fish  rolls,  cover  and  bake  at  350° F.  for  30 
to  40  minutes  or  until  fish  flakes.  Sen.es  4. 


FOOD  AT 
HOME 

Three  easy 
entrees  to  help  you  avoid 
mealtime  hassles 


H 


ere  we  go  on  our  new  series  to  discour- 
age the  "what-to-fix-for-dinner-tonight"  blues. 
This  month  we  suggest  you  unearth  your  slow- 


cooker  for  a  spicy  chili;  use  convenience 
foods  for  a  real  throw-together  quickie,  and  rely 
on  your  microwave  for  last-minute  dinner  guests. 


USING  CONVENIENCE  FOODS 
Canned  lentil  soup  is  pretty  good  to  start  with. 
Throw  in  some  sliced  frankfurters  and  a  dash  of 
bottled  red  pepper  sauce— great  for  a  quick  sup- 
per. Serve  with  melted  cheese  on  pumpernickel  or 
rye  bread  slices,  cole  slaw,  apple  pie  a  la  mode, 
choice  of  beverage. 

LENTIL  SOUP  WITH  FRANKFURTERS 

2  cans  (20  oz.  each)  ready-to-serve  lentil  soup 
6  frankfurters,  cut  into  y2-inch  slices 
V*  teaspoon  bottled  red  pepper  sauce 

In  medium  saucepan,  combine  all  ingredients. 
Cover  and  simmer  for  10  minutes,  stirring  occa- 
sionally. Serve  hot.  Makes  4  servings.  About  370 
calories  per  serving. 


PlayskooMiife/aWlfftbn 


FOR  YOL  K  MK  llOW  A\  F 
Guess  who's  coming  to  dinner  and  it's  5  p.m.? 
Here's  a  classic  shrimp  Newburg,  microwave- 
style.  Serve  with  melon  and  thinly  sliced  salami, 
hot  fluffy  rice,  baby  peas  with  pearl  onions  ( comes 
frozen),  grapefruit-avocado  salad  on  greens, 
strawberries  with  orange-flavored  liqueur,  dry 
white  wine,  espresso. 

SHRIMP  NEWBURG 

Shrimp 

1  pound  shelled,  deveined  shrimp 
1  tablespoon  lemon  juice 
Sauce 

cup  butter  or  margarine 
Va  cup  all-purpose  flour 
1  teaspoon  salt 
Va  teaspoon  nutmeg 
Vs  teaspoon  white  pepper 
cups  light  cream 

1  egg, beaten 

2  tablespoons  sherry 

Parsley  for  garnish  ^ 

Place  shrimp  in  a  shallow  dish  or  piq  plate.  Sprin- 
kle on  lemon  juice.  Cover  with  waxed  paper  and 
cook  in  microwave  oven  for  3/2  minutes  until 
shrimp  turns  pink.  Rotate  dish  after  each  minute. 
Drain  and  set  aside. 

For  sauce:  In  4-cup  glass  measuring  cup,  melt 
butter  in  microwave  oven  for  1  minute.  Stir  in 
flour,  salt,  nutmeg  and  pepper;  microwave  for  1 
minute.  Stir.  Slowly  add  cream  to  flour  mixture, 
stirring  constanth'.  Return  to  microwave  oven  and 
continue  microwaving  for  3  minutes,  stirring  once 
or  twice.  Slowly  add  some  hot  cream  mixture  to 
egg.  Pour  egg  mixture,  all  at  once,  back  into  cream 
mixture,  stirring  constantly.  Cook  for  1  minute. 
Stir  in  sherry  and  pour  mixture  over  shrimp;  stir. 
Cook  for  1  minute,  or  until  shrimp  are  heated 
through.  Makes  6  servings.  About  300  calories  per 

serving.  illustration  by  Robert  Weber 


Atraditional  American  dish 
jckserves  a  tradidonal  American  dish.i 


PTTIEX  .s  a  Registered  Trademark  ol  Corning  Glass  Works.  Corning.  N.Y.  14830. 

Corning  designed  the  Homestead™  Collection  with  the  honest,  rustic  look  of  American  folk  art.  But,  although 
mestead  looks  like  fine  antique  crockery,  it's  still  100%  Pyrex®ware.  Which  means  it'll  go  from  the  freezer  to  the  oven 
he  table.  So  you  can  serve  great  American  cooking  (yours)  from  great  American  cookware  (ours).  GORNING 


TEXAS  CHILI  CON  CARNE 
■at  '/4  cup  oil  in  a  skiUet.  Chop  2  onions  and  2 
lie  cloves,  and  saute  for  5  mins.  Add  2  lbs.  ground 
ick  and  saute  until  crumbly.  Drain  excess  fat.  Mix 
bs.  flour  witfi  1  Tbs.  salt,  2  Tbs.  chili  powder  and 
tsp.  cumin.  Gradually  stir  in  3  cups  hot  water, 
ur  mixture  over  meat  and  stir  well.  Turn  into  2 
Pyrex  "  oval  casserole,  cover  and  bake  at  350°  F. 
1  '/2  hrs.  Add  1  lb.  can  drained  kidney  beans. 
3son  to  taste  and  reheat.  Senes  6-8. 


GEORGIA  PEACH  MERINGUE  PUDDING 
In  a  1 quart  Pyrex  "  round  casserole,  mix  2  cans 
( 1  pound,  5  ounces  each)  peach  pie  filling  with  'A 
cup  melted  butter  and  '/2  cup  slivered  almonds.  Bake 
at  350°F.  for  30  to  35  minutes  or  until  hot.  Remo\e 
from  oven.  Beat  3  egg  whites  until  stiff,  gradually 
beat  in      cup  sugar  until  stiff  and  glossy.  Spread 
meringue  over  peaches  and  bake  for  another  12  to 
15  minutes  or  until  meringue  is  lightly  browned. 
Serves  6. 


NEW  ENGLAND  FLOUNDER  STLTFED 
WITH  CRAB 
Sprinkle  4  large  flounder  filets  wiih  salt  and  pepper 
and  top  with  1  package  (6  ounces)  frozen  King  crab, 
thawed,  drained  and  shredded.  Roll  up  like  jelly 
roll  and  place  into  greased  1 '/:  quart  oblong  Pyrex  - 
casserole.  Mix  1  can  ( 10  Vj  ounces)  condensed 
cream  of  mushroom  soup  and  1  cup  frozen  peas. 
Pour  o\er  fish  rolls,  cover  and  bake  at  350° F.  for  30 
to  40  minutes  or  until  fish  flakes.  Serves  4. 


rhe  Homestead  Collection  from  Pyrex  ware. 


Pyrex  *  ware.  We  make  a  better  dish  so  you  can. 


'^Kenmore  gets  up  the  stuff 
we  leave  behind.  That's  powerr 

\  -    J.   ■IIHIWIIWIMIIII  IlimjB 


Dog 

"  The  Kenmore  beater  brush 
gets  the  hair  that  comes  off 
Curl V— and  that's  a  lot!" 


Crumbs 


"SpecieJ  attachments  get  way 
under  chair  cushions.  So  do 
most  of  my  snacksl' 


Thread  &  String 

"The  Kenmore  collects  them 
even  better  than  I 


The  Powermate  "  Canister.  The 
Powerease*  Upright.  The  Good 
Housekeeping  Institute  witnessed 
both  famous  Kenmores  pick  up 
this  problem  dirt.* 

The  Powermate  extra-long 
hose  reaches  under  a 
king-size  bed.  And 
the  Powerease 
moves  with  the 
touch  of  a  finger. 

See  them  at 
most  Sears 
retail  stores, 
before  you  buy 
any  other 
vacuum. 

'The  Good  House- 
kccpinp  Institute 
witnessed  Power- 
mate  n2S99  and 
Powerease  #,:fiSJ»;»  , 
pick  up  the  dirt 
shown  when 
spilled  on  a 
plush 
ruf!. 


Dirt 


Sand 


"Kenmore  vacuums  are  made 
to  tackle  mv  sih  rialty:  problem 
dirtr 


"Mom  wonders  if  there's  any 
left  in  the  sandbox.  I  figure 
Kenmore  can  handle  it'.' 
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hat's  true  for  the  First  Family  is  the  same  for 
famiHes  all  across  America.  The  tradition  of 
Thanksgiving  summons  the  clan,  however  dis- 
persed, to  close  the  circle  and  gather  round  the  groan- 
ing board.  If  the  Carters  assemble  at  the  White  House, 
this  will  be  their  joyful  group.  If  your  family  is  coming 
together  at  your  house,  substitute  your  own  range  of 
generations  and  colorful  spectrum  of  personalities  in 


the  portrait  above.  On  the  next  two  pages,  you  can 
survey  some  traditional  but  special  recipes  Chef  Henry 
Haller  will  be  preparing  for  the  Carter  family  if  at  the 
White  House  (with,  possibly,  a  few  personal  touches 
and  changes  from  superb  hostess  Rosalynn  Carter). 
Meanwhile,  to  all  of  you  wherever  vou  gather,  HAPPY 
THANKSGIVING! 


T/ic  Carters,  portrayed  by  artist  Thornton  Utz.  Left  to 
right:  Amy  Carter;  James  Earl  Carter  IV  (held  by 
Rosahjnn  Carter);  Jeff  and  Jack  Carter;  Jason  (Jack's 
son)  in  President's  arms;  Miss  Allie  ( Rosahjnn' s  moth- 
er); Chip  Carter,  Miss  Lillian  (President's  mother). 
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C>iving  thanks  for  another 
abundant  year,  whether  at  the  White 
House  or  your  house,  centers 
around  a  welcoming  and  well-laden 
table.  Here,  Chef  Haller  shares 
his  recipes  for  the  First  Family's 
dinner— with  you.  A  glorious  roast 
turkey,  circled  by  spiced  apples, 
with  giblet  gravy  and  chestnut-sausage 
stuffing.  Colorful,  fresh  green  beans, 
candied  sweet  potatoes  and  white 
and  yellow  tuniips.  Green  salad  gets 
tossed  with  slivers  of  carrots,  radishes. 
Go-withs:  pumpkin  bread,  tart 
cranbeny  muffins.  For  dessert,  fragrant 
mince-apple  pie.  These,  plus  oyster 
stew  and  apple  custard,  on  page  144. 

Photographs  by  George  M.  Cochrane.  Silver 
from  James  II  Galeries,  Presidential  dinner 
plates  by  Lenox. 


liosalt/iin  Carter  arranges  Thanksgiving 
table,  with  grandson  James  (held  by 
Iiis  mother  Caron),  the  President, 
daughter-in-law  Judy  Carter  and  Amy. 

Ill 


^^-^  Picture  the  way  sunlight 
looks  when  it  flickers  through 
the  trees.  That's  the  subtle  ef 
feet  of  shadow  shading,  the 
new  fashion  in  hair  coloring. 
At  random  (with  a  skillful 
eye),  some  strands  of  hair  are 
streaked  a  few  shades  paler 
than  nattiral;  others,  softly 
highlighted.  No  harsh  stripes 
or  chunks  that  show  as  they 
grow.  When  it's  right,  it  lights 
up  your  hair,  your  face.  Simply 
beautiful!  By  Maureen  Lynch, 
Health  and  Beauty  Editor. 

This  ps^t:  A  j^orious  head  of  hair, 
glimmeringr  with  highlights.  Point  of 
concentration:  around  the  face  (to 
shed  more  light).  Then,  scattered 
throughout  in  many  miniscule  sec- 
tions, lightening     to  varying  degrees. 

PhatDsraphs  by  Jim  Houghton.  Hair  coloring  concepts  on 


ttiMS  pacu  by  Ltsli*  Blan 


Privatt  World  of  Leslie 
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Gifts  that  Say 
Ivovelbu 

^  Xovcniber's  the  time  for  carini*  hcartj^  and 

^    nimble  hands  to  stai*t  ChHstnias  planninij>  —  to 
make  something'  personal  i'«»r  all  in  tlie  family  an<l  for 
friends  (even  a  favoHte  pet).  Tliis  year,  let  yom*  fini»ers 
do  the  talking  —  and  s|ive  a  i>ift  that  speaks  of  l<»ve. 
By  Urudy  CHvett,  fhshion  and  Home  !§»e^iini>  Edit<»r 


I'ocketftd 
of  Sur|)rises 

'erfect  for  any  little  boy  in  your 

—  to  play  in,  play  with. 
Stiiflfed  toy  cliicken  peeps 
out  of  the  pocket  of 
sturdy,  short  overalls. 
Simplicity  #8047  • 
(includes  toy  chick); 
of  Springmaid 
poly/cotton  ticking. 


A  Place  f4»r  Paislej' 

Wouldn't  your  college  roomnj 
.Viny  (or  any  hostess)  adore 
six  or  more  jjlacemats?  Witli 
bias  binding,  \bgue  #1541 
(napkin  pattern  included); 
l)re-quilted  Concord  cotton 


Shake  a  Lei;  at  IVintei 

Winter  cozies  for  your  kid  sister 
first  cousin.  Leg  warmers  stay  sni 
with  di-awstrings  and  Velcro  stirruj 
Matching  back-in-the-saddlebag 
roomy  and  light;  on  an  adjustat 
strap.  Both,  Simplicity  #8146; 
.V  Avila  water-rcpellen 

»^  "^^l^^^     quilted  nyl 


Once  l^p4»ii  an 
Apron 

Apple-bright  for  little 
;irls  —  a  jolly  apron  that 
slips  on  and  side-ties 
ver  a  sprightly  A-shape 
dress  with  nijOled  neck 
and  sleeves.  Butterick 
#5660;  apron  ofMelco 
polyester/cotton; 
dress,  Aineritex 
puckered  ecjtton. 


i_  Dapper  Doi>s>ct*\'^ 

Basiling  is  the  dog  that  gets  to  parade  in  tartan  jjlaid. 
Snug,  warm  coat  with  a  back  buckle  and  large 
flap-up  collar.  In  small,  medium  or  large  sizes. 
McCall's  #5823;  of  J.P.  Stevens  wool  blend. 


\  4 


Pick  a  IVintcr  Violet 

WTiat  do  you  miike  for  yom- 
mother-in-law  or  aunt?  Trv-  the 
most  comfortable  caitan,  softly 
flowing  from  a  liigh  front  belt. 
V-neck;  back  buttons. 
Simplicity  #5315;  of 
Blue  Ridge  Winkler 
Amel/nvlon  fleece. 


iiotographs  by  Paccione.  Hairstyles  and  makeup  by  Bruce  Clyde  Keller 
repe-soled  walking  shoes  by  Olaf  Daughters.  China  from  The  Pottery  Barn. 


.  Gifts  that  Sav 
Love¥)u  ' 


Jtt*it  Mc  uikI  My  Teddy  Bear. 
Toasly  Warm . .  .lVItli<»ut  a  Care 

For  some  lucky  little  fellow  in  your  family— Jumpsuit 
"y/lks      pajamas,  cozy  all  the  way  down  to  the  feet.  Zipper 
front,  drop  seat.  McCall's  #5780;  of  fleecy  brushed 
acetate  by  Guilford  Mills. 


Fliu;>  a  Shawl 
Ar<>uii<l  Yoiir  Sho«d<ler«»? 

Tliis  is  the  year  of  the  shawl  —  to  wrap 
over  cilmost  amlhing.  A  timely  gift  for 
any  woman  on  your  list.  Pretty  in  challis 
(the  big  fabric)  with  flirtv,  ruffled  border. 

Simplicity  tt8;3()2;  Avril  challis 
,  bv  Stvletown  Fabrics. 


SeiitimeiitA* 

Flxchange  charming 
pillow  tiilk  with  someone 
you're  fond  of  'I'liesc,  a  coini- 
trytime  trio  in  square,  round  or 
heart  shapes.  Centers  are  quilted; 
borders,  ruffled.  In  a  mix-up  of  florals. 
Vogue  #1753;  all,  Concord  cotton. 


All  bracelets,  Cathy  and  Marsha  for  Catherine  Stein 
Silk  dress,  men's  pajamas  an;!  slippers 
from  Barney  s,  N.Y. 

Pattern  and  yardage  information  on  page  212 


l^|Ml«itc  Oil  an 

Okl-i'asliioiicf  I  Hus* 

For  all  those  dear  hearts  that 
gad  about  town.  The  beauty  oi 
this  shoulder  bag  is  not 
merely  its  nostalgic  look, 
but  its  convenience. 
Wooden  rods  gather  the 
quilted-roses  fabric;  it 
opens  wide  for  easy 
findings.  Vogue 

1406;  of  Con 
cord  cotton. 


A'cvcr-i'ail  K«»l>iiii>' 

WTiat  man  doesn't  like  to  go  from  shower  to 
waiting  robe?  Or  lounge  around,  wrai)ped  in 
comfort?  Looped  terry  reverses  to  veloiu-.  McCalls 
#5818;  West  Point  Peppcrell  cotton/j)olyester. 
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(xifts  that  Say 
Ilvovelbu 


i^vi'cct  I>reuniA> 
for  Alice  Blue  G<mii 

Whether  your  sister  is  Alice 
or  Zelda,  shell  have  tender 
nights  in  this  se\v-f"or-slceping 
gown.  Keyhole  neck,  ruffles 
of  lace  at  sloping  shoulders. 
Butterick  #5701;  of  (hiilibrd 
Mills  polyester  flannel. 


Ulio 
3kcc<lA>  a 
Gctiiivuy  Bai>? 

Check  j'our  list.  WTio'*; 
on  the  go?  Zipper 
closing  weekender 
duffel  bag  with 
one  pouch  pocket 
( Velcro  closing). 
Dark  tartan  with 
red  webbing 
shoidder  strap 
and  handles. 
McCall"stt5651; 
Landau  wool  blend. 


A  Chef 

by  any  Other  ^ame 

If  your  brother-in-law  or 
buddy  makes  a  mean  omelet 
(good  test  of  culinary  skill), 
deck  him  out  with  a  work- 
man's apron.  Denim  striped 
with  red  stitching.  Simplicity 
#8294;  Cone  Mills  cotton. 


Ms.  Kitt}  %  Sittinil  Pretty: 

A  cuddle-cushion  for  any  fat  pussycats  (or 
bowzers)  to  curl  up  on.  .\nd  purr  (or  bark). 
Blue  denim  pieces  are  sewTi  and  stuffed  with 
polyester  fUling.  To  make  in  3  sizes  (S-M-L). 
McCall's  #5823;  of  Cone  Mills  cotton. 


The  Snappiest  Sailor 
in  the  Lollipop  \avy 

WTio  knows,  yoiu"  baby  niece 
may  grow  up  to  be  a  full- 
fledged  admiral.  Early  influ- 
ence: the  cutest  red  sailor 
suit  by  land  or  by  sea. 
Middy  collar  and  tie,  zip 
front.  McCall's  #5480; 
of  Trevira  rayon 
cordurov  bv  Charter. 


idfien 
•sets:  "^t*.*^' 
Jewelry  Kit 

:  the  tidy  traveler.  A 
Jted  kit  with  zip-up 
npartments  to  tuck 
ay  yoiur  proud  pos- 
.sions.  Folds  up 
i  neatlv  ties. 
Call's  #58 12; 
Zoncord  cot- 
1  print. 


The  Call 
ofthelfild 

^Maybe  for  a  rugged  brother 
.  an  outdoor-sports  vest 
f  with  patch  pocke 
Water-repellent  ^ 

fabric  (we 
quilted  it  into 
wide  hori- 
zontal stripes). 
|SimpUcity  #8123;^B9p  ^ 
Avila  nvlon. 


rt's  shirts  and  turtleneck  from  Barney's,  N.Y. 
tern  and  yardage  information  on  page  212. 


WHY  OSmUD  REALE 


Fourteen  years 
ago,  on 

November  22, 1963, 
an  assassin  named 
Lee  Harvey  Oswald 
shot  President 
John  F.  Kennedy. 
Dozens  of  books 
have  been  written 
about  that  dark 
noon  in  American 
history— and  many 
theories  have  been 
advanced  about  the 
motivations  and 
personality  of 
the  man  behind  the 
violence.  Here, 
journalist 
Priscilla  Johnson 
McMillan,  working 
with  Oswald's 
widow;  Marina, 
tells  the  intimate 
story  of  that 
tragic  day— with 
disturbing 
echoes  for  1977. 


WHAT  HAPPENED  IN  PART  I: 
Marina  and  Lee  meet  and  marry  in  Rus- 
sia in  1961,  and  15  months  later  sail  for 
America.  Marina  notices  a  change  come 
over  Lee.  He  is  tender  and  affectionate 
with  their  baby  daughter  June,  but  his 
attitude  toward  Marina  now  alternates 
between  cruelty  and  devotion;  his  tem- 
per becomes  more  violent.  Marina  also 
sees  that  her  Marxist  husband  is  troubled 
about  pohtics  and,  since  she  is  pregnant 
again,  worried  about  providing  for  his 
growing  family.  On  April  10,  1963,  Lee 
confides  to  Marina  that  he  had  tried  to 
kill  right-wing  spokesman  Major  General 
Edwin  A.  Walker.  Eleven  days  later, 
Marina  has  to  lock  Lee  in  the  bathroom 
to  keep  him  from  attempting  to  shoot 
Richard  Nixon.  Marina  realizes  that  her 
husband  is  dangerous— and  that  it  is  up 
to  her  to  control  him.  As  a  first  step,  she 
persuades  him  to  move  to  the  calmer  po- 
htical  climate  of  New  Orleans. 

Lee,  meanwhile,  has  learned  lessons  of 


his  own.  First,  if  he  wants  to  win  atten- 
tion for  himself  and  his  political  ideas,  he 
must  do  something  on  a  grand  scale.  He 
had  shot  at  General  Walker— the  most 
famous  man  in  Dallas— and  had  missed 
him  by  less  than  an  inch,  but  the  inci- 
dent received  scant  newspaper  coverage. 
Second,  Lee  is  astonished  at  how  easily 
he  had  escaped  capture.  As  Part  2  opens, 
Lee  Harvey  Oswald  is  convinced  that  he 
is  special  and  invulnerable  .  .  .  confident 
that  he  and  he  alone  is  entitled  to  do  that 
which  is  forbidden  to  evervone  else. 


hy,  after  his  failure  to  kill 
General  Walker,  did  Lee 
choose  to  go  to  New  Or- 
leans? Going  to  New  Or- 
leans was  not  like  going  some  place  new. 
It  was  the  city  where  Lee  was  bom  and 
in  which  he  had  spent  seven  of  his  23 
years,  more  than  in  any  other  place.  He 
had  memories  there. 
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The  two  and  a  half  years  Lee  had 

Copyright  ©  1977  by  Priscilla  Johnson  MclMillan.  From  MARINA  AND  LEE,  by  Priscilla  Johnson  McMillan,  to  be  published  by  Harper  &  Ro 


spent  there  as  a  teenager— January  19 
to  June  1956— when  he  was  14  to 
years  old— were  fiUpd  with  portents 
was  there  he  became  interested  in  Mai 
ism,  there  he  began  to  read  Das  Kap« 
and  other  commimist  books,  and  the 
he.spoke  for  the  first  and  only  time  abcj 
shooting  a  president  of  the  U.S. 

A  firiend.  Palmer  McBride,  reme! 
bered  the  threat  that  Lee  made.  Thi 
were  listening  to  classical  music  wh( 
Lee  announced  that  "he  would  like 
kill  President  Eisenhower  because  1 
was  exploiting  the  working  class."  M 
Bride  recalled  afterwards  that  Lee  d 
not  seem  to  be  speaking  "in  jest."  L 
also  suggested  to  McBride  that  th( 
join  the  Communist  Party  together 
take  advantage  of  its  "social  functions 
And  a  boy  called  William  Wulf,  thfl 
president  of  the  New  Orleans  Amatei 
Astronomy  Association,  was  engaged 
only  his  second  conversation  with  Le 
when  Lee  openly  stated  "he  was  loo 


Hum  KENNEDY! 


PART  2 

BY  PRISCILLA 

JOHNSON  McMillan 


During  the  last  1 4  tjears 
of  notoriety  asthe  widow 
of  the  century's  most 
notorious  assassin,  Ma- 
rina Oswald  has  tried  to 
live  as  obscure  a  life  as 
possible.  Today  she  re- 
sides in  a  modest  ranch 
house  on  a  secluded, 
17 -acre  cattle  farm 
in  Heath,  Texas,  with 
Iter  three  children— and 
Kenneth  Porter,  whom 
she  married  in  1965. 
(They  were  divorced  in 
1974,  bid  still  consider 
themselves  man  and 
wife.)  Left,  an  informal 
Porter  family  portrait: 
June,  15  (Marina'. s 
daughter  by  Oswald); 
husband  Kenneth;  their 
son  Mark,  11;  Marina, 
36,  and  Rachel,  14  (her 
second  child  by  Os 
wald).  The  Porters  work 
hard  at  being  just 
another  farm  family, 
and  neighbors  respect 
their  privacy.  Yet  Os- 
wald's  crime  constantly 
shadows  their  otherwise 
normal  lives.  Again  and 
again,  Marina  has  been 
asked  if  she  thought 
Lee— and  Lee  alone- 
killed  President  Ken- 
nedy. Her  reply  of  "yes" 
is  still  painful  to  make. 
Photo  by  Ken  Regan/Camera  5 


g  for  a  communist  cell  in  town  to  join 
it  ...  he  couldn't  find  any  that  would 
low  interest  in  him  as  a  commxmist." 

"We  were  sixteen,"  Wulf  remem- 
i;red  later,  and  Lee  "was  quite  violent 
r  communism."  Then  Wulf  gave  the 
)itaph,  not  only  for  Lee  at  16,  but  for 
ee  during  the  summer  of  1963  and  in- 
jed  throughout  his  life.  "He  seemed 
'  me  a  boy  that  was  looking  for  some- 
ling  to  belong  to."  But,  Wulf  con- 
uded,  "I  don't  think  anybody  was 
oking  for  him  to  belong  to  them." 

Two  weeks  to  the  day  after  his  ar- 
val  in  New  Orleans,  Lee  found  a  job 
i  a  greaser  and  maintenance  man  at 
\e  William  B.  Reily  Company,  distrib- 
tor  of  coffee.  The  same  day  he  found 
le  job— May  9,  1963— he  also  found  an 
partment  at  4907  Magazine  Street. 

The  neighborhood  was  not  good,  but 
le  apartment  had  been  freshly  painted, 
le  icebox  was  new  and  some  of  the 
imiture  looked  new.  Lee  was  not  sure 
jblishers.  Inc.  Photograph  at  right:  Copyright  ® 


that  Marina  would  like  it.  It  had  high 
ceilings,  and  Marina,  like  many  Soviet 
Russians,  did  not  like  high  ceilings. 

Marina  hated  the  new  apartment.  She 
took  one  look  at  the  high  ceilings  and 
the  cockroaches  and  could  barely  hide 
her  disappointment  Lee  tried  to  show 
her  how  nice  it  was— the  screened-in 
porch  and  the  yard  with  wild  strawber- 
ries growing  in  it.  He  had  mopped  the 
floor  and  cleaned  the  place,  hoping  she 
would  like  it.  Marina  knew  his  desire  to 
please,  but  her  feelings  showed  through. 

Every  day  while  Lee  was  at  work, 
Marina  scrubbed  the  floor  and  the  furni- 
ture. But  the  apartment  was  old  and 
dark  and,  no  matter  how  hard  she  tried 
to  clean  it,  the  place  still  ^ot  her  down. 

What  she  did  enjoy  were  their  walks 
along  Bourbon  Street  She  adored  the 
lights  and  the  music  and  the  glimpses  of 
strippers  dancing.  She  begged  Lee  to 
take  her  inside.  He  refused,  said  Bour- 
bon Street  was  "a  dirty  place,"  and  put 
on  a  show  of  inattentiveness  as  they 
walked  past  the  famous  swinging  doors. 
Marina  thought  that  he  liked  Bourbon 
Street  just  the  same. 

Aside  from  their  daughter,  whom  both 
adored,  sex  was  the  brightest  feature  of 
their  marriage.  For  all  his  professed 
Puritanism,  Lee  enjoyed  making  love. 

There  was  a  mirror  at  the  foot  of  their 
bed,  and  Lee  would  pile  up  pillows  at 
the  head  of  the  bed  so  he  could  watch 
them  making  love.  Marina  did  not  hke 
it.  She  pulled  the  pillows  down  or  turned 
her  head  away.  She  was  hurt  that  the 
mirror  seemed  to  excite  Lee  more  than 
she  did. 

Marina  insists  that  their  sexual  life 
improved  right  up  to  the  end,  and  that, 
well  over  a  year  after  Lee's  death,  she 
still  would  have  chosen  him  over  any 
other  man.  In  Russia  it  had  been  Lee 
who  wanted  sex  more;  in  New  Orleans 
it  was  Marina.  Sometimes  when  Lee 
came  home  tired  from  work,  he  would 
beg  off  making  love  on  the  ground  that 
he  would  be  unable  to  keep  it  up  long 
enough  to  satisfy  Marina.  But  even 
when  her  second  pregnancy  made  inter- 
course uncomfortable  for  her,  Marina 
was  glad  to  give  him  satisfaction  even 
if  she  did  not  receive  it  in  return. 

For  she  was  no  longer  siire  that  Lee 
loved  her,  and  she  wanted  to  be  needed 
and  reassured. 

Lee  had  not  forgotten  Fidel  Castro. 
The  move  to  New  Orleans,  and  the 
search  for  a  new  job  and  a  new  apart- 
ment, had  distracted  him  from  politics 
only  briefly.  Now  he  was  to  become 
more  deeply  involved  in  the  Cuban 
cause  than  he  had  ever  been,  and  was 
1963  by  Bob  Jackson,  Dallas  Times  Herald. 


to  identify  himself  more  strongly  than 
ever  with  this  particular  revolution  and 
its  heroes.  Marina  says  that  Lee  com- 
pared himself  to  great  men  and  genu- 
inely beheved  that  he  was  one  of  them. 

Marina  might  have  sensed  that  he  was 
again  becoming  involved  in  politics,  for 
the  blow  she  was  dreading  had  fallen. 
Less  than  two  weeks  after  her  arrival  in 
New  Orleans,  Lee  told  her  that  he  did 
not  love  her.  She  was  "in  his  way,"  and 
he  meant  to  send  her  back  to  Russia. 

"lH  go  to  Cuba,  then  China,  and  you 
will  wait  for  me  in  Russia,"  he  told  her 
in  his  coldest  tone.  "I  love  to  bavel  and 
with  you  I  can't." 

But  his  behavior  was  inconsistent. 
Sometimes  he  went  a  whole  day  without 
speaking,  then  spent  the  next  day  mak- 
ing up  to  her.  He  would  take  her  and 
Junie  to  the  park,  do  the  laundry,  mop 
the  floor.  He  would  even  hang  up  the 
wash,  while  Marina  leaned  out  the  win- 
dow and  shouted  directions,  and  Junie 
waved  at  her  "Papa."  He  often  told  Ma- 
rina how  much  he  had  missed  her.  And 
he  was  proud  of  her  when  he  took  her 
to  see  his  family.  But  Marina  was  anx- 
ious. She  was  afraid  that  Lee  was  being 
nice  to  her  only  because  he  would  soon 
be  getting  rid  of  her. 

Marina  could  understand  someone's 
giving  her  up.  But  she  did  not  see  how, 
for  the  sake  of  his  "foolish  politics,"  Lee 
c-ould  give  up  June,  whom  he  loved 
above  everyone,  and  the  baby  the  preg- 
nant Marina  was  carrying. 

"Oh,  I'll  see  it  sometime,"  he  said. 

Suddenly,  one  night  she  piped  up: 
"Okay,  I'll  go  back  to  Russia  so  long  as 
you  give  me  a  divorce." 

(continued  on  page  179) 
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The  murder  witnessed  by  millions  of 
TV-watchers:  Nightclub  owner  Jack 
Ruby  mortally  tcounds  Lee  Harvey 
Osteoid  on  November  24,  196-3. 


NONSTOP  KITCHBV 


ie-flowing  spaces,  full  of  new  ideas 

re  and  more  peopU  are  realizing  that  kitchen  life  is  more  than  cooking  and  cleanup.  It's  the  heartbeat  of  the 
iie..No  more  fowr-sqmre  walls— but  an  easy  flow  of  non-stop  spaces.  To  include  dining,  entertammg,  even  if 
i  be,  sleeping.  This  kitchen  has  all  the  storage  space  you 've  ever  wanted  One  novel  idea:  the  red  cabinet 
I  ng  is  stamped  tin  ( once  used  to  fireproof  ceilings ).  By  Nathan  Mandelbaum,  Director  of  Interior  Design 

Smith  dctign:  Uomi  Fraadtnan  pholocrsphs.  WNripoot  afpSancti,  DuPont  Coiian  coufltan  and  nwtdad  sinks.  Shopping  infoimation  on  page 


levw  storage  makes  maintenance  easy,  cooidng  a  joy 

>posik  page,  top  left:  Everything's  kept  visible,  in  reach— tools,  spues,  covered  cookbooks,  etc.  ■  Top  right 
'Icommg  coffee  table  in  sitting  area  offers  apples,  walnuts.  ■  Below:  Center  island  holds  the  makings  of 
ighetti  sauce,  roorrt)!  Dutch  oven  and  cook 's  extra  hand,  the  food  processor.  ■  Tliis  page,  above:  Small 
bliances  hide  behind  closed  doors,  are  brought  out  at  baking  time.  ■  Lower  left:  Blithe  centerpiece  of  silk 
iturtiums.  ■  Lower  right:  Cart  rolls  coffee  machine  to  breakfast  scene.  Details,  page  213. 

«nl  Qacbic  snan  appfiances 


lee-flowing  space  integrates  this  kitchra  with  the  rest  of  the  house 

look  at  a  layout  where  warmth  and  efficieruy  fiow.  The  cook  is  never  separated from  the  compart}/  of  family 
frieruh.  Anyone  in  the  skylit  work  area  can  chat  with  those  lounging  by  the  fireplace  or  dining  at  the  table 
lore  storage  space  underneath ).  fbr  upkeep  ease,  the  powdery,  suede-like  covers  on  chairs  and  sofas  ( one 
mstoa  bed)  are  a  scrubbable  fiibru.  Counter  and  table-tops  resemble  marble  but  happen  to  be  tough  Corum. 
en  the  flooring,  copymg  ancient  stones,  is  really  sturdy  Solarian.  Rr  details,  page  213. 

"ttWHUewpat  floofing;  Foundfs  furniture.  Unirpyat  lytwtetwy.  Shopping  intwmjlion  on  page  212. 


My  wife. 
The  girl  I  married. 
The  woman  to  whom  I  am  married 
No.  There  is  no  direct,  succinct  phrase  to  describe 
Rosemary.  I  will  have  to  tell  you  what  happened. 

On  a  Tuesday  evening  I  came  home,  tired  from 
a  long  conference  with  another  lawyer  and  one  of 
i|iur  clients.  Unlocked  the  front  door.  Sniffed.  Scent 
>Qf.  rose  petals. 

'Jb  My  daughter  Maggie,  almost  five,  was  standing 
nMhe  front  hall,  weariner  her  best  oartv  dress  and 


a  shiny,  green  paper  party  hat.  Her  eyes  were  round 
with  excitement. 

"Mama!"  she  shrieked.  "Mama!  Daddy's  here!" 

The  house  exploded  with  noise.  Full-blast  stereo: 
the  "Beer  Barrel  Polka."  ^ 

My  son  Philip,  aged  three,  came  prancing 
through  the  living  room  wearing  a  hot  pink  , 
party  hat  and  waving  an  American  flag. 
Right  behind  him  came  Rosemary,  tall 
and  slender  and  blond,  dressed  to  the 
nines  in  a  blue  ^continued  on  oasre  209 ) 
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SOMETHING 
TO  CELEBRATE 

RespectabilltY  and 
responsibility  are  fine  virtues 
to  have  as  long  as  there 
is  time  for  purple  ants  and  icazoo 
bands . . .  and  |oy . 
A  short  story  by  Mary  ffamhlad 

Illustration  by  Charles  Santore 
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-        Sweet  tooths,  get  set  for  temptation, 
ileliie's  a  wealth  of 

"  on  those  sweet  little  cocoa  beans. 
Melt-in-your-mouth  goodiies— from  candy 
cups  to  tempting  chocolate  pecan  pie— to 
satisfy  your  every  craving. 

Photograph  by  George  M.  Cochran 
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Brunc 

Best  Time  for  Friends,  Fun. 

As  eating  habits  go  throughout  history, 
brunch  is  a  fairly  new  invention.  But— what 
a  welcome  one.  None  of  the  pressures  of 
highbrow  entertaining  apply.  Everyone 
comes  in  whistling  —  dressed  very  casually, 
ready  to  get  comfortable  (it's  more  than  okay 
to  pass  the  plates,  mix  your  own  drinks). 
Half  the  fun  is  the  choice  of  food.  Take 
liberties  to  surprise  your  friends  with 
something  as  inventive  as  hearty  black  bean 
soup  and  spicy  com-cind-cheese  baked  eggs 
( a  nice  chemge  from  the  ever-populzu* 
quiche).  Whether  your  ptirty  list  is  for  12  (as 
shown  here),  an  intimate  eight  or  even  a 
crush  of  25  cronies  (next  page),  our  mid- 
winter brunch  plans  spell  good  times  for  all. 

By  Sue  B.  Huffman,  Food  Editor. 


How  America  Entertains 

The  breezy  timing  of  a  brunch  offers  a 
delicious  flexibility  of  menu.  You  can  go 
with  the  "br  "  from  breakfast  and  serve 
eggs  (ours  can  be  mixed  up  to  24  hours 
beforehand,  baked  when  the  doorbell 
nngs).  Or,  you  can  take  the  •■unch' 
from  lunch  and  serve  something  like 
chicken  livers/ mushrooms  in  wine 
We've  worked  out  three  different 
menus— with  one  common  theme.  All 
simple,  do-ahead  cooking  with  a  mini 
mum  of  last-minute  tasks.  Shopping  list 
timetable  and  recipes,  page  151. 

BRUNCH  MENU  FOR  12 

Bloody  Marys  with  Celery  Spears 
Black  Bean  Soup  with  Rice  ciamish 
Dorothy's  Eggs 
Sausage  Patties  on  Apple  Rings 
Orange  Muffins    Butter  or  Margarine 
Coffee  and  Tea 

OTHER  BRUNCH  MENUS 
ON  NEXT  PAGE  AND  PAGE  161 . 


Photograph  by  Nick  Samardge 


Bninchpii^ji^zs 

Great  for  any  late-and-leisurely  morning  from  here  on  through 
the  holiday  season.  Gjunterclockwise:  Mimosa  punch 
(champaigne  and  oremge  juice);  chicken  livers  and 
mushrooms;  spinach-ham  roll;  crescent  rolls   ^  u  -41 
with  butter  curls,  preserves;  citrus-apple 
herring;  bcinana  sou)icream  cake.  Recipes 
and  party  planning  tips,  page  151. 


ampbells  Soups  give  you  away  to  turn 
a  side  dish  into  a  main  attraction. 


Whether  you're  serving  vegetables 
or  rice,  Campbell's  Soups  give  you 
a  quick  and  easy  way  to  enhance 
their  flavor  and  appeal.  For  other 
out-of-the-ordinary  recipes  and 
serving  ideas  turn  to  the  back  of 
Campbell's  Soup  labels. 

CREAMED  ONIONS  AND  CARROTS 

1/4  cup  sliced  celery 

2  tablespoons  butter  or  margarine 

1  can  Campbell's  Cream  of  Chicken 
Soup 

V2  cup  sour  cream 
V4  cupdry  white  wine 

2  tablespoons  chopped  parsley 

1  pound  cooked  medium  carrots,  cut 

m  half  lengthwise 
1  pound  cooked  small  whole  white 

onions  (about  16) 


in  saucepan,  cook  celery  in  but- 
ter until  tender.  Blend  in  soup 
and  sour  cream;  add  wine  and 
parsley.  Cut  carrot  halves  in  2- 
inch  pieces;  add  carrots  and 
onions  to  soup  mixture.  Heat; 
stir  occasionally  Makes  about 
4  cups. 


HOLIDAY  PEAS  AND  RICE 

V2  cup  raw  regular  rice 

Va  teaspoon  rubbed  sage 

2  tablespoons  butter  or  margarine 

1  can  Campbell's  Chicken  Broth 

1  cup  frozen  peas 

2  tablespoons  diced  pimiento 


in  saucepan,  brown  rice  with 
sage  in  butter.  Add  broth.  Bring 
to  boil;  reduce  heat.  Cover;  sim- 
mer 15  minutes;  add  peas.  Sim- 
mer 10  minutes  more  or  until 
done.  Stir  occasionally.  Stir  in 
pimiento.  Makes  about  3  cups. 


The  yellow  arrow  on  Campbell's 
Soup  labels  points  to  870  ways  you 
can  add  more  appeal  to  your  meals 
with  soup.  You'll  find  recipes, 
sauces,  soup  mates,  menu  sugges- 
tions, main-dish  soup  ideas,  sea- 
soning suggestions  and  more! 


Beef  Broth 


Beef  Broth 

'BOUILLON 


You  have  a  way 
withCampbeirs. 


GLORIOUS 
CHOCOLATE 

continued  from  page  133 

CHOCOLATE-FILLED  CANNOLIS 
pictured  on  page  132 

Traditional  Italian  pastries,  made  spe- 
cial by  adding  cocoa  to  the  filling. 

Filling 

Va  cup  finely  chopped  candied  fruit 

2  tablespoons  brandy  or  rum 

1  container  (15  oz.)  whole  milk  ricotta 

cheese,  sieved 
1%  cups  confectioners'  sugar 
Va  cup  unsweetened  cocoa 
Vz  cup  heavy  cream,  whipped 
Shells 

1  cup  plus  2  tablespoons  unsifted  all- 
purpose  flour 

1  tablespoon  sugar 

Va  teaspoon  salt 

1  tablespoon  unsalted  butter  or 
magarine,  softened 

1  tablespoon  white  wine  or  water 

1  egg 

Salad  oil  for  frying 

In  cup  or  small  bowl,  mix  candied  fruit 
with  brandy  or  rum;  set  aside  for  at  least 
30  minutes.  Meanwhile,  beat  ricotta 
cheese  at  high  speed  until  smooth.  Grad- 
ually add  sugar  and  cocoa;  beat  until 
well  blended.  Fold  in  whipped  cream 
and  3  tablespoons  drained  candied  fruit 
(save  1  tablespoon  for  garnish).  Chill  at 
least  1  hour  before  filling  shells. 
For  shells:  You  will  need  at  least  four 
cannoli  forms  (5-inclies  long,  1-inch  in 
diameter).  Combine  1  cup  flour,  sugar 
and  salt  in  medium  size  bowl.  Make  a 
well  in  center  of  flour.  Place  butter,  wine 
and  egg  in  well.  Stir  with  fork,  starting 
in  center,  until  flour  is  absorbed.  Spoon 
dough  onto  flat  surface;  knead  until 
smooth.  Knead  in  remaining  2  table- 
.spoons  flour  (takes  about  5  minutes). 
Divide  dough  into  4  pieces.  With  a  roll- 
ing pin,  roll  each  piece  into  a  7-inch 
square.  Cut  into  quarters  (3/2-inch 
squares).  Place  a  cannoli  form  diagon- 
ally on  dough  square;  wrap  dough 
around  form.  Moisten  overlapping  edges 
with  water  and  press  firmly  to  seal. 
Dough  is  elastic,  so  gently  press  dough 
to  the  ends  of  form. 

In  Dutch  oven,  heat  1/2-inch  salad  oil 
to  375°F.  (To  test  without  a  thermome- 
ter, drop  a  piece  of  dough  in  oil.  The 
temperature  is  right  when  dough  imme- 
diately starts  to  blister  and  turns  a  toast 
color. )  Fry  2  to  3  cannolis  at  a  time  un- 
til light  brown,  about  1  minute.  Remove 
with  slotted  spoon;  drain  on  paper  tow- 
els. Use  pot  holder  to  immediately  re- 
move cannoli  forms.  Cool  before  reusing 
the  fonns.  Repeat  rolling  and  frying  re- 
maining dough.  Can  be  stored  unfilled  in 
airtight  container  for  one  day. 

To  serve,  fill  cannoli  from  each  end 
with  ricotta  mixture.  Decorate  with 
remaining  candied  fruit.  Store  in  refrig- 
erator until  serving  time.  Makes  16, 
about  215  calories  each. 


CHOCOLATE  PRETZELS 
pictured  on  page  132 

A  very  special  treat  for  cookie  monsters. 

2%  cups  unsifted  all-purpose  flour 
Vz  cup  unsweetened  cocoa 
Va  cup  sugar 

1  cup  butter  or  margarine  (V2  lb.),  cut 
in  small  pieces 

2  egg  whites 

2  teaspoons  vanilla  extract 
8  squares  (1  oz.  each)  semisweet 
chocolate 

In  large  bowl,  mix  flour,  cocoa  and  sugar. 
Cut  butter  or  margarine  into  flour  mix- 
ture with  pastry  blender  or  2  knives  used 
scissor-fashion  until  mixture  resembles 
cornmeal.  Add  egg  whites  and  vanilla 
and  mix  until  a  smooth  dough  forms. 
Shape  dough  into  a  ball.  Knead  dough 
on  lightly  floured  surface  for  a  few  sec- 
onds to  distribute  the  butter  or  marga- 
rine evenly.  Dust  dough  with  flour;  wrap 
in  waxed  paper.  Refrigerate  1  hour. 

Preheat  oven  to  325 °F.  Grease  2  large 
cookie  sheets.  Divide  dough  into  4 
pieces.  Work  with  one  piece  at  a  time; 
keep  remaining  refrigerated.  Cut  each 
into  12  equal  pieces.  On  pastry  cloth, 
roll  each  small  piece  into  an  11-inch 
rope.  Place  on  cookie  sheet  and  twist  into 
a  pretzel  shape  (see  photo  on  page  132) . 
Repeat  with  remaining  dough.  Bake  for 
8  to  10  minutes.  Remove  to  wire  racks  to 
cool.  ( Pretzels  will  get  firm  as  they  cool. ) 
To  glaze:  Meanwhile,  melt  chocolate  in 
top  of  double  boiler  over  hot,  not  boiling, 
water.  Set  cake  rack  on  pieces  of  waxed 
paper.  Dip  top  side  of  each  pretzel, 
glaze-side  up,  into  chocolate.  Let  excess 
drip  off^.  Let  dry  on  wire  rack.  Refriger- 
ate until  set.  Store  in  refrigerator.  Makes 
48  cookies,  about  100  calories  each. 


CHOCOLATE  CUPS 
pictured  on  page  132 

Sure  you  can  buy  chocolate  cups,  but  it 
fun  to  make  your  own.  Here  are  thn 
sizes  with  suggested  fillings  for  each. 

6  squares  (1  oz.  each)  semisweet 

chocolate 
20  paper  or  foil  baking  liners,  2-inch 

diameter 

Melt  chocolate  in  top  of  double  boiL 
over  hot,  not  boiling,  water.  When  chot 
olate  begins  to  melt,  stir  occasional): 
Remove  double  boiler  from  heat  b| 
leave  chocolate  over  water.  Place 
paper  liners  together  for  added  strengtl 
making  10  cups.  Spoon  about  I/2  tabli 
spoons  chocolate  into  each.  With  tip  \ 
small  spoon,  spread  chocolate  eveni 
onto  bottom  and  sides  of  paper  liner,  hi 
ing  sure  to  push  it  into  ridges.  Smool 
out.  Place  in  muffin  pan  cups;  refrigera 
until  set.  Carefully  peel  off  paper.  Stoi 
in  refrigerator  until  ready  to  fill.  Fill  eac 
with  Chocolate  Rum  Mousse  ( see  recij: 
below).  Makes  10  chocolate  cups,  abol 
80  calories  per  cup  without  filling. 

LARGE  CHOCOLATE  CUPS 

Prepare  and  melt  chocolate  as  above,  bi 
use  7  squares  (1  oz,  each)  semiswe 
chocolate  and  twelve  2/2-inch  paper  1 
foil  baking  cup  liners.  Peel  off  paper,  F: 
with  ice  cream.  Makes  6  cups,  about 
calories  each  without  ice  cream.  1 

CHOCOLATE  LIQUEtlR  CUPS 

To  make  miniature  cups,  cut  large  pied 
of  foil  into  12  rectangles  2x4-inches  eac 
Prepare  chocolate  as  above,  using 
.squares  (1  oz.  each)  semisweet  choo 
late.  Wrap  foil  smoothly  (continue! 


Clockwise:  Chocolate  Date  Steamed  tudding  with 
Hard  Sauce;  Pecan  Fudge  Pie;  Chocolate  Almond  Waffles. 
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How  to  translate  Minute'  Rice 
into  Chinese  style  Med  rice 
in  just  ten  minutes. 


Now  you  can  make  Chinese  style 
led  rice  in  less  time  than  it  takes  to  cook 
rdinary  rice. 

All  it  takes  is  foolproof  Minute®  Rice, 
few  everyday  ingredients,  and  a  simple- 
)'prepare  recipe. 

It's  easy  to  add  an 
itemational  flavor  to 
)night's  dinner,  when 
Du  start  with  no-boil 
linute'Rice. 


Chinese  Style  fiied  Rice 

1  Mj  cups  water  I  egg,  beaten 

1 '/}  cups  Minute"  Rice      Mj  cup  chopped  onion 

3  tablespoons  butter  2-3  tablespoons 
or  margarine  soy  sauce 

Bring  1  cup  of  the  water  to  a  boil  in  a  saucepan. 
Stir  in  rice.  Remove  from  heat;  cover  and  let  stand 
5  minutes.  Meanwhile  cook  egg  in  butter  in  a 
10-inch  skillet  until  set.  Add  onion  and  the  rice,  and 
ccxik  and  stir  over  medium  heat  until  rice  and  onion 
are  lightly  browned,  about  5  minutes.  Qimbine 
remaining  water  and  the  soy  sauce;  stir  into  rice. 
Makes  about  3  cups  or  4  servings. 

Perfect  for  perking  up  an  everyday  dinner  — 
like  chicken  (barbecued  or  not),  p(.)rk  chops,  or 
even  hamburger. 


Minute^Rice  translates  perfectly 
into  any  language. 


^-f'  i&Liencral  FmJsl.  uipiirjtioii  197 /.  Minute  is  .1  registered  trjjeinark  of  tlic General  FwkIs  Corporation. 


GLORIOUS 
CHOCOLATE 

continued  

around  a  cork  measuring  1-inch  diame- 
ter at  base  and  smooth  around  over 
smaller  end.  Remove  cork;  secure  foil 
with  cellophane  tape.  Continue  with  re- 
maining foil.  Coat  inside  of  foil  cups 
with  2  or  3  layers  of  chocolate,  chilling 
well  after  each  layer.  Peel  off  foil.  Place 
in  miniature  gold  foil  cups  or  bonboii 
cups.*  Cove'-  and  store  in  refrigerator 
until  ready  to  use.  Fill  with  your  choice 
of  liqueur  or  cordial.  Makes  12  cups,  70 
calories  each,  unfilled. 
*  Bonbon  cups  may  be  purchased  in 
party  goods  store  or  through  Maid  of 
Scandinaxia,  .3244  Raleigh  Ave.,  Min- 
neapolis, MN  55416. 

CHOCOLATE  MOUSSE 

The  perfect  sohttion  for  those  who  are 
chocoholics. 

3  eggs,  separated,  at  room  temperature 

4  squares  (1  oz.  each)  semisweet 
chocolate,  coarsely  chopped 

3  tablespoons  boiling  water 
1  tablespoon  rum 

Pinch  salt 

Va  cup  chopped  cashews 

10  whole  cashews,  for  garnish 

In  small  bowl  with  electric  mixer  at  high 
speed,  beat  egg  whites  until  stiff  peaks 
form;  set  aside. 

In  blender  container,  place  chocolate 
and  boiling  water.  Cover  and  blend  un- 
til smooth  and  chocolate  is  melted.  Stop 
blender  occasionally  and  scrape  down 
sides  of  container  with  rubber  spatula. 
Add  egg  yolks,  rum  and  salt;  blend  3 
more  seconds  or  until  smooth.  Fold 
chocolate  mixture  into  beaten  egg 
whites;  then  fold  in  chopped  nuts.  If  de- 
sired, pour  evenly  into  2-inch  chocolate 
cups;  refrigerate  until  serving  time.  Any 
remaining  mousse  may  be  refrigerated 
and  mounded  into  cups  after  about  25 
minutes.  (May  also  be  served  in  individ- 
ual champagne  or  compote  glasses.) 
Garnish  each  serving  with  an  additional 
cashew.  Makes  10  servings;  about  100 
calories  without  chocolate  cup. 

MEXICAN  CHOCOLATE 
pictured  on  page  132 

A  robust  drink— the  use  of  unsweetened 
chocolate  is  the  secret  to  its  characteris- 
tic taste. 

4  squares  (1  oz.  each)  unsweetened 
chocolate 

1  cup  water 
3  cups  milk 

Vz  cup  half  and  half  cream 
Vz  cup  sugar 

2  cinnamon  sticks 

In  medium  saucepan  o\  er  low  heat,  heat 
chocolate  and  water  until  chocolate 
melts.  Mix  in  remaining  ingredients  and 
heat  until  hot  but  not  boiling,  stirring 
occasionally,  about  5  to  10  minutes.  Re- 


m(>\e  ciiniamon  slicks.  Pour  into  pitcher 
and  beat  with  w  ire  whisk  or— for  drama- 
twirl  with  molinillo  (see  editor's  note)  in 
front  of  your  guests. 

Serve  the  drink  with  additional  cinna- 
mon sticks  in  each  cup,  if  desired.  Makes 
eight  Vi  cup  servings.  About  190  calories 
for  every  serving. 

Editor's  note:  A  "molinillo"'  is  a  dec- 
orated wooden  beater  used  in  Mexico 
for  hot  chocolate.  Put  the  end  with  the 
knobs  and  rings  into  the  hot  chocolate. 
Hold  the  slender  handle  between  \()ur 
palms;  rub  palms  together  to  twirl  the 
beater  and  froth  the  hot  chocolate. 

MARBLE  CHEESE  BROWNIES 
pictured  on  page  132 

A  delicious  and  unusual  variation  from 
the  standard  brownie— cream  cheese  is 
the  secret  ingredient. 

3  squares  (1  oz.  each)  unsweetened 

chocolate 
6  tablespoons  butter  or  margarine 

2  packages  (3  oz.  each)  cream  cheese, 
softened 

1  cup  sugar 

3  eggs 

%  cup  plus  1  tablespoon  unsifted 

all-purpose  flour 
Vz  teaspoon  lemon  juice 

2  teaspoons  vanilla  extract 

Vz  teaspoon  double-acting  baking  powder 
^4  teaspoon  salt 

Vz  cup  coarsely  chopped  walnuts 

Preheat  oven  to  325°F.  Grease  9-inch 
square  pan,  set  aside.  In  small  saucepan, 
melt  chocolate  and  butter  or  margarine 
over  \ery  low  heat,  stirring  constantly; 
cool. 

In  small  mixer  bowl,  beat  cream 
cheese  and  )i  cup  sugar  at  medium 
speed,  until  light  and  fluffy.  Beat  in  1 
egg,  1  tablespoon  flour,  lemon  juice  and 

teaspoon  \anilla.  Spread  in  prepared 
pan. 

In  another  howl,  licat  remaining  2 
eggs  until  flufly  and  light  in  color.  Grad- 
ually add  remaining  %  cup  sugar,  beat- 
ing until  thickened.  Fold  in  remaining 
flour,  baking  powder  and  salt.  Blend  in 
cooled  chocolate  mixture.  Stir  in  walnuts 


and  remaining  xanilla.  Drop  choci 
Ijatter  by  spoonfuls  on  top  of  cheese 
ter.  With  a  knife  or  rubber  spatula,  i 
mixtures  just  until  marbled.  Bake  fcj 
to  35  minutes  or  until  toothpick  inso 
into  chocolate  comes  out  clean.  ( 
Cut  into  bars;  cover  and  store  in  re 
crator.  Makes  32  brownies,  about 
calories  each. 

CHOCOLATE  ROLL  WITH 
CHOCOLATE  SAUCE 
pictured  on  page  133 

Caterer  Norman  Sorg  .served  this 
luncheon  attended  by  the  LH]  food ; 
We  wanted  the  recipe  and  thought 
might  too. 

Roll 

1  bar  (4  oz.)  sweet  cooking  chocolal 
6  eggs,  separated,  at  room  tempei 
ture 

1  cup  granulated  sugar 

1  cup  heavy  or  whipping  cream 
Vz  cup  confectioners'  sugar 

Sauce 

2  squares  (1  oz.  each)  unsweeteni 
chocolate  I 

1  can  (16  oz.)  chocolate  flavored  s 
Topping 

1  tablespoon  unsweetened  cocoa 

2  tablespoons  confectioners'  sugai 

For  roll:  In  small  saucepan  over 
heat,  melt  sweet  chocolate.  Set  asi( 
cool.  Adjust  rack  one-third  up  from 
torn  of  oven;  preheat  oven  to  35 
Grease  a  15/2xl0'2-inch  jelly  roll 
Line  bottom  witTi  waxed  paper;  d( 
grease  paper. 

In  small  mixer  bowl,  beat  egg  J 
with  granulated  sugar  at  high  speeo 
5  minutes  until  light  and  lenion-colfl 
Fold  in  cooled  chocolate  and  blend 
rubber  spatula  just  until  combined 
smooth. 

In  large  bowl,  beat  egg  whites 
until  soft  peaks  form.  Do  not  o\'erl 
Gently  fold  /4  of  egg  white  mixture 
the  chocolate  mixture  until  well-d 
bined.  Then  fold  chocolate  mixture 
remaining  egg  white  mixture.  Spi 
evenly  in  pan.  Bake  15  to  18  minute 
until  toothpick  ins)erted  in  (eontini 
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The  apple  of  our  eye. 

Is  there  anything  that  can  top  Mom's  apple  pie? 
Our  natural  cheddar.  Cracker  Barrel  cheddar  cheese. 
It's  another  reason  America  spells  cheese  Kj^ApT. 

Our  pride.  ¥)ur  joy. 


GLORIOUS 
CHOCOLATE 

continued 

center  comes  out  clean.  (Cake  will  puff 
up  and  surface  will  have  just  lost  its 
shine  when  done. ) 

Meanwhile,  wet  and  wring  out  a  clean 
kitchen  towel  (cotton  or  linen).  Remove 
cake  from  oven  when  done.  Immediately 
cover  cake  (still  in  pan)  with  damp 
towel.  Let  cool  at  room  temperature  for 
20  minutes.  While  cake  cools,  beat  heavy 
cream  and  /2  cup  confectioners'  sugar  on 
high  speed  until  stiff  peaks  form;  set 
aside. 

When  cake  is  cool,  remo\'e  from  pan 


by  inverting  it  (towel  and  all)  onto  a 
large  cookie  sheet.  Peel  off  waxed  paper; 
discard.  Top  with  clean  sheet  of  waxed 
paper  and  flip  onto  second  cookie  sheet 
(you  want  top  side  up) .  Remove  towel. 
Spread  cake  with  whipped  cream.  Then 
roll  up  jelly-roll  fashion  from  15-inch 
side.  Cake  will  crack  slightly,  so  don't 
panic.  Fla\'or  makes  up  for  appearance. 
For  sauce:  In  medium  saucepan  over 
low  heat,  melt  unsweetened  chocolate; 
add  chocolate  flavored  syrup  and  mix 
well.  Pour  into  small  pitcher.  Makes  2 
cups;  about  55  calories  per  tablespoon. 
To  serve:  Put  cake  on  serving  platter. 
Combine  topping  ingredients;  sprinkle 
on  roll,  if  desired.  Serve  sauce  on  side. 
Makes  12  ser\  ings.  About  200  calories 
each  without  sauce. 


PECAN  FUDGE  PIE 
pictured  on  page  138 

This  is  sinfully  rich.  We  found  a  froze 
pie  shell  too  small  to  hold  the  filling,  < 
recommend  making  your  own  pastry. 

1  package  (12  oz.)  semisweet  chocolate 
pieces 

4  eggs 

V2  teaspoon  salt 

2  teaspoons  vanilla  extract 

1  cup  light  corn  syrup 

2  tablespoons  butter  or  margarine, 
melted 

IV2  cups  halved  or  coarsely  chopped 

pecans 
1  unbaked  9-inch  pie  shell 

Preheat  oven  to  350°F.  In  small  sauo 
pan  over  low  heat,  melt  chocolate  piece 
stirring  occasionally.  In  medium  bow 
beat  together  next  5  ingredients.  Slo\\  l 
add  melted  chocolate,  stirring  rapid! 
with  wire  whisk  or  spoon.  Fold  in  p« 
cans.  Pour  into  pie  shell.  Bake  at  350°1 
about  50  to  60  minutes  or  until  center 
set.  Cool.  Makes  10  to  12  servings.  Aboi 
500  calories  for  each  of  10  servings. 

CHOCOLATE  DATE 
STEAMED  PUDDING 
pictured  on  page  138 

Pudding: 

V3  cup  butter  or  margarine,  softened 

1  cup  sugar 

2  eggs 

1  teaspoon  vanilla  extract 

IV2  cups  unsifted  all-purpose  flour 

2  tablespoons  unsweetened  cocoa 
1  teaspoon  baking  soda 

1  cup  water  ^ 

1  package  (6  oz.)  semisweet  chocolal 

pieces  (1  cup) 
1  package  (8  oz.)  pitted  dates,  finely 

chopped,  mixed  with  1  tablespoon 

flour 

cup  toasted  almonds,  chopped 
Hard  Sauce: 

V3  cup  butter  or  margarine 
1  cup  confectioners'  sugar 
V2  teaspoon  vanilla  extract 

For  pudding:  Grease  and  flour  a  6-cu 
mold;  set  aside.  Select  a  saucepot  wit 
tightly  fitting  cover  large  enough  to  hoi 
mold  and  cake  rack.  Fill  saucepot  on 
third  full  with  water.  Set  a  cake  rack  i 
the  bottom  of  pot.  Heat  to  boiling. 

Meanwhile,  in  large  mixer  bow 
cream  butter  or  margarine  and  suga 
Add  eggs  and  vanilla;  beat  until  we 
mixed.  Combine  dry  ingredients  and  ad 
alternately  with  water  to  mixture,  beat 
ing. after  each  addition.  Fold  in  chocc 
late  pieces,  dates  and  almonds.  Pour  int 
prepared  mold;  co\'er  securely  with  foi 
Place  mold  on  rack  in  pot.  Cover  and  re 
duce  heat  to  keep  water  simmering  (wa 
ter  should  gently  bubble) .  If  water  doe 
not  reach  halfway  up  the  side  of  mole 
add  additional  boiling  water.  Cook  fc 
about  2  hours  or  until  skewer  inserte 
into  center  comes  out  clean. 

Remove  mold  from  water  and  k 
stand  at  least  10  minutes.  Then  loosei 
around  edge  with  knife  and  invert  ont 
platter.  Seive  waim  with  Hard  Sauc( 
Makes  8  to  10  servings.  About  520  cal 
ories  for  each  of  8  sendngs,  withou 
Hard  Sauce.  (continuea 
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rm  going  to  switch  to 
Good  Seasons  Italian!' 


^ SanFrancisco,  California 

r-- 

Mrs.  Atterman  thought  she'd  never  switch  ^ 
from  the  leading  bottled  Italian  dressing . . .  that  T"* 
is,  before  she  took  the  Good  Seasons' taste  test. 

"WTiat  changed  her  mind?  Good  Seasons 
has  a  gi'eat  Italian  taste.  It's  a  homemade 
taste  that  just  tastes  better  than  the  leading 
I  bottled  Italian  dressing, 
vip        Try  Good  Seasons'  Italian 
Dressing  Mix  tonight.  We'll  bet 
you  s\^dtch. 


CIN(II>L  fOOOS 


Good  Seasons^  tastes  better. 


lewJell-U  JDutter  Fecan  l^lavor  Pudding. 

Until  we  made  this  pudding,  you  couldn't  make  this  cake. 


Thanks  to  our  new  flavor-Butter  Pecan,  you  can  bake  a  crumb  cake  you  could  never  bake  before.  Sta,  ,  your  regular 
m  cake  mix.  Then  make  it  more  delicious  with  the  new  Butter  Pecan  Flavor  Pudding  made  only  by  General  Foods. 


ter  Pecan  Crumb  Cake 

ip  firmly  packed  brown  sugar 
ip  all-purpose  flour 
iaspoon  ground  cinnamon 
ip  Dutter  or  margarine,  softened 
ckage  (2-layer  size)  yellow  cake  mix 
.ckage  (4-serving  size)  JELL-0® 
Butter  Pecan  Flavor  Instant 
Pudding  and  Pie  Filling 
p  (V2  pt.)  sour  cream 
ip  oil  •  4  eggs 

!aspoon  maple  extract  (optional) 
Combine  brown  sugar,  flour  and 
lamon  in  small  bowl.  Cut  in  butter 
lake  crumbs;  set  aside.  Combine 
aining  ingredients  in  large  mixer 


bowl.  Blend;  then  beat  at  medium 
speed  for  4  minutes.  Pour  into  greased 
and  floured  10-inch  tube  pan.  Bake  at 
350°  for  50  minutes;  carefully  remove 
partiallv-baked  cake  from  oven  and 
sprinkle  immediately  with  crumb  mix- 
ture. Bake  10  to  15  minutes  longer  or 
until  cake  tester  inserted  in  center 
comes  out  clean  and  cake  begins  to  pull 
away  from  sides  of  pan.  Do  not  under- 
bake.  Cool  in  pan  10  minutes.  Carefully 
remove  from  pan;  finish  cooling, 
crumb-side  up,  on  rack. 

In  high  altitude  areas,  use  large  eggs  and  add  Vi  cup  all- 
purpose  Hour  and  1'4  cups  water;  reduce  sour  cream  to  'A 
cup  and  oil  to  1  tablespoon;  bake  at  375°  for  45  minutes. 


P7? 


STORE  COUPON 


7C 


Save  7<t  on  2  packages  (any  size) 
Jell-0^  Brand  Butter  Pecan  Flavor  Pudding. 

To  the  retailer:  General  Foods  Corporation  will  reimburse  you  for  the  lace  value  of 
this  coupon  plus  5t  for  handling  if  you  receive  it  on  the  sale  of  Jell  O®  Brand  Pud- 
dings and  if  upon  request  you  submit  evidence  thereof  satisfactory  to  General 
Foods  Corporalion,  Coupon  may  not  be  assigned  or  transferred.  Customer  must  pay 
any  sales  tai.  Void  where  prohibiled,  taxed  or  restricted  by  law.  Good  only  in  U  S  A. 

Cash  value;  1/20*.  Coupon  will  not  be  honored  if 
presented  through  outside  agencies,  brokers  or 
others  who  are  not  retail  distributors  of  our  mer- 
chandise or  specifically  authorized  by  us  to  present 
coupons  tor  redemption.  For  redemption  of  properly 
received  and  handled  coupon,  mail  to  General 
Foods  Corporation,  Coupon  Redemption  Office.  P.O, 
Box  103,  Kankakee,  Illinois  60901. 
This  coupon  good  only  on  purchase  of  Jcil-0* 
Brand  Puddings.  Any  other  use  constitutes  fraud. 


IHSTAHT 

naain/B&piimu/i/B 


7$ 


Offer  eipires  November  30, 1978.  limit-One  Coupon  Per  Purchase. 
GENERAL  FOODS  CORPORATION 
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GLORIOUS 
CHOCOLATE 

continued 

For  Hard  Sauce:  In  small  bowl,  cream 
liutter  or  margarine  and  confectioners' 
sugar  until  light  and  fluffy,  like  whipped 
cream.  Beat  constantly  while  adding  va- 
nilla, drop  by  drop.  Spoon  into  small 
serving  bowl.  Makes  %  cup.  About  85 
calories  per  tablespoon. 

CHOCOLATE  ALMOND  WAFFLES 
pictured  on  page  138 

Break  tlie  usual  dessert  routine  and  serve 
these  cocoa-flavored  icaffles.  Delicious! 

Waffles 

1  cup  buttermilk  baking  mix 
V2  cup  sugar 

Va  cup  unsweetened  cocoa 

2  tablespoons  salad  oil 
1  egg,  lightly  beaten 
%  cup  milk 

Va  teaspoon  almond  extract 
Choice  of  toppings 

Preheat  waffle  baker;  grease.  In  medium 
bowl,  combine  all  dry  ingredients.  In 
small  bowl,  combine  remaining  ingredi- 
ents and  add  to  dry  ingredients;  stir  un- 
til well  mixed.  Pour  some  of  the  batter 
onto  the  waffle  grids.  Cover  and  bake. 
Do  not  lift  cover  during  baking.  When 
waffle  is  baked  (no  more  steaming  oc- 
curs), loosen  with  fork.  Continue  baking 
waffles  with  remaining  batter.  (May  be 
prepared  in  advance  to  this  point.  Wrap 
well  and  freeze  up  to  2  months.  Heat  in 
toaster  oven  for  3  minutes.) 

To  serve,  top  with  whatever's  on  hand. 
We  used  sour  cream,  toasted  almonds 
and  fresh  strawberries.  Ice  cream  and 
sundae  toppings  are  great.  Makes  14  4x3- 
inch  waffles.  About  95  calories  each.  End 


continued  from  page  111 


WHITE  HOUSE  THANKSGIVING  MENU 
pictured  on  pages  110-111 

Oyster  Stew  with  Corn  Sticks* 
Roast  Turkey  with  Giblet  Gravy 
Sausage-Chestnut  Stuffing 
White/  Yellow  Turnips 
Candied  Sweet  Pot.a.toes 
Fresh  Green  BsANsf 
Tossed  Green  Salad 
WITH  Vinaigrette  Dressing f 
Cranberry  Muffins  Pumpkin  Bread* 

Apple  Custard*        Mince  Pie 
*Not  photographed      f  No  recipe  given 

OYSTER  STEW 

1  tablespoon  butter 

3  dozen  freshly  shucked  medium-size 

oysters  (and  juice) 
Dash  freshly  ground  pepper 
6  drops  bottled  red  pepper  sauce 
1  teaspoon  sweet  paprika 
Salt  to  taste  (about  V2  teaspoon) 
1  quart  light  cream 
1  cup  milk 

In  a  3-quart  saucepan,  melt  butter.  Add 
oysters  and  juice,  pepper,  pepper  sauce, 
paprika  and  salt  and  heat  until  bubbly, 
stirring  occasionally.  Pour  in  cream  and 
milk  and  heat  just  to  boiling,  stirring 
occasionally.  Do  not  boil.  Serve  immedi- 
ately with  corn  sticks.  Makes  7  cups  or  6 
to  8  servings.  About  440  calories  for 
each  of  6  servings;  330  calories  for  each 
of  8. 

ROAST  TURKEY  WITH  GIBLET  GRAVY 

Tur'"?v 

12-pound  turkey 

2  tablespoons  corn  oil 

2  tablespoons  melted  butter 
1  tablespoon  salt 

1  teaspoon  white  pepper 
1  cup  chopped  onions 
1  cup  chopped  carrots 
1  cup  chopped  celery 
1  garlic  clove,  crushed 
Pinch  of  thyme 
Pinch  of  rosemary 
Pinch  of  marjoram 
24  peppercorns 
4  whole  cloves 

Parsley,  crabapples  and  apple 
slices,  for  garnish 
Gib'et  Stock 

3  cups  water 

1  cup  chopped  celery 
V2  teaspoon  salt 
Turkey  giblets 

jib  et  Gravy 

2  tablespoons  flour 

2  cups  dry  white  wine 

To  roast  turkey:  Preheat  oven  to  375°F. 
Remove  giblets  from  turkey;  set  aside 
for  Giblet  Stock.  Rinse  turkey  with  water 
and  drain  well.  Tie  legs  together  with 
string.  Fasten  wings  behind  the  back  by 
twisting  the  ends  to  help  balance  the 
turkey.  Pour  oil  in  large  open  roasting 
pan;  place  pan  in  oven  to  heat.  Insert 
meat  tliermometer  into  turkey  at  thick- 
est part  of  thigh  muscle,  without  touch- 
ing bo  le.  Place  tu  key  in  pan,  breast 
si;ie  iip-  Brush  with  butler  and  sprinkle 


on  salt  and  pepper.  Roast  on  lowest  s  I 
of  oven.  After  45  minutes  reduce  qj 
temperature  to  325 °F. 

After  1  hour  of  roasting  time,  p 
vegetables,  garlic,  thyme,  rosem 
marjoram,  peppercorns,  clo\  es  and  S] 
of  parsley  around  turkey  in  the  pan; 
to  coat  evenly  with  turkey  drippi 
(This  helps  prevent  the  \'egetables  f 
getting  too  brown. )  Baste  turkey  e\ 
20  minutes.  Continue  roasting  for 
more  hours  or  until  meat  thermom 
reaches  185°F.  (About  3M  hours  t 
roasting  time,  or  about  18  minutes 
pound. )  If  no  thennometer  is  used, 
sert  a  fork  into  the  thigh;  if  juice  I 
oozes  out  is  clear,  the  turkey  is  don< 
there  is  a  tinge  of  pink,  further  roasi 
is  needed. 

When  turkey  is  done,  carefully  p 
off  juice  from  caxity  into  the  roasI 
pan.  Place  turkey  on  large  platter;  cc 
with  a  piece  of  foil  and  keep  warm  w 
preparing  Giblet  Grax  y.  To  serve,  pi 
turkey  on  platter.  Arange  parsley,  ci 
apples  and  apple  slices  around  turlj 
Sei-ve  with  Giblet  Gravy.  Makes  8  td 
servings.  About  300  caloi^ies  per  6-ou 
serving. 

Giblet  Stock:  While  turkey  is  roasti 
prepare  giblet  stock.  In  medium  sai 
pan,  combine  all  ingredients  for  st 
and  heat  to  boiling.  Cover  and  simme 
hour.  Remove  giblets;  when  cool,  fii] 
chop.  Use  2  cups  stock  for  the  gra| 
resewe  any  remaining  for  leftovers.  - 
Giblet  Gravy:  Pour  pan  drippings  i 
\  egetables  from  roasting  pan  into  a  i 
dium  saucepan.  Skim  oft  fat  and  disc£ 
Heat  drippings  to  boiling  o\  er  high  h 
and  reduce  drippiiigs  almost  to  half.  J 
flour  and  small  amount  of  white  wj 
until  smooth.  Add  flour  mixture,  rem£ 
ing  wine  and  2  cups  reserved  Gil 
Stock  and  heat  to  a  boil  over  medil 
heat.  Simmer,- uncovered,  for  15  minu 
Pour  gra\  y  througlr  strainer  or  che( 
cloth;  return  to  saucepan.  Add  chopf 
giblets  and  heat.  Taste  for  seasonii 
adding  salt  as  needed.  Makes  about 
cups.  About  50  calories  per  M  cup  gra 

SAUSAGE-CHESTNUT  STUFFING 

l^  CUD  bu  ter 

1  CUD  chopped  onions 

1  garlic  clove,  minced 

1  cup  chof3n"d  cel^i  y 

V2  pound  bulk  pork  sausage 

1  teaspoon  salt 

1  teaspoon  rubbed  sage 

Va  teaspoon  rosemary,  finely  crushed 

2  cups  chicken  broth 

4  cups  dried,  cubed  white  bread  (aboul 
slices) 

2  cups  cooked  chestnuts,  coarsely 

chopped  <5ee  Editor's  Note) 
2  eggs,  beaten 

1  ta  jlespoon  chopped  parsley 

1  tablespoon  Worcestershire  sauce 

In  large  saucepan,  melt  butter.  A 
onions  and  garl;c  and  saute  until  tend 
but  not  Iirown,  stirring  frequently.  A' 
celery,  sausage,  salt,  sage,  rosemary  a 
chicken  broth.  Heat  to  boiling;  simrr 
for  10  minutes.  (continue 


Chocolate  Vs.  Cocoa 

The  goodness  of  both  chocolate 
and  cocoa  start  out  hnd-^'led  in  the 
beans  of  the  cocoa  pod.  These  little 
beans  get  roasted  and  opened  to  re- 
lease the  "nibs"  (the  meaty  part, 
about  53%  cocoa  butter).  From  the 
nibs,  chocolate  liquid  or  hquor— the 
base  of  all  chocolate  and  cocoa  prod- 
ucts—is made. 

For  Cocoa:  Tlie  chocolate  liquid  is 
put  under  pressure  to  remove  most  of 
the  cocoa  buttei-.  The  leftover  drv 
cake  is  then  ground  into  a  fine  powder 
c  jlled  cocoa. 

For  Chocolate:  It  may  sound  confus- 
ing .  .  .  but  chocolate  is  simply  choco- 
late liquid  with  all  of  the  cocoa  butter 
left  in-or  even  more  added.  Bitter  or 
baking  chocolate  is  the  liquid  cooled 
and  molded  into  I)locks.  Sweet  choco- 
late is  the  liquid  with  finely  powdered 
sugar  and  extra  cocoa  butter.  And, 
best  for  eating,  milk  chocolate  is  the 
liquid  plus  more  cocoa  butter,  milk  or 
cream,  sweetenings  and  flavorings. 
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Give  the  Waring  Ice  Cream  Parior. 
So  easy,  even  a  grownup  can  use  it. 


1.  The  Waring  Ice  Cream  Parlor'  makes  ice  creani  finm 
tlie  good  fresh  natural  stuff  you've  got  in  your  kitchen. 
You  know  what  you've  got  in  your  dish  of  ice  cream 
because  you  put  it  in  yourself. 


2.  It  doesn't  need  special  salt,  .special  ice  or  speciid  attach- 
ments. And  it  doesn't  have  to  go  in  the  freezer.  It  works 
with  regular_  table  salt  and  regular  ice  cubes.  And  you 
can  watch  it  happen  through  the  clear  plastic  top. 


3.  In  about  3U  minutes,  you  can  have  homemade  Straw- 
berry Ice  Cream.  All  it  takes  is  4  cups  cream,  1  cup 
sugar,  2  cups  fruit,  IV2  tsp.  vanilla  and  Vs  tsp.  salt. 
When  the  ice  cream  is  ice  cream,  it  shuts  itself  off. 


4.  It's  so  easy,  even  a  grownup  can  make  his  own  yummy 
ice  cream  with  the  Waring  Ice  Cream  Parlor.  And  that's 
not  all.  He  can  make  his  own  yununy  ice  milk,  yummy 
sherbet  and  yummy  frozen  yogurt,  too. 


COPYRIGHT  WARING  PRODUCTS  DIVISION  -  DVN.VMIc  S  CORPOK^Vi  lON  OF  MIERICA,  NEW  HARTFORD,  CONN.  06057. 


The  Batter  Mushroom 
turns  simple  meals 
into  special  meals. 


For  starters,  BinB®  Mushrooms  are  fresh-picked,  tender 
and  delicious.  Then  they're  broiled  in  fresh,  creamery 
butter  and  packed  in  their  own  butter  broth.  Because 
they're  no  ordinary  mushrooms,  they  can  turn  quick, 
simple  meals  into  something  out  of  the  ordinary.  Try 
them  in  a  lot  of  delicious  ways. 

BinB.®  The  Btttter  Mushroom 
for  better  meals. 
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Place  bread  cubes  and  chestnuts  in  large  bowl.  Add  sausa^ 
mixture;  toss  until  well  mixed.  Add  eggs,  parsley  and  Worce: 
tcrshire  sauce  and  toss  again.  Spoon  into  12x8-inch  bakin 
dish.  Bake  in  preheated  32.5°F.  oven  for  1  hour.  (Can  1 
put  in  oven  with  turkey  about  45  minutes  before  turkey 
scheduled  to  finish  roasting.)  Serve  with  turkey.  Makes  6  to 
servings.  About  44.5  calories  for  each  of  6  servings. 

Editor's  Note:  To  cook  chestnuts,  make  an  "X"  in  flat  sid 
of  each  nut.  Cover  with  water;  boil  1  to  2  minutes.  Peel  o 
shells.  Simmer  10  to  15  minutes. 

WHITE  AND  YELLOW  TURNIPS 


1  pound  yellow  turnips, 
peeled  and  cut  into  %-lnch 
cubes 

V2  pound  white  turnips,  peeled 
and  cut  into  %-inch  cubes 
4  cups  boiling  water 
IV'2  teaspoons  butter 


2  slices  bacon,  finely  choppc 
V4  cup  finely  chopped  onion 
y2  teaspoon  salt 
Dash  white  pepper 
1  cup  water 

Chopped  parsley,  for  garnish 


In  large  saucepan,  heat  about  4  cups  water  to  a  boil;  ad 
turnips  and  boil  1  minute.  Drain  and  set  aside.  In  large  skille 
melt  butter.  Add  bacon  and  cook  until  bacon  is  almost  crisj 
Add  onion  and  continue  cooking  until  onion  is  tender  but  nd 
browned.  Add  the  blanched,  drained  turnips,  salt  and  peppe 
Pour  in  1  cup  water.  Cover  and  simmer  over  medium  hig 
heat  until  most  of  the  liquid  is  absorbed  and  tuniips  are  tei 
der,  stirring  occasionally. 

To  serve,  spoon  into  shallow  vegetable  dish.  Sprinkle  wit) 
parsley.  Makes  6  to  8  servings.  About  55  calories  for  each  ( 
6  servings:  40  calories  for  each  of  8  servings. 

CANDIED  SWEET  POTATOES 

6  medium  sweet  potatoes 
V2  cup  brown  sugar 

V2  cup  honey  ■  . 

V2  cup  orange  juice 
1  teaspoon  grated  orange  peel 

In  large  saucepan,  cook  sweet  potatoes  in  boiling  water  t 
cover  for  about  25  minutes  or  until  fork-tender.  Drain  o 
water  and  cool  potatoes  for  several  hours.  Peel  and  cut  diaj 
onally  into  /4-inch  thick  slices.  Arrange  potato  slices  in  a  bu 
tered  13.x9-inch  baking  dish. 

Preheat  oven  to  375  °F.  In  small  bowl,  mix  brown  suga: 
honey,  orange  juice  and  peel.  Spoon  the  mixture  over  pota 
toes.  Bake  uncovered  on  the  upper  shelf  of  oven  for  45  mill 
utes  or  until  the  top  of  the  potatoes  are  brown.  Baste  potatoe 
occasionally  with  the  sugar  syrup.  Makes  6  to  8  serving? 
About  300  calories  for  each  of  6  servings;  225  calories  fc 
each  of  8. 

CRANBERRY  MUFFINS 


1  cup  raw  cranberries, 
each  cut  in  half 

Vk  cup  sugar 

2  cups  unsifted  all-purpose 
flour 


teaspoon  baking  soda 

teaspoon  salt 
1  egg 

cup  buttermilk 
l^  cup  melted  shortening 


(Write  for  free  BinB  CocJcbook. 
BinB  Mushrooms,  P.O.  Box 24305  L 

©1977  Ue  G.S.P  a.. 


Preheat  oven  to  400 °F.  Grease  18  muffin  pan  cups;  set  asid( 
In  medium  bowl,  combine  cut  cranberries  with  Y%  cup  sugai 
and  set  aside.  Combine  flour,  soda,  salt  and  remaining  sugai 
in  a  large  bowl.  Combine  the  egg,  buttermilk  and  shortenin; 
and  pour  into  center  of  the  dry  ingredients.  Stir  just  unti 
mixed.  Gently  fold  in  the  cranberry  mixture.  Spoon  batte 
into  muffin  pans,  filling  each  ?3  full.  Bake  for  20  minutes  0 
until  toothpick  inserted  in  center  comes  out  clean.  Make| 
about  16  to  18  medium-sized  muffins.  About  135  calories  fol 
each  of  16  muffins.  {cont\nuc(i\ 
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An  old-fashioned  man 
brings  back  old-fashioned  cookies. 


Chockful-of-fudge 
Fudge  Chip  Cookies  ^ 


i 

Old-fashioned  Sugar  Cookies 
(and  great  Butter  Cookies  too) 


Delicious,  great-tastin', 
memory-makin'  cookies! 

Each  mix  makes  a  full  3  dozen 
full-size  cookies  too. 

Old-fashioned  quality  and  value- 
just  what  you'd  expect,  from  the  Quaker  Man. 

Introducing  Quaker  Cookie  Mixes. 


Peanut  Butter  Cookies  with 
Peter  Pan*  Peanut  Butter 


..  ^  '  ;■  ^  Quaker's  Famous 
'^'^'^"X^'  i^  '  P  Oatmeal  Cookies 


(^.Quaker  (^.Quak^  (p.Qual^  (^.Quator 
Oatmeal  i  Peanut  Butter      Susar   Fudge  Chip 
CookieMix!  CookieMix  CO<>kieMlx  Cookie  Mix 


Pan'"-  is  a  registered  trademark  of  Derby  Foods,  Inc. 


Enjoy  smoking 
longer  without 
smoking  more. 

Rich,  full-flavored 
Saratoga  120's  give  you  extra 
smoking  time  and  extra 
smoking  pleasure. 
And  they  cost  no 
more  than  100's. 


©Philip  Morris  Inc.  1977 

16  mg."iar,"  1.0  mg.nicoiine  av.percigaretie,  FTC  Report  Oec!76 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerousto  Your  Health. 
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PUMPKIN  BREAD 


1  cup  salad  oil 

%  cup  water 

4  eggs,  beaten 

1  can  (16  oz.)  pumpkin 

(2  cups) 
1  cup  seedless  dark 

raisins 

1  cup  chopped  pecan  halves 


3^3  cups  plus  2  tablespo 
unsifted  all-purpose  fic 

3  cups  sugar 

2  teaspoons  baking  soda 

1  Vz  teaspoons  salt 

1  teaspoon 
cinnamon 

1  teaspoon  ground  nutmi 


Preheat  oven  to  325  °F.  Grease  two  9x5-inch  loaf  pans. 

In  medium  bowl,  eombine  salad  oil,  water,  eggs  and  p 
kin  and  stir  until  well  mixed. 

In  a  plastie  or  paper  bag,  eombine  raisins,  peeans 
tablespoons  flour;  shake  until  well  eoated;  set  aside. 

In  large  bowl,  eombine  remaining  flour  and  all  oth^ 
gredients;  add  liquid  ingredients  and  stir  just  until  well  n 
Stir  in  raisin  mixture.  Spoon  evenly  into  prepared  loaf 
Bake  for  1  hour  30  minutes  or  until  toothpiek  inserted  iv 
ter  eomes  out  elean.  Makes  2  loa\'es',  18  slices  each;  20( 
ories  per  slice. 

APPLE  CUSTARD 

2  tablespoons  butter 

3  tart  apples  (about  IVz  cored,  peeled  and  thinly  slicej 
6  tablespoons  sugar 

1  teaspoon  cinnamon 
Pinch  nutmeg 

4  eggs,  well  beaten 

2  tablespoons  flour 
Pinch  of  salt 

3  cups  milk  (heated  until  tiny  bubbles  form  around  the  edg( 
1  teaspoon  vanilla  extract 

Confectioners'  sugar 

Preheat  oven  to  400  °F.  Crease  a  12x8-in.  glass  baking 
In  large,  heavy  skillet,  melt  butter.  Add  apples  and  \ 
until  tender,  about  3  to  5  minutes.  In  small  bowl,  mix  1  t 
spoon  sugar,  Vz  teaspoon  cinnamon  and  pinch  nutmeg.  S 
kle  apple  slices  evenly  with  einnarfi'on  mixture.  Plact 
apples  in  baking  dish. 

Mix  eggs,  flour,  3  taI)lespoons  sugar  and  salt  togethi 
medium  how\.  Gradually  add  heated  milk  and  stir  until 
nnxed;  stir  in  the  \  anilla  extract.  Pour  this  mixture  ove 
apple  slices  in  the  baking  dish  (the  apples  will  float).  S 
kle  top  with  remaining  2  tablespoons  sugar  and  Vz  teas; 
cinnamon. 

Set  the  glass  baking  dish  into  a  large  shallow  pan.  Setl 
on  the  middle  .shelf  of  the  oven.  Fill  the  pan  with  h(\ 
water  and  bake  for  30  minutes  or  untii  lightly  browned 
custard  will  be  firm  to  the  touch.  (It  vVill  be  slightK'  wat« 
Sprinkle  with  confectioners"  sugar,  .serve  warm  or  cool.  M 
(•)  servings,  about  260  calories  each. 

MINCE  PIE 

1  jar  (28  oz.)  ready-to-use  mincemeat 
3  cups  thinly  sliced  tart  apples,  unpeeled 
%  teaspoon  grated  lemon  peel 
3  tablespoons  lemon  juice 
Pastry  for  2-crust  9-inch  pie 

2  tablespoons  heavy  cream 

Preheat  o\cn  to  400''F.  In  large  bowl,  combine  mincen 
apples,  lemon  peel  and  lemon  juice  and  mix  gently.  Rol 
half  the  pastry  into  an  11-inch  circle.  Line  a  9-inch  pie  j 
with  pastry.  Spoon  mincemeat  mixture  into  pastry-linec 
plate.  Roll  out  remaining  dough  to  10-inch  circle  and  cut 
toward  center  of  the  crust  to  allow  steam  to  escape  d 
iiaking.  Place  over  filling;  trim  pastry  lea\  ing  a  1-incli  i; 
Iiang.  Flute  edge.  Brush  pastry  with  hea\  y  cream.  Bakt 
about  45  minutes  or  until  golden  brown  and  juices  bu 
through  slits.  Cool  on  wire  rack.  Makes  8  to  10  servings.  Al 
455  calories  for  each  of  8. 
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□me  turkeys  are  dry  and  some 
;eys  are  juicy,  but  in  the  store  they 
Dok  pretty  much  alike, 
o  how  can  you  tell  it  the  turkey 
ve  picked  will  be  juicy?  One  way 
)  be  sure  the  turkey  you've  picked 


says  Butterball "  on  the  label. 

Every  Butterball  is  deep-basted, 
where  hand  basting  can't  reach,  so 
the  white  meat's  juicy  and  tender 
every  time. 


And  Butterball  is  specially  bred 
and  selected  for  white  meat,  so 
there's  plenty  to  go  around. 

It's  easy  to  pick  a  plump  juicy 
turkey,  once  you  know  what  to 
look  for. 


le  usual  appetizers* 


Favor 

almonds  and  vegetables  instead 


The  trend  is  to 
lighter,  more  natural 
snacks.  And  here  is  a 
beautiful  expression  of  the  new 
idea— a  Delia  Robbia  wreath 
from  crisp,  raw  vegetables  and  a  bowl 
of  Blue  Diamond "  Whole  Natural  Almonds 

Directions  for  the  holiday  wreath  are  given 
at  right.  It's  simple  to  make  with  toothpicks  on  a 
cork  base.  The  almonds  come  already  shelled  in  Blue  Diamond" 
cello  packs  or  tins. 

Make  this  wreath  the  centerpiece  at  your  holiday  party. 
A  stunning  and  very  welcome  contrast  to  the  usual  appetizers! 


For  a  copy  of 
"Treasury  of  the 
World's  Best  Almond 
Recipes"  (100  great 
recipes),  send  501  to 
Dept.  LHJ  II  p  O.  Box 
651.  San  Francisco, 
California  94101. 


WHOLE  NATURAL  ALMONDS 

one  of  seven  snack  nuts  from 

""Almond 
People" 


California  Almond  Growers  Exchange 


DELLA  ROl 
WRl 

•  1  bunch  ra( 

•  1  bunch  scj 

1  buAch  carrots  *  1  stalki 
•  3  cucumbers  •  Cauliflow^ 
cherry  tomatoes  •  Parsley  ' 

strong  wooden  toothpicks  •  1 
1/2-inch  cork,  cut  to  make  8-inch  vi^ 

2  cups  Blue  Diamond*^ 
Natural  i 

Wash  all  vegetables.  Trim  radishes;  c 
"rosebuds!'  Trim  scallions  to  3-inches; 

3  to  4  slashes  about  1-1/2  inches  froi 
end.  Peel  carrots.  Slice  carrots  and  celei 
3-inch  sticks.  Trim  ends  of  cucumbei 
outside  green  skin  into  2  to  4 -inch  | 
1-inch  wide  and  1/4-inch  thick.  Slash  oi 
of  each  piece  l-inch  deep  to  make ! 
Drop  all  vegetables  into  ice  water  for 
30  minutes  to  crisp,  curl  and  open.i 
ready  to  assemble,  drain  vegetables.i 
toothpicks,  skewer  pieces  to  wreath  h 
shown  in  photograph.  Assemble' 
tomatoes  in  center  front,  garnisj 
parsley.  Refrigerate,  covered  tightly.  W 
ready  to  serve,  place  almonds  in  small  H 


Rice.  And  when  you  put  it  together  with  tuna,  a  can  of 
soup  and  a  Httle  cheese,  you've  got  an  unusual,  savory 
casserole  your  family  will  love. 

Rice  goes  well  with  everything.  And  combined  with  meat, 
poultry  or  fish,  it  will  make  your  main  dishes  go  further  and 
taste  better.  So  whether  you  cook  for  a  good-sized  family  or 
for  just  the  two  of  you,  why  not  open  your  cupboard,  find  the 
rice  and  try  our  Tuna  Rice  Royal.  It's  quick,  good-tasting, 
economical  and  it's  easy. .  .once  you  get  the  rice  out. 


Tbna  Rice  Royal 

2  cans  (6  to  7  ounces  each) 
tuna,  drained 

3  cups  cooked  rice 
1  cup  sliced  celery 

V2  cup  chopped  onions 
3  tablespoons  diced  pimientos 
1  can  ( 10    ounces)  condensed 

cream  of  celery  soup 
Vs  cup  milk 

1  cup  grated  Cheddar  cheese 
1  to  V/2  cups  topping* 
Combine  tuna,  rice,  celery, 
onions,  and  pimientos.  Blend 
soup,  milk  and  cheese.  Heat. 
Stir  into  tuna  mixture.  Season 
to  taste.  Turn  into  a  greased 
shallow  2-quart  casserole. 
Sprinkle  with  topping.  Bake  at 


375°  for  20  minutes  or  until  hot 
and  bubbly.  Makes  6  servings. 

*Ch()w  mein  noodles,  crisp  rice  cereal  or 
croutons. 

I  

I  For  more  easy-to-make 
I  rice  recipes,  write  to: 

Rice  Council  of  America,  Dept.L, 
I  Box  22800,  Houston,  Texas  77027 

I 

I  Name  

j  Street  

j  City  

I  State  Zip  


©Rice  Council  for  Market  Development  1977 

Rice 

Rice  Council  of  America 


BRUNCH 

continticd 

When  Guests  Arrive: 

1.  Reduce  oven  temperature  to  200  °F. 
Keep  Dorothy's  Eggs  and  Sausage  and 
Apples  warm. 

2.  Serve  Bloody  Marys. 

3.  Brew  coffee. 

4.  Serve  remaining  food,  buffet  st\  le. 

BLOODY  MARYS  WITH  CELERY  SPEARS 

Wc'cc  added  horseradish  to  fJiis  tradi- 
tional eye-opener. 

3  cups  tomato  juice 
2  cups  vodka 

2  tablespoons  Worcestershire  sauce 
2  tablespoons  lime  juice 

4  teaspoons  prepared  horseradish 

Va  teaspoon  bo  t  ed  red  pappar  sauce 
4  celery  ribs,  cut  into  12  spears 
Celery  salt  (optional) 
Black  pepper  (optional) 

In  large  pitcher  or  saucepan,  stir  together 
tomato  juice,  vodka,  Worcestershire 
sauce,  lime  juice,  horseradish  and  hot 
pepper  sauce.  Chill.  (May  be  prepared 
in  advance  to  tlus  point.  Cover  and  re- 
frigerate up  to  24  hours.) 

To  serve,  pour  into  pitcher.  Serve  in 
ice-filled  glasses  with  celery  spears  for 
garnish.  Sprinkle  with  celery  salt  and 
black  pepper,  if  desired.  Makes  12  6- 
ounce  drinks,  about  135  calories  each. 

BLACK  BEAN  SOUP 

Your  brunch  guests  will  flip  over  this— 
and  it's  equaUy  good  for  supper. 

Soup 

1  pound  dried  black  beans 

3  quarts  cold  water 

4  teaspoons  salt 
Va  cup  salad  oil 
Va  cup  olive  oil 

IV2  cups  chopped  onions 
1  cup  chopped  green  peppers 
4  teaspoons  minced  garlic  (about  8 
cloves) 

1  tablespoon  oregano,  crushed 
IV2  teaspoons  ground  cumin 
Va  teaspoon  pepper 

2  tablespoons  white  vinegar 
Rice  Garnish 

2  cups  cold,  cooked  rice 

1/2  cup  finely  chopped  onion 

Vz  cup  olive  oil 

2  tablespoons  white  vinegar 

2  tablespoons  chopped  parsley 

Va  teaspoon  salt 

For  soup:  Rinse  beans  with  cold  water; 
druiii.  m  Dutch  oven  or  large  saucepot 
add  3  f[uarts  cold  water  to  beans;  heat  to 
bo.ling.  Cover,  cook  2  miiuites.  Remove 
From  heat;  let  stand  covered  for  1  hour. 

Add  salt  to  beau  mixture;  cook  over 
medium  heat  until  beans  are  tender, 
about  3  hours,  stirring  occasionally. 

In  medium  skillet,  heat  I)<)th  oils.  Add 
onions  and  green  peppers  and  saute  until 
tender.  Add  garlic,  oregano,  cumin  and 
pepper.  Cook  over  low  heat  3  minutes  to 
blend  Havors.  Add  to  cooked  beans  along 
with  vinegar.  Simmer  10  minutes.  Allow 
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soup  to  cool.  Puree  Ii  IF  tlic  soup,  2  cups 
at  a  time,  in  covered  blender  container. 
Stir  pureed  soup  back  into  remaining 
soup. 

(May  be  prepared  in  advance  to  this 
point.  Ladle  into  freezer-proof  contain- 
ers, t'recze  up  to  2  iceeks.  Defrost  in  re- 
frigerator 1  day  or  at  room  iemperature 
up  to  S  to  4  hours.)  Reheat  ()\  er  low  heat, 
stirring  occasionally.  Add  water  to  thin 
if  necessary.  Serve  with  Rice  Garnish. 
Makes  about  10  cups.  About  135  calories 
per  '2  cup. 

For  Rice  Garnisli:  Combine  all  ingredi- 
ents. Cover  and  refrigerate  until  ser\'ing 
time.  (May  be  prepared  in  advance  to 
this  ])oint.  Cover  and  refrigerate  tip  to  1 
day.)  About  35  calories  per  tablespoon. 

DOROTHY'S  EGGS 

Our  food  editor's  favorite  egg  disli— 
from  a  former  Oklahoma  City  neigld)or, 
Dorotliy  Abernathy. 

12  eggs,  beaten 

2  cans  (17  oz.  each)  cream-style  corn 
4  cups  (1  lb.)  sharp  Cheddar  cheese, 
grated 

2  cans  (4  oz.  each)  whole  green  chllies, 

drained  and  chopped 
1  tablespoon  Worcestershire  sauce 
1  tablespoon  salt 
Vz  teaspoon  pepper 

Preheat  oven  to  325 °F.  In  large  bowl, 
combine  all  ingredients,  beat  until  well 
mixed.'  Pour  into  13x9-inch  baking  dish. 
(May  be  prepared  in  advance  to  this 
point.  Cover  and  refrigerate  up  to  24 
hours  in  advance.)  Place  in  o\en  and 
bake  For  1  hour  and  15  minutes  or  until 
firm  to  touch.  Makes  12  generous  serv- 
ings. About  310  calories  per  serving. 


ORANGE-HONEY  MUFFINS 

Honey  is  for  smoothness,  orange  peell 
zest  and  tclieat  germ  for  cruncfi. 

2V2  cups  unsifted  all-purpose  flour 
V3  cup  wheat  germ 
^/a  cup  sugar 

1  tablespoon  grated  orange  peel 
2V2  teaspoons  double-acting  baking 

powder 
IV2  teaspoons  baking  soda 
IVa  teaspoons  salt 

Va  cup  butter  or  margarine,  melted  and 

cooled 
V?  cup  honey 
Va  cup  orange  juice 

3  eggs 

Preheat  oven  to  375 °F.  Line  muFfin-i 
c  ups  with  paper  liners. 

In  large  bowl,  comi)ine  Hour,  wli 
germ,  sugar,  orange  peel,  Iiakiug  p(| 
der,  baking  soda  and  salt.  In  small  i)()i 
combine  remaining  ingredients.  Add  t 
mixture  to  dry  ingredients  and  stir  \\\ 
well  blended.  Fill  muffin  cups  %  full  \\i 
Initter.  Bake  for  15  to  20  minutes  or  ui 
tootlipick  inserted  in  center  comes 
clean.  (May  be  prepared  in  advance 
this  point.  Cool  muffins.  Wrap  well  a 
freeze  up  to  2  weeks.  Tliaw,  wrapped, 
room  temperature.)  Makes  about  2  do; 
muffins;  about  155  calories  per  muffin. 

SAUSAGE  PATTIES  ON  APPLE  RING 

Complements  any  egg  dish. 

2  packages  (12  oz.  each)  bulk  pork 
sausage 

4  large  cooking  apptes,  cored  but  not 
peeled 

%  cup  sugar 
1  teaspoon  cinnamon 
4  tablespoons  buttei"  or  margarine 
Va  cup  chopped  parsley  for  garnish 

(eontinui 


iiiiiu  ii  jor     LJdckii  is(  :  I' resh  Fruit  Compote,  Cranapple  Juice,  syrup. 
Whole  Wheat  Griddle  Cakes  tvith  Bacon,  butter  or  margarine. 


A  marshmallow  a  day 
ikeeps  your  freckles  on  straight. 


Kraft 

marshmallows 
are  special. 
They'll  turn  so  creamy 
in  your  cocoa. 
They're  the  ones 
most  people 
like  best. 


THE  HOUAHD  HOUSE  TASTE  TESI 

ITS  MORE  HJN 

THAN  THE  PEPSI  CHAUENGL 

Sink  into  a  comfortable  chair  and  sip  a  tart,  lemony  Holland  House  Whiskey  ^ 
Or  taste  the  paradise  of  our  tropical  Pina  Colada.  Maybe  you'd  like  to  try  our 
zesty  Bloody  Mary  on  for  size.  Or  our  wonderfully  wild  Pink  Squirrel. 

Now. .  .compare  with  the  common  garden  variety  drink.  The 
kind  that  |ust  puts  ice  cubes  or  soda  between  you  and  its  taste. 

Congratulations!  You've  |ust  discovered  drinking  can  be 
delightful  and  delicious. .  .the  Holland  House  way 

,  What's  more,  there  are  40  different  Holland  House  Cocktai 
Mixes  that  will  do  wonders  for  your  spirits.  .„„„,.™,h3iho-«»^* 

And  you  don't  need  a  Masters  Degree 
in  Mixology  to  make  a  Holland  House  cocktail.  You 
simply  add  your  favorite  liquor. 

Now,  make  a  pitcher  full  of  your 
favorite  Holland  House  cocktail  —  liquid  or  dry. 
And  invite  all  your  friends  over  for  a  Holland 
House  Taste  Test. 

in  other  words,  throw  the  best 
party  you've  had  in  years. 

HOUAND  HOUSrCOddAIL  MIXES. 


BRUNCH 

continued 

ape  pork  sausage  into  /4-inch  thick  pat- 
s  about  3/2  inches  in  diameter.  In  12- 
Ii  skillet,  cook  sausage  patties  over 
■clium  heat  until  well  browned  on  both 
les,  about  10  to  15  minutes.  Drain 
11.  Keep  warm.  Wipe  skillet  clean. 
'Slice  ends  off  apples;  cut  each  into  3 
:es.  Combine  sugar  and  cinnamon  in 
lat  dish.  Dip  slices  in  mixture  and  coat 
th  sides. 

In  same  skillet,  o\'er  medium  high 
pt,  melt  butter  or  margarine.  Add  ap- 
f  slices,  a  few  at  a  time,  and  saute  un- 
golden  brown  on  both  sides.  Turn 
Iples  frequently  and  spriiikle  lightly 
th  some  of  the  remaining  sugar  mix- 
•e.  Remove  to  ser\  ing  platter  and  top 
:h  apple  ring  with  sausage.  (Maij  be 
?pared  in  advance  to  this  point.  Keep 
irm  in  a  200° F.  oven  up  to  1  hour.) 
mish  with  parsley.  Makes  12  serv- 
es; about  300  calories  per  serving. 


BRUNCH  FOR  25 
pictured  on  page  136 

MENU 
Mimosa  Punch 
Citrus-Apple  Herring 
Chicken  Livers  and  Mushrooms 
Spixach-Ham  Rolls  Crescent  Rolls 
Butter  Curls  Preserves 
Banana-Sour  Cream  Cake 
Coffee  or  Tea 

FOOD  CHECKLIST 
4  liottles  champagne    2  cups  chopped 
17  cups  orange  juice 

( al)out  5  quarts ) 
4  jars  ( 8  oz.  each ) 
herrings  snacks  in 
wine  sauce  (2  lbs.) 
4  pounds  chicken 

livers 
%  pound  cooked  ham 
1  package  active  dry 
yeast 


2  pounds  butter  or 

margarine 
4  cups  sour  cream 
13  eggs 

2  packages  ( 5  oz. 
each )  spiced 
cheese  with  garlic 
and  iicrbs 


walnuts 

1  cup  golden  seed- 
less raisins 

ft  cup  Madeira  wine 

2  packages  ( 10  oz. 
each )  frozen 
chopped  spinach 

IVi  pounds  mush- 
rooms 
2  medium  bananas 
( ripe ) 

1  large  seedless 
orange 

2  lemons 
1  apple 

1  yellow  onion 
1  red  onion 
1  bunch  green  onions 
Parsley 


Staples  to  have  on  hand 
VA  quarts  milk  Baking  soda 

Flour 

White  vinegar 
Salad  oil 
Sugar 

Prepared  mustard 
Double-acting 
baking  powder 


Vanilla  extract 
Cinnamon 
Confectioners'  sugar 
Coffee 
Tea 

Cream  or  milk  for 
coffee 


SCHEDULE  FOR  BRUNCH  FOR  25 
One  Month  Before: 

1.  Invite  guests. 

2.  Inventory  all  supplies. 

3.  Purchase  ingredients  for  Crescent 
Rolls  and  Banana-Sour  Cream  Cake. 

4.  Prepare  Banana-Sour  Cream  Cake. 
Freeze. 

5.  Prepare  Crescent  Roll  dough;  refrig- 
erate overnight.  Next  day,  shape  rolls, 
bake  and  freeze. 

Two  Days  Before: 

1.  Purchase  remaining  ingredients. 

2.  Prepare  Citius-Apple  Herring;  refrig- 
erate. 

3.  If  desired,  prepare  butter  curls; 
freeze  on  flat  surface. 

One  Day  Before: 

1.  Prepare  Spinach-Ham  Rolls;  refrig- 
erate. 

2.  Chill  champagne  and  orange  juice. 
Evening  Before: 

1.  Prepare  ingredients  for  chicken  livers 
and  mushrooms.  Do  not  cook.  Refrig- 
erate. 

2.  Set  table. 

3.  Remove  cakes  from  freezer,  defrost 
wrapped,  at  room  temperature,  o\'er- 
night. 

Early  that  Morning: 

1.  Prepare  Chicken  Livers  and  Mush- 
rooms. 

2.  Place  butter  curls  and  preserves  in 
serving  dishes;  refrigerate  butter. 

3.  Defrost  Crescent  Rolls,  (continued) 


unchy,  \diolesome  gobblin'  bairs. 
are  up  some.  And  save  7^.  ^'I'jz'^^ 


Here  comes  Halloween. 
Snack  goes  granola. 
100%  natur^  fiamily  treats 
from  Nature  Valley.  No 
additives.  No  preservatives. 
Plenty  tasty  in  Honey  *n  Oats, 
Cinnamon,  and  Coconut  flavors. 


46  M 

STORE  COUPON 
Q 


on  your  next  purchase  of 

Nature  Va. 
Granola  Bars 

TO  CONSUMER:  This  coupon  good 
only  on  the  product  Indicated.  Onlv 
one  coupon  redeemed  per  purchase. 
Any  other  use  may  constitute  fraud. 
Coupon  not  transferable. 
TO  GROCER:  As  our  agent,  accept  this  coupon  on  the 
purchase  of  the  specified  product.  General  Mills  will 
redeem  each  coupon  you  so  accept  for  the  face  value 
plus  SC  handling  charge.  Mail  this  coupon  to  General 
Mills.  Inc.,  Box  900,  Minneapolis,  Minnesota  55460  for 
redemption.  Coupons  will  not  be  honored  if  presented 
through  third  parlies  not  specifically  authorized  by  us. 
Any  BitempI  to  redeem  this  coupon  otherwise  than  as 
provided  herein  shall  constitute  fraud.  Invoices  proving 
purchase,  within  the  last  90  days,  of  sufficient  stock  to 
cover  coupons  presented  for  redemption  must  be  made 
available  upon  request. 

Void  where  prohibited,  licensed,  or  regulated. 
Good  only  in  U.S.A.  Cash  value  1/100  cent. 

COUPON  EXPIRES  DECEMBER  31,1978 


General  Mills 
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Hunt's  Prima  Salsa. 
'It's  thicker  and  zestier  than  Ragu 


We're  delighted  when  spaghetti  sauce  lovers  like 
Little  Italy's  Mr.  Ferruccio  Pradella  tell  us, 
"Hunt's  Prima  Salsa®^  is  thicker  and  zestier  than 
regular  Ragu'''  Spaghetti  Sauce!'  That's  because 
he's  pretty  fussy  about  his  spaghetti  sauce.  If 

Hunt's  Prima  Salsa 
pleases  him,  imag- 


UMRETOUCHED  PHOTO  SHOWS  THE  DIFFERENCE. 


Ferruccio  Prjdellci 
45  Spring  Street 
Mew  York  City 


ine  how  it  will  please  you! 

The  fact  is,  among  people 
who  really  like  their  spaghetti 
sauce,  most  preferred 
Hunt's  Prima  Salsa  to  Ragu. 

Next  time  you're  looking 
for  spaghetti  sauce,  try  deli- 
cious Hunt's  Prima  Salsa. 
You'll  find  it  thicker  and  zestier 


THICK  &ze^ 


RAGU— See  how  the  regular  Ragu 
Spaghetti  Sauce  begins  to  come 
through  the  strainer  in  a  matter  of  a 
few  seconds. 


HUNTS  PRIMA  SALSA-lts  thicker    ,  ,  q 

and  zestier  than  Ragu.  It  even  looks  tHan  KagU. 

better— it  stays  in  the  strainer. 

Hunt  W«iO«  foods  IftC 


Available  in  Three  Flavors:  Regular.  With  Mushrooms,  and  Meat  Flavored 


BRUNCH 

confiiiiiccl 

Thirty  Minutes  Before  Guests  Arrive: 

1.  Reheat  lix  ers  and  mushrooms.  Place 
in  chafing  disli. 

2.  Slice  Spinach-Ham  Rolls.  Place  on 
platter,  co\er  with  foil  and  warm  in 
20()°F.  oven.  (Roll  will  be  warm,  not 
hot.) 

3.  Slice  cake. 

4.  Warm  Crescent  Rolls  in  200°F.  oven. 

5.  Assemble  coffee. 
When  Guests  Arrive: 

1.  Prepare  punch  and  serv  e. 

2.  Set  out  remaining  food  and  let  guests 
ser\  e  themselves. 

3.  Brew  coffee. 

MIMOSA  PUNCH 

All  imbcalabh'  classic. 

4  "mottles  champagne,  chilled 
4  -luarts  orange  juice,  chilled 

just  hcUne  serving,  pour  champagne 
ant!  orange  juice  into  large  punch  bowl. 
I  :idle  into  champagne  glasses.  Makes  58 
4-oiince  .servings,  Al)out  75  calories  each. 

CITRUS-APPLE  HERRING 

77/ '.v  colorful  appetizer  is  a  boon  to 
iicrriii''  lovers. 


15c 


4  jars  (8  oz.  each)  herring  snacks  in  wine 

1  large  seedless  orange,  peeled 

1  lemon,  peeled 

1  apple,  cored  and  diced 

1  large  sweet  or  red  onion,  peeled  and 

thinly  sliced 

cup  orange  juice 
3  tablespoons  lemon  juice 

1  tablespoon  white  vinegar 

2  cups  (1  pint)  sour  cream 

Drain  herring  and  discard  wine  sauce 
and  onion  slices  that  come  with  it.  Cut 
orange  and  lemon  in  half  lengthwise  and 
then  crosswise  into  \  er\  thin  slices.  Com- 
bine all  ingredients  and  gently  toss  until 
well  mixt'd.  (Mai/  be  prepared  in  ad- 
vance to  this  point.  Cover  and  refrigerate 
until  icell  chilled  or  up  to  2  days  ahead.) 
To  ser\  e,  spoon  int(i  serv  ing  dish.  Makes 
25  serv  ings;  about  110  calories  each. 

CHICKEN  LIVERS  AND  MUSHROOMS 
pictured  on  page  136 

hots  of  niushrooins  and  a  fair  aniount  of 
Madeira  ivine  make  this  dish  special. 

Vz  cup  (8  tablespoons)  butter  or 
margarine 

3  Vi  nounds  mushrooms,  sliced 

1  bunch  green  onions,  cut  in  i^-inch 
pieces 

4  pounds  chicken  livers,  cleaned,  cut 

in  halves 
%  cup  flour 
2V2  teaspoons  salt 
V2  teaspoon  pepper 

CUD  Madeira  wine 
Sprif;  parsley,  for  garnish 

In   12-inch  skillet  oxer  medium  heat. 


melt  4  tablespoons  butter  or  margar 
Add  mushrooms  and  green  onions,  sa 
until  tender.  Remove  with  slotted  spo 
set  aside.  Pour  off  drippings.  Wipe 
skillet.  In  same  skillet,  melt  remain 
butter  or  margarine  over  high  heat.  ^ 
chicken  livers  and  saute,  tinning  ofl 
until  brown  on  the  outside  and  li 
pink  on  the  inside,  about  10  minu 
Sprinkle  with  flour,  T;alt  and  pepper.  1 
to  coat.  Add  wine  and  simmer  5  minu 
Return  mushrooms  and  green  oniony 
skillet  and  stir  until  well  mixed.  (Ma[f\ 
prepared  in  advance  to  this  point.  Cfl\ 
and  let  stand  at  room  temperature  u}\ 
2  hours.  Reheat,  stirring  occasiona\ 
until  heated  throtigli.)  Spoon  into  cl 
ing  dish.  Carnish  with  parslev'.  Makes 
servings.  About  170  calories  each. 

CRESCENT  ROLLS 

A  perfect  addition  to  a  brunch  me, 
The  dough  is  extra  f^aktj  and  rich. 

1  package  active  dry  yeast 
^^  cup  warm  water 

1  cup  milk,  heated  slightly  (about  120° 
to  130°F.) 

1  egg,  at  room  temperature 

^4  cup  plus  2  tablespoons  butter, 
softened 

2  tablespoons  sugar 
V2  teaspoon  salt 

3  to  3V2  cups  unsifted  all-purpose  flour 
2  teaspoons  salad  oil 

1  egg  yolk 

2  tablespoons  milk 

continu 
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In  this  day  and  age  when  most 
people  are  eating  too  much 
fat,  it's  nice  to  know  that 
,  something  you  love  has 
just  about  none. 

And  it's  nice  to  know  that 
nutritionists  agree  most  people 
are  not  eating  enough  carbo- 
hydrates, basic  fuel  the  human 
body  needs  for  energy.  Potatoes 
provide  carbohydrates  plus 
Vitamin  C  and  other  important 
vitamins  and  minerals,  without 
being  high  in  calories.  Ounce  for 
ounce,  a  potato  has  about  as  few 
calories  as  an  apple. 

So  if  you're  worried  about 
your  weight,  don't  worry  about 
potatoes.  Because,  besides  being 
low  in  calories,  they're  almost 
100%  fat-free.  To  be  specific, 
99.99934%  fat-free. 

The  Potato.  Something  good 
that's  good  for  you. 


ndthat 
makes  a  great  crispy, 
crufichy  taste  the  whole 

^'^^^^^^''^  everybody's  asking  fer 
C      f^pt  Family  Style  Cereal.  It  s  got  a  great 
cruj^^i^^e  because  everything  in  it  is  naturally 
whoS^|^^#  5plden  crisp,  and  light. 

Vkamii^fortifiedtoo. 

So  bring      ne  C.  W.  Post  Family  Style  Cereal, 
regular  or  w^;j|a|feins.  It's  the  great  crunchy  taste 
that's  so  delicibusiyrdifferent  the  whole  family 
loves  it.  C.W.  Post  Family  Style  Cereal. 


©  General  Foods  Corporation  1977. 


nil  taste  like  it  took  hours. 


ling  you  need  is  right  inside  the  box. 

zesty  tomato  sauce  with  meat....Tangy  grated  cheese. 

ilian-style  spaghetti  made  to  cook  nice  and  firm. 

ilicious  homemade  Italian  meal  you  can  make  fresh  for  your  family 

ites.  Chef  Boy-ar-<lee®  Complete  Spaghetti  Dinner. 


1<M^,  1  I  With, 

Nothing  to  add. 


BRUNCH 

continued  ' 

arge  mixer  bowl,  dissolve  yeast  in  % 
wann  water.  Add  milk,  egg,  2  table- 
ons  butter,  sugar  and  salt.  Stir  to 
ibine  and  dissolve  sugar.  Add  2  cups 
r  and  beat  at  medium  speed  for  2 
lUtes,  scraping  sides  of  bowl  oc- 
onally.  Stir  in  1  cup  more  flour  or 
ugh  to  make  a  soft  dough.  Turn 
igh  onto  a  well-floured  surface  and 
ad  until  smooth  and  elastic,  about  5 
utes.  Put  2  teaspoons  oil  in  a  large 
^1.  Place  dough  in  bowl  and  turn  to 
ise  top  of  dough.  Cover  with  plastic 
p  and  let  rise  in  warm  place  until 
bled  in  l)ulk,  about  1  hour, 
loll   out   dough   on  lightly-floured 
ace  into  18xl2-inch  rectangle.  Begin- 
g  at  12-inch  side,  spread  4  table- 
fons  butter  over  Ys  of  the  dough. 
L'tually  butter  is  spread  in  a  12-inch 
arc. )  Fold  unbuttered  third  of  dough 
r  center  third.  Fold  remaining  but- 
'd  third  over  remaining  dough  (like 
ling  a  business  letter).  Rotate  dough 
larter  turn.  Roll  out  again  into  18x12- 
1  rectangle  and  repeat  procedure  two 
t'e  times,   using  remaining  butter, 
i'ase  one  side  of  a  large  piece  of  foil; 
■ce  dough  on  it.  Wrap  securely,  re- 


frigerate several  hours  or  overnight  until 
thoroughly  chilled. 

To  shape  rolls:  Divide  dough  in  half. 
Work  with  half  the  dough  at  a  time; 
keep  the  other  half  refrigerated.  On  a 
lightly  floured  surface,  roll  dough  into 
18xl2-inch  rectangle.  Cut  dough  in  half 
lengthwise.  On  18-inch  side,  cut  dough 
into  six  3-inch  rectangles,  then  cut  each 
rectangle  in  half  diagonally.  Roll  wedges 
up  from  wide  end  to  tip.  Bend  into  cres- 
cent shapes.  Place  on  ungreased  baking 
sheets  tip  side  down.  Repeat  with  re- 
maining dough.  Let  rise  in  a  warm  place 
until  doubled,  about  45  minutes. 

Preheat  oven  to  400°F.  Combine  egg 
yolk  and  milk,  brush  mixture  on  rolls. 
Bake  about  20  minutes  or  until  golden 
brown.  (Maij  he  prepared  in  advance  to 
this  point.  Wrap  tvell  and  freeze  up  to  1 
montli.  Tliaw,  wrapped,  at  room  tem- 
perature for  1  hour.  May  be  heated  in  a 
200°F.  oven  for  10  to  15  minutes.) 
Makes  48  rolls,  about  80  calories  each. 

SPINACH-HAM  ROLL 

A  hit  of  a  production,  but  an  ahsoluteltj 
smasliing  entree. 

Roll 

V*  cup  butter  or  margarine 

V2  cup  unsifted  all-purpose  flour 

2  cups  milk 

V2  teaspoon  salt 

4  eggs,  separated,  at  room  temperature 
Fi///ng 

2  tablespoons  butter  or  margarine 


V2  cup  finely  chopped  onion 

1  package  (10  oz.)  frozen  chopped 

spinach,  cooked  and  well  drained 
IV2  cups  (60Z.)  chopped  cooked  ham 
1  teaspoon  prepared  mustard 
V2  teaspoon  salt 
Vb  teaspoon  pepper 
1  package  (5  oz.)  spiced  cheese  with 

garlic  and  herbs 

Preheat  oven  to  400  °F.  Lightly  grease  a 
15/2x1 0/2-inch  jelly-roll  pan.  Line  bottom 
with  waxed  paper  and  grease  again; 
sprinkle  lightly  with  flour,  tap  out  excess. 
For  roll:  In  2-quart  saucepan,  melt  but- 
ter or  margarine.  Stir  in  flour  and  cook 
until  smooth,  stirring  with  wire  whisk. 
Gradually  stir  in  milk  and  salt  and  cook, 
stirring  constantly,  until  mixture  is  thick. 
Remove  from  heat  and  stir  in  egg  yolks, 
one  at  a  time.  Allow  mixture  to  cool 
to  lukewarm. 

Beat  egg  whites  with  electric  mixer 
until  soft  peaks  form.  Fold  into  egg  yolk 
mixture.  Gently  spread  evenly  into  pre- 
pared pan.  Bake  30  minutes  until  puffed 
and  brown. 

For  filling:  While  roll  bakes,  prepai'e  fill- 
ing. In  medium  skillet,  melt  butter  or 
margarine;  add  onion,  saute  until  tender. 
Add  spinach,  cook  30  seconds.  Stir  in  re- 
maining ingredients  and  cook  over  low 
heat  until  cheese  is  melted  and  mixture 
is  well  blended.  Keep  warm. 
To  assemble:  Immediately  invert  onto  a 
clean  towel.  Spread  with  warm  filling 
and  roll  up,  using  (continued) 
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TO  BAKE  DESSERTS 

THIS  GOOD, 
YOU  NEED  BAKEirS 
AND  OUR  BOOK  OF  SECRETS. 


The  secrets  to  thes.e  wondetful  desserts— 
and  more— are  revealed  in  our  recipe  booklet 
opposite  this  page.  Altogether,  13  delicious 
chocolate  apd  coconut  desserts  you'll  be  proud  to 
serve.  The  Secrets  make  them  unique  and  simple 
to  prepare.  Baker's"  makes  them  scrumptious. 

Taste  the  freshness  of  Baker's"  coconut  and 

the  richness  of  Baker's "  chocolate,  and   

see  why  women  keep  on  baking  with 
Baker's.  (If  recipes  are  missing,  please 
wi'ite  to  Baker's  Secrets,  General  Foods 
Corp.,  Box  4116,  Kankakee,  Illinois 
60901.  Allow  6  to  8  weeks  for  deliverv. ) 


GENERAL  FOOOS 


BAKER'S.'TO  BAKE  YOURSELF  PROUD. 


Baku  - 


:<l  Flake,  and  Gfrm.mV  are  ii^i^i.Tid  tia(iem.ii  ks  ol  the  Cfneial  KiKidsC'tji-poration.  ©Ccncnil  FoiidsCorpiiration  1977. 


BRUNCH 

continued 

wel,  from  1532-inch  side,  jelly-roll 
shion.  (Matj  be  prepared  in  advance  to 
is  point.  Cool;  then  wrap  well  in  foil 
id  refrigerate  tip  to  24  hours.  Warm  in 
i200°F.  oven  for  30  minutes  before 
trving.)  Cut  roll  into  15  one-inch  slices, 
bout  165  calories  per  slice.  For  brunch 
r  25,  make  two  rolls. 

BANANA-SOUR  CREAM  CAKE 

ound  to  become  a  family  favorite.  A 
eat  way  to  use  a  "very  ripe"  banana. 

Uing 

1  cup  chopped  walnuts 

Vz  cup  golden  seedless  raisins 

3  tablespoons  sugar 


1  teaspoon  cinnamon 
Cake 

Vz  cup  butter  or  margarine,  softened 

1  cup  sugar  , 

2  eggs 

Vz  cup  mashed  ripe  banana 

(1  medium) 
1  teaspoon  vanilla  extract 
2Va  cups  unsifted  all-purpose  flour 
1  teaspoon  double-acting  baking 

powder 
1  teaspoon  baking  soda 
Va  teaspoon  salt 
1  cup  sour  cream 

Preheat  oven  to  350  °F.  Grease  9-inch 
tube  pan  or  6-cup  Bundt  pan;  set  aside. 
In  small  bowl,  combine  ingredients  for 
filling;  reserve. 

For  cake:  In  large  mixer  bowl,  cream 
butter  or  margarine  and  sugar.  Add  eggs, 
one  at  a  time,  mixing  well  after  each 
addition  and  scraping  sides  of  bowl.  Add 
mashed  banana  and  vanilla.  In  medium 
bowl,  combine  flour,  baking  powder. 


baking  soda  and  salt.  Alternately  add 
dry  ingredients  and  sour  cream  to  butter 
mixture,  starting  and  ending  with  flour. 
Mix  well  after  each  addition. 

Sprinkle  about  %  cup  filling  mixture 
into  prepared  pan.  Spoon  in  about  %  the 
batter.  Sprinkle  on  half  the  remaining 
filling,  then  another  third  of  batter.  Re- 
peat with  remaining  filling  and  batter. 
Bake  for  1  hour  and  15  minutes  or  until 
a  toothpick  inserted  in  center  comes  out 
clean.  Cool  cake  on  rack  for  20  minutes. 
Remove  from  pan  and  cool  completely 
on  wire  rack.  (May  be  prepared  in  ad- 
vance to  this  point.  Wrap  securely  freeze 
up  to  1  month.  Thaw,  ivrapped,  at  room 
temperature  for  4  hours.) 

To  serve,  sprinkle  top  with  confec- 
tioners' sugar,  if  desired.  Makes  12  to  15 
servings.  About  345  calories  for  each  of 
12  servings;  275  calories  for  each  of  15. 
For  brunch  for  25  people  make  2  cakes. 


BRUNCH  FOR  8 
pictured  on  page  152 

MENU 
Cranapple  Juice 
Whole  Wheat  Griddle  Cakes 
Pancake  Syrup       Sour  Cream 
seserves         Butter  or  Margarine 
Thick  Sliced  Bacon 
Bread  or  Rolls 
Fresh  Fruit  Compote 
Coffee  or  Tea 

FOOD  CHECKLIST 


l.ottle  (.32  oz.) 

(.  raiiapple  juice 
2  cups  whole  wheat 

flour 

cups  buttermilk 
pint  ( 2  cups )  sour 
cream 

bottle  pancake 
syrup 

2  pounds  thick 
sliced  bacon 
taples  to  have  on  hand 


2  seedless  oranges 
Vi  fresh  pineapple 
1  red  Delicious  apple 
1  pear 
1  banana 

3  tablespoons  lemon 
juice 

%  cup  orange- 
flavored  liqueur 
Bread  or  rolls 


lour 
agar 
eggs 

louble-acting 
baking  powder 
aking  soda 


Butter  or  margarine 

Preserves 

Coffee 

Tea 

Cream  or  milk  for 
cofl^ee 


CHEDULE  FOR  BRUNCH  FOR  8 

>ay  Before  or  Morning  of  Brunch: 

.  Invite  guests. 

.  Inventory  supplies. 

.  Purchase  ingredients. 

.  Set  table. 

larly  Morning  or  up  to  Two  Hours  Be- 

Dre  Guests  Are  to  Arrive: 

.  Chill  cranapple  juice. 

.  Prepare  Fresh  Fruit  Compote;  cover 

nd  chill. 

.  Place  sour  cream,  preserves  in  sei-ving 
ishes. 

'orty-Five  Minutes  Before  Guests  Ar- 
ive: 

.  Cook  bacon.  Keep  warm  in  200°F. 
ven. 

Make  batter  for  Whole  Wheat  Grid- 
lie  Cakes. 

'ifteen  Minutes  Before  Guests  Arrive: 


1.  Heat  syrup;  keep  warm  in  hot  water. 

2.  Prepare  coff  ee. 
When  Guests  Arrive: 

1.  Serve  juice. 

2.  Bake  griddle  cakes  and  serve  with 
bacon  and  accompaniments. 

3.  Serve  compote  and  coffee. 

WHOLE  WHEAT  GRIDDLE  CAKES 

Hearty  griddle  cakes  destined  to  become 
a  family  favorite. 

IVz  cups  unsifted  all-purpose  flour 

1  Vz  cups  whole  wheat  flour 
Va  cup  sugar 

2  teaspoons  double-acting  baking  powder 

2  teaspoons  salt 

1  teaspoon  baking  soda 
4  eggs 

3  cups  buttermilk 

6  tablespoons  butter  or  margarine, 
melted 

In  a  large  bowl,  combine  dry  ingredi- 
ents. In  another  bowl,  beat  eggs.  Stir  in 
buttermilk  and  melted  butter  or  marga- 
rine; pour  liquid  ingredients  into  dry  in- 
gredients and  beat  until  smooth.  Preheat 
greased  griddle.  To  test  temperature  of 
griddle,  drop  some  water  on  it— it  should 
sizzle  and  bounce.  Spoon  some  batter 
onto  the  hot,  greased  griddle.  Turn  pan- 


cakes when  they  are  puffy  and  full  of 
bubbles  but  before  the  bubbles  break; 
bake  other  side  until  golden.  Continue 
baking  pancakes,  using  rerr.aining  bat- 
ter. Grease  griddle  between  each  batch, 
if  necessary.  Makes  24  4-inch  griddle 
cakes.  About  110  calories  each. 

FRESH  FRUIT  COMPOTE 

Use  any  fresh  fruit  in  season.  Great  any 
time. 

1  red  Delicious  apple,  cut  into  V^-inch 
cubes 

1  pear,  cut  into  Va-inch  cubes 

2  seedless  oranges,  peeled,  sliced  and 
quartered 

1  banana,  sliced 

Vz  fresh  pineapple,  cut  into  chunks 
(about  2  cups) 
cup  orange-flavored  liqueur 

2  tablespoons  sugar 

3  tablespoons  lemon  juice 

Into  large  serving  bowl,  place  all  the 
fruit.  Combine  liqueur,  lemon  juice  and 
sugar  and  stir  until  sugar  is  dissolved. 
Sprinkle  over  fruit,  toss  gently.  Cover 
and  refrigerate  until  well  chilled  (if 
time  permits) .  Toss  again  before  serving. 
Makes  8  servings;  about  120  calories 
each.  End 


n 

li 

"Actually,  he's  easy  to  train,  everytime  I 
press  the  buzzer,  he  brings  me  food." 
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RAllflll^f  "®  "^'•'^  really  so  simple.  Just  add  Kitchen  Bouquet®  to  your  chicken  or  turkey  broth  for  a! 
JrtkkJLlwJiJIwAE  JWwl#%JWwl»»       delicious  gravy.  Kitchen  Bouquet's  special  blend  of  natural  seasonings  gives  gravy  a  il 

home-made  taste  and  a  rich,  brown  color.  Those  gravy  mixes  just  aren't  the  same." 
"Mom  says  Kitchen  Bouquet  makes  all  kinds  of  stews  look  and  taste  extra-special,  to^ 
"And  I  thought  Mom  had  taught  me  everything!" 
Kitchen  Bouquet.  No  gravy  should  be  without  it. 


NOVEMBER  RECIPE  INDEX 

Here  is  a  listing  ol  recipes  appearing  in  this  is- 
sue including  those  from  the  Journal  kitchens 
and  advertisements.  All  have  been  tested  by  our 
home  economists. 

BEVERAGES 

Biuoay  M-rys  with  Celery  Spears,  p.  152 
Mexican  Cnocolate,  p.  140 
Mimosa  Punch,  p.  156 
The  Bambino,  p.  24 

BREADS 

Cranberry  Muffins,  p.  146 
Crescent  Rolls,  d.  156 
Orange-Honey  Muffins  p.  152 
Pumpkin  Bread,  p.  148 
Wnoie  Wheat  Griddle  Cakes,  p.  161 

DESSERTS 

Apple  Custard,  p.  148 

Banana-Sour  Cream  Cake,  p.  161 

Butter  Pecan  Crumb  Cake.  p.  143 

Chocolate  Almond  Waffles,  p,  144 

Chocolate  Cups.  p.  138 

Chocolate  Date  Steamed  Pudding,  p.  142 

Chocolate-Pilled  Cannolis.  p.  138 

Chocolate  Mousse,  p.  140 

Chocolate  Pretzels,  o.  138 

Chocolate  Roll  with  Chocolate  Sauce,  p.  140 

Cookie  Cutter  Cakes,  p.  185 

Fantasy  Fudge,  p.  164 

Fresh  Fruit  Compote,  p  161 

Grasshopper  Pie.  o.  180 

Marble  Cheese  Brownies,  p.  140 

Mince  Pie.  p.  148 

Pecan  Fudge  Pie.  p.  142 

ENTREES 

Chicken  Livers  and  Mushrooms,  p.  166 

Chili  Con  Came.  p.  106 

Chinatown  Almond  Chicken,  p.  6 

Dorothy's  Eggs.  p.  152 

Roast  Turkey  with  Giblet  Gravy,  p.  144 

Sausage  Patties  on  Apple  Rings,  p,  152 

Shrimp  Newburg,  p.  106 

Spinach-Ham  Roll,  p.  159 

Tuna  Rice  Royal,  p  151 

Wild  Rice  Kebob.  p.  16 

MISCELLANEOUS 
Citrus-Apple  Herring,  p.  156 
Delia  Robbla  Wreath,  p.  150 

SOUPS 

Black  Bean  Soup  p.  152 

Lentil  Soup  with  Frankfurters,  p.  106 

Oyster  Stew.  p.  144 

SIDE  DISH/VEGETABLES 

Candied  Sweet  Potatoes,  p.  146 
Chinese-Style  Fried  Rice,  p.  139 
Sausage-Chestnut  Stuffing  p.  144 
White  and  Yellow  Turnips,  p,  146 


continued  from  page  26 

"How  can  you  sell  these,  Grandpa?" 
Margaret  was  asking,  showing  the 
photos  of  the  Bishop  Hill  paintings  to 
her  friend  Julie. 

"Why  not?"  he  asked,  sketching  like- 
nesses of  the  children  on  his  pad. 

"I  mean,  his  ancestors  sailed  over  from 
Sweden,"  Margaret  explained,  "and  then 
walked  to  Illinois.  Now  it's  a  state  park 
where  Grandpa  was  born.  You  shouldn't 
sell  them." 

"You  shouldn't,"  agreed  Julie. 

"Don't  sell  them  Grandpa,"  said  Greg. 

"Of  course  I  will.  Artists  don't  get 
pensions.  I  still  have  to  eat.  Besides, 
Bishop  Hill  is  perfectly  clear  in  my  mind 
and  heart.  Irreplaceable.  You  never  let 
go  of  things  that  are  irreplaceable." 

"I'm  going  to  Bishop  Hill  someday," 
Margaret  decided.  "You're  a  wonderful 
painter." 

"Your  commentary's  fair,  too,"  said 
Christine.  "Outer  versus  inner  land- 
scapes. Think  you're  pretty  smart,  don't 
you?" 

He  smiled.  "Kiddo,  thank  your  stars." 
She  knew  she  should  be  relieved  after 
what  Jason  had  said.  But  she  wasn't.  She 


was  glad  Nellie  was  speaking  to 
group   tonight   instead   of   the  us 
therapy  session.  She  felt  too  drained 
handle  it.  Somehow  too  incomplete. 

"I  want  to  stress  one  thing  agai 
Nellie  said  to  the  teenagers  in  cone 
sion.  "Truly  adult  relationships  invo 
a  lot  of  giving.  But  that  alcoholic  par. 
of  yours  got  stopped  somewhere  ale 
the  line  in  his  or  her  development, 
that  no  matter  how  much  your  otl 
parent  gives,  there's  no  response.  Idea 
at  times  each  should  be  able  to  depei 
each  to  protect  at  tiipes,  each  to  be  hap 
in  the  other's  growtji.  You  can  all  be  tl 
kind  of  adult  someday.  And  don't  > 
forget  it." 

"Thanks,  Nellie,"  Christine  said  af 
the  group  was  gone.  "They  needed  tha 

"They're  a  strong  bunch,  Chris.  You 
doing  a  good  job." 

Christine  forced  a  smile.  "Guess  I'll 
continuing.  Jason's  giving  up  the  prori 
tion." 

Nellie  hugged  her.  "I'm  so  gli 
You're  right,  he  is  a  rare  breed.  He' 
she  studied  her,  "do  I  detect  a  look 
doubt?" 

Christine  shook  her  head.  "Not  abc 
Jason.  It's  our  anniversary.  Ten  years, 
far  so  good." 

"I  have  this  friend  in  L.A.— " 
"Don't  tell  me,"  Christine  said.  "S 
got  struck  by  lightning  on  her  tenth 
niversary.  You're  a  real  (continue 
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This  isdamn  g6od  diifiJ' 


Who  would  know 
tter  than  Carroll 
lelby,  co-founder  of 
e  International 
lili  Society, 
nowned  race  car 
tsigner  and  chili 
nnoisseur. 

We  asked 
irroU  to  prepare 
1 5  "perfect  chili" 
cipe  using  his 
res  to®  pressure 
loker. 

Like  most 
)od  cooks, 
arroU  liked  the 
ea  of  using  the 
:esto  pressure 
oker  as  an 

eryday  pan  for  doing 
eryday  things  — 
owning  meat, 

uteing  onions  and  ^^^arlic— then 
)eeding  up  the  cooking  with  pressure  to 
lish  in  one-third  to  one-tenth  the  time. 

"It's  like  up-shifting  to  high  gear',' 
arroll  said. 

When  he  was  through,  Carroll  Shelby 
ted  his  spoon  from  the  big  bowl 
"red','  tasted,  slowly  smiled  and  said, 
^ow  that's  damn  good  chili!" 

Maybe  it  was  the  way  Presto 
ressure  cooking  perfectly  combined 
1  the  flavors  and  subtleties  of 
helby's  recipe.  Perhaps  it  was  the 
lique  ability  of  the  pressure  cooker 
)  give  that  solid  taste  of  long  sim- 
lered  goodness  in  almost  no  time  at 


all.  Could  have  been  the 
fact  that  pressure 
cooking  preserves  the 
color,  nutrients  and 
vitamins  of  all  foods. 

We  thought 
you  would  like  to  try 
Carroll  Shelby's 
recipe  for  "Damn 
Good  Chili'.'  But  if 
you  want  it  to  be 
this  good,  this  fast 
and  easy,  you've  got 
to  use  the  "damn  good 
chili  cooker"— the 
Presto  pressure  cooker. 
Presto  is  the 
magic  word. 
Pressure  is  the 
magic  reason. 


Damn  good  chili 


Carroll  Shelby  wants  you  to  find  out  how  great  his  recipe  is 
made  in  a  Presto  pressure  cooker  Ask  your  grocer  for  2  lbs 
of  "Chili  grind"  coarse  ground  round.  Or  you  can  cut  lean 
flank  or  round  into  small  cubes. 


2  lbs  coarse  ground  round 
1  large  onion,  chopped 
1  green  pepper,  chopped 
1  8-oz  can  tomato  sauce 
1  8-oz  can  water 
1  tablespoon  chili  powder 
Vi  teaspoon  cayenne  pepper 


Yi  teaspoon  black  pepper 
/:  teaspoon  oregano 

1  teaspoon  ground  cumin 

2  cloves  garlic,  finely  chopped 
1  teaspoon  salt 

1  16-oz  can  kidney  beans, 
drained  and  rinsed 


Heat  cooker  and  brown  ground  meat,  onion  and  green  pep- 
per Add  remaining  ingredients  except  kidney  beans,  close 
cover  securely,  place  pressure  regulator  on  vent  pipe.  Cook 
five  minutes.  Let  pressure dropof  itsown  accord.  Add  kidney 
beans  and  heat  through.  Up  to  2  cans  of  beans  may  be 
added.  Increase  cayenne  and/or  chili  powder  for  hotter  chili. 

NOTE:  Try  Carroll  Shelby's  original  Texas  Brand  Chili  Prep- 
aration in  your  Presto  pressure  cooker  This  special  season- 
ing is  available  at  your  grocer 


.  .  innovation  to  make  it  first  —  quality  that  makes  it  lastJ"" 


1977  by  NATIONAL  PRESTO  INDUSTRIES  INC  ,  EAU  CLAIRE.  Wl  54  701 


Ill 


make  the  fudg( 


Creamier.  Smoother.  Home-made  fudge 
with  KRAFT  Marshmallow  Creme. 
Fantasy  Fudge 
3  cups  sugar 
3/4  cup  PARKAY  Margarine 
2/3  cup  (5-1/3-fl.  oz.  can) 
evaporated  milk 
1  12-oz.  pkg.  semi-sweet 

chocolate  pieces  - 
1  7-oz.  jar  KRAFT  Marshmallow 

Creme 
1  cup  chopped  nuts 
1  teaspoon  vanilla 


< 
< 

( 


continued 


pal,   Nellie.    But  no   stories  toniglit." 

Nellie  laughed.  "Go  home  and  cele- 
brate," she  said.  "I'll  call  you  tomorrow. 
And  tell  Jason  thanks  for  me,  too." 

When  she  got  home,  Jason  built  a  fire 
against  the  chill,  lit  two  tapers  on  either 
side  of  ten  yellow  roses  and  kissed  her  in 
front  of  everybody. 

"Mush  stuff,"  said  Gregory  smiling. 

Christine  smiled  too,  as  she  un- 
wrapped the  glowing  thousand  eye  cup. 
"Your  mother  loved  it,"  her  father  said. 

"She  always  told  me  those  were  the 
eyes  of  our  ancestors  looking  out  for  us," 
Christine  told  Gregory. 

She  looked  into  the  crystals.  They 
mirrored  Gregory,  her  father,  Jason;  and 
still  she  felt  in  the  familiar  contours  the 
regard  of  ancient  eyes,  as  comforting  as 
when  she  had  been  a  child. 

But  she  was  no  longer  that  child.  She 
gazed  at  Margaret  and  Gregory.  No 
longer  a  child  taking  whatever  the  world 
brought  as  if  it  were  her  right  to  take  it; 
unable  to  give  full  measure  in  return. 
There  was  more  than  that  to  life.  That's 
why  she  felt  incomplete.  Unhappy.  Her 


eyes  met  Jason's  and  she  fought  again 
the  urge  to  cry. 

Instead  she  lifted  the  bottle  of  cham- 
pagne and  filled  the  thousand  eye  cup. 
She  raised  it  to  Jason.  "Here's  to  Penn- 
sylvania," she  said  soberly. 

"Don't  joke,"  he  said.  "I  was  just  ready 
to  make  my  own  announcement  to  ev- 
eryone's delight." 

"Well,  it's  my  turn,"  she  said,  taking 
a  sip  and  holding  the  cup  out  to  him. 
"It's  my  turn  to  push,  and  yours  to  swing. 
Okay?"  She  put  her  fingers  against  his 
cheek  and  looked  around.  "We  will  be 
moving  soon,  and  no  complaints." 

"Congratulations,  Jason,"  Ckristine's 
father  said.  "On  the  promotion  and  on 
picking  my  daughter." 

"Thanks,  Julius.  But  there  won't  be 
any  martyrs  in  my  family,"  Jason  told 
him. 

"Don't  get  me  wrong,"  Christine  said. 
"I'm  not  doing  this  for  you  alone." 
"Then  why?" 

"Because  the  pushing  is  as  important 
as  the  swinging.  For  the  one  pushing, 
that  is.  Get  it?" 

"You  sure?"  he  asked,  taking  the  cup. 

"I'm  sure,"  she  told  him.  "You  bet  your 
bootie,  I'm  sure.  Happy  Anniversary." 

"At  least,"  Margaret  said  sighing  and 
leaning  against  her  grandfather,  "in 
Pennsylvania,  we'll  be  closer  to  you." 

"I  was  wondering  if  anyone  was  going 
to  consider  that,  Margo." 


"We  can  thank  our  stars  for  that,  can' 
we,  Grandpa?" 

Next  morning  the  amber  cup  on  tin 
dining  room  table  reflected  a  thousand 
fragments  of  unaccustomed  sun.  Up  ear 
ly,  Christine  took  in  the  view,  always  ^ 
revelation  after  fog,  of  the  sparkling  Bay] 
San  Francisco  rising  white  beyond,  Mt 
Tamalpais  clear  in  the  distant  north. 

"Early  rising  is  a  habit  for  old  men,' 
her  father  said. 

She  gestured  toward  the  view.  "Wha 
did  I  tell  you?" 

He  came  to  see.  '"We're  on  top  of  th« 
world  after  all.  It  yould  be  hard  tt 
leave." 

"It's  not  scenery  that  ties  things  to 
gether." 

"You  decided  that,  did  you?"  He 
laughed. 

"And  I  think  I  can  help  Margaret  ovei 
this.  After  all,  I'll  be  leaving  a  friend 
too.  No  way  is  that  easy."  She  leanec 
against  his  shoulder.  "Do  you  think  I'ni 
beginning  to  season?" 

"Possibly."  He  gazed  out  across  the 
miles.  "Where  are  my  brushes?  That's 
vision  worth  capturing." 

She  picked  up  the  cup  and  turned  ii 
in  her  hand.  At  the  same  time  it  linkec 
her  to  the  past,  it  gave  back  to  her  t 
tiny  Bay,  a  miniature  Golden  Gate.  Sooi 
another  scene  would  take  its  place  anc 
she  would  hold  them  all.  "Yes,"  she  said 
"it  was.  The  next  one  will  be,  too."  En^ 
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Photograph  is  approx.  2  times  actual  size. 


"See  how  Shake  h  Bake  keeps 

'fl        0  'tf  ^  COATING  MIX  J  ^ 

Chicken  more  moist  and  tender! 


Fried  chicken  can  be  dry. 

Baked  chicken  can  be  dry. 

But  chicken  made  with  Shake  'n  Bake® 

coating  mix  comes  out  more  moist 

and  tender — because  the  crispy 

coating  seals  in  the  juices. 

With  Shake  n  Bake  coating  mix 
you  get  crispy  chicken  at  its  tender  best!' 


LITTLE  RED 
SCHOOLHOUSE 

continued  from  page  66 

trends,  Los  Alamitos  installed  in  its  seven 
elementary  schools  an  individualized 
program  designed  to  meet  each  student's 
personal  needs  and  learning  levels.  Be- 
lieving with  Superintendent  Plumleigh 
that  yesterday's  schools  cannot  equip 
kids  for  today's  world,  each  school  has 
built  its  curriculum  around  a  media  cen- 
ter to  which  even  the  youngest  child  has 
access.  Students  make  tapes,  play  rec- 
ords, tune  in  video— not  as  fun  and  games 
to  keep  them  quiet,  but  as  self-teaching 
devices  to  get  them  involved.  In  follow- 
up  studies,  Los  Alamitos  finds  that  its 
students  are  happier  and  perfoiTn  better 
in  junior  high  than  students  from  tradi- 
tional schools. 

Action  learning 

Minneapolis  Superintendent  John 
Davis  Jr.  apparently  supports  the  belief 
that,  as  it  stands,  "high  school  education 
serves  no  useful  purpose "  ...  or  at  least 
gives  it  enough  credence  to  institute  a 
totally  innovative  program  in  two  of  the 
city's  large  high  schools,  30  nearby 
schools  and  100  within  the  state.  It  is 
called  Action  Learning,  deriving  its 
name  from  the  basic  requirement  that 


students  spend  as  much  tmie  m  applynig 
their  learning  in  community  efforts  as 
they  do  acquiring  it  in  the  classroom. 

Intensive  Education  is  another  inno- 
vation with  a  stronghold  in  many  schools 
—particularly  in  non-public  schools. 
Based  on  the  U.S.  Army's  experience  in 
training  large  numbers  of  men.  Inten- 
sive Education  discards  the  age-old  for- 
mula of  si.x  or  seven  courses  a  day,  five 
days  a  week.  Instead,  one  subject  only 
is  studied  for  a  period  of  weeks. 

Schools  such  as  Phillips  Academy  in 
Andover,  Mass.,  or  Greater  Lowell  Re- 
gional Vocational  Technical  High  School 
in  the  same  state,  have  undertaken  In- 
tensive Education.  In  Colorado's  St. 
Scholastica  Academy,  in  New  Jersey's 
Gill-St.  Bernard's,  in  Chicago's  Francis 
W.  Parker— and  in  other  schools  around 
the  country— educators  report  that  under 
this  new  program,  students  are  doing 
better.  "They  feel  less  fragmented  than 
in  traditional  schools;  they  get  the  satis- 
faction of  learning  in  depth  and  not  hav- 
ing to  click  off  when  the  bell  rings." 

It  is  difficult— and  will  remain  difficult 
—for  parents  to  evaluate  their  children's 
schools.  Most  parents  have  not  even  ar- 
ticulated what  they  want  from  a  school. 
When  asked  that  question  earlier  this 
year,  most  answered,  "The  school  should 
train  my  kid  to  get  a  good  job"— or  "To 
get  into  a  good  college." 

But  is  that  the  aim  of  education? 


Creative  and  disciplined 

The  goal  of  education,  however,  ni 
reflect  more  than  a  single  school.  If 
longer  life  expectancy  is  to  promise  a 
thing  better  than  a  long,  dull  road  ahe 
it  must  include  more  creative  learn 
than  traditional  schools  allow.  Otli 
wise,  the  problems  of  our  changl 
world  will  never  be  solved.  It  must 
elude  more  disciplined  thinking  tl 
self-directed  innovation  provides.  E 
the  frustrations  of  life  will  destroy  us| 

We  cannot  go  back  to  basics,  the  c( 
plexities  of  life  will  not  be  met  only 
reading,  writing  and  arithmetic.  We  c 
not  abandon  basics;  the  complexitie; 
life  will  not  be  met  vyithout  them. 

"We  must,"  U.S.  Commissioner  of . 
ucation  Boyer  says,  "develop  a  variety 
alternative  approaches  to  meet  diffeil 
needs." 


OnKr  a  Bar-Tender's*  drink  tastes  like  a  bartender^  drink 

•f  BRAND 


Bar -Tender's  Whisky  Sour. 
Not  too  sweet.  Not  too  tart. 


Bar^nder's  Daiquiri. 
Just  the  right  hint  of  lime. 


Bar-Tender'l  Piria  Colada. 
It's  got  the  cool  tang  of  pineapple, 
the  exotic  taste  of  coconut. 


With  Bar-Tender's  Instant 
Cocktail  Mixes  anyone  can  mix  a 
perfect  cocktail  as  easy  as  one,  two 
three.  No  other  mix,  liquid  or  dry, 
comes  close  to  the  fresh,  delicious 
tastes  of  Bar -Tender's  Instant 
Cocktail  Mixes. 


Bar- lender's  Margarita. 
Full  of  fresh,  sunny  fruit  flavor. 


Bar-Tender's  Tomcat. 
The  totally  unique  peach  sour. 


Bar-TenderV 
Instant  Cocktail  Mixes. 
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KENT 


KING  SIZE 


ITS 


JKent.^1  se 
iVo  w  e  V 


It  Kings:  12  mg."iar," 


"  1.0  mg.  nicotine  av.  per  cigarette  by  FTC  Method. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


I  Does  Norge  pack  a  coupon  for  Tide 
'  in  every  new  automatic  washer? 

A«Do  pirates  dig  for  treasure? 


This  Norge  washer  h  20  lb.  capacity  that's  powered  by  a  commercial  grade 

heavy-duty  Transmission.  In  addition,  Norge  offers  an  exclusive  positive  pressure 
lint  filter,  that  works  at  every  water  level  and  an  Energy  Sentry  Control  System!' 
Tide  has  agreed  with  washer  makers  to  supply  Tide  coupons  packed  by 
them  and  to  feature  their  washers  in  Tide  advertising. 
The  makers  of  15  washers  pack  Tide  coupons  in  every  top-loading  automatic. 


Searching  for  buried 
treasure  can  be  a  very  dirty 
job.  But  to  help  you  get  out 
the  dirt  your  buccaneer  mig 
get  into,  Norge  packs  a 
40-cents-off  Tide  coupon  in 
every  new  automatic  washe 

Now  40-cents  off  may  be 
a  good  reason  to  try  Tide, 
but  there's  a  better  reason 
to  keep  on  using  it.  'Cause 
Tide  was  made  to  handle  th 
different  kinds  of  dirt  you 
see  so  much  of,  like  the  toug 
ground-in  dirt  that  actually 
goes  through  the  pants  legs 
to  the  inside.  And  even  stufi 
like  grape  jelly  and  catsup. 
On  tough  problems  like 
those.  Tide  gives  you  the 
kind  of  cleaning  you  need. 

The  dirt  you 
see  the  most, 
is  the  dirt  Tide  ' 
cleans  the  best'. 


THE  WOMAN  DO(MS  DIET 


J  you're  an  overweight  woman 

I  lo  has  struggled  unsuccessfully 
'  th  diets  devised  by  male 

( >ctors,  I'm  willing  to  bet  that  a 
!  g  pgrt  of  the  reason  you're  still 

I I  is  that  you've  never  been  told 
1  is  simple  fact:  A  woman  burns 
dories  half  as  fast  as  a  man,  for 
lesame  amount  of  exertion.  The 
ifason:  a  woman's  body  is  com- 
,)sed  of  a  higher  proportion  of 
|t  to  muscle  than  a  man's,  and 
juscle  mass  requires  five  more 
dories  per  pound  to  maintain 
':elf  than  fat  or  connective  tissue, 
'en  are  usually  heavier  and  taller 
an  women,  but  even  the  smallest 
an  has  more  muscle  per  unit  of 
(eight  than  the  largest  woman. 

This  means  that  while  a  woman's 
Dpetite  is  the  same  as  a  man's, 
fie  needs  only  half  the  amount  of 
K3d  to  maintain  her  weight.  How 
m  an  overweight  woman  fail  to 
Jt  discouraged,  when  male 
3Ctors  ignore  such  a  fundamental 
uth  of  biology— and  blame  her 
ow  weight  loss  on  self-indulgence 
id  lack  of  willpower? 

Because  I  tailor  a  diet  to  a 
Oman's  needs,  which  are  always 
langing,  my  dieting  patients  have 
sen  more  successful  at  losing 
eight  than  those  of  some  of  my 
lale  colleagues  who,  bright  and 
apable  as  they  are,  insist  on  treat- 
jg  women  as  though  female 
hysiologies  and  psyches  are 
lentical  with  their  own. 


The  first  weight-loss  plan 
tailored  to  the  way  a 
woman  s  body  works. 
Pick  from  your  basic 
^wardrobe'  of  three 
diets  —  and  learn  how 
and  when  to  switch. 

By  Barbara  Edelstein,M.D. 

I  used  to  ask  women  to  bring 
their  husbands  to  my  office  so  I 
could  enlist  their  aid  and  support. 
I  would  spend  hours  talking  to 
them  about  their  wives'  physiology 
and  the  consequent  fat  storage, 
only  to  have  them  nod  in  a  bored 
way  as  they  waited  for  an  opening 
to  tell  me  how  they  lost  weight  by 
simply  switching  from  beer  to 
bourbon  or  from  steak  to  fish. 
Almost  any  man  can  lose  weight 
by  simply  cutting  out  desserts, 
cutting  down  on  bread  and 


potatoes,  and  not  eating  between 
meals.  With  these  minor  conces- 
sions, he  can  lose  rapidly  no  matter 
how  fat  he  is.  But  a  woman  who 
sets  out  to  conquer  a  weight  prob- 
lem is  embarking  on  a  long,  tedious, 
often  frustrating  quest.  Here  are 
some  reasons  why: 

Biological: 

There  is  no  escaping  the  fact 
that  women  are  designed  to 
contain  babies.  Thus,  nature  has 
seen  to  it  that  we  will  never  be 
without  fat.  She  has  decreed  that 
we  will  always  be  padded  with  a 
soft  cushion  of  subcutaneous 
(under-the-skin)  fat  in  case  the 
fetus  needs  extra  food,  protection 
and  heat.  It  doesn't  matter  if  you 
never  bear  a  child;  nature  will  pad 
you  anyway,  just  in  case.  That's 
why,  when  you're  dieting,  it's  so 
difficult  to  lose  those  last  few 
pounds. 

Hormonal: 

The  female  hormones  that  give 
you  your  beautiful  skin  and  good 
bones— and  maybe  protect  you 
from  heart  attacks— are  the  same 
ones  that  make  it  easier  for  you  to 
convert  food  into  fat  than  it  is  for 
a  man.  Estrogens  and  progesterones 
are  naturally  fat-producing  and 
fat-hoarding  hormones.  Even  if 
your  ovaries  (which  produce  the 
hormones)  have  been  removed, 
the  adrenal  glands  will  take  over 


"A  Woman  Burns  Calories 
Half  as  Fast  as  a  Man" 


Copyright  ©1977  by  Barbara  Edelstein,  M.  D.  From  A  WOMAN  DOCTOR'S  DIET  FOR  WOMEN,  to  be  published  by  Prentice-Hall,  Inc..  Englewood  Cliffs,  N  J; 


and  secrete  estrogen-like  hormones 
for  the  maintenance  of  body  fat. 

If  you're  taking  birth-control 
pills,  whose  operative  ingredient 
is  estrogen,  you  will  be  10  percent 
likelier  to  convert  food  into  fat 
if  your  weight  is  normal,  and 
close  to  20  percent  more  likely  if 
you  tend  toward  overweight— 
and  this  is  not  even  taking  into 
account  the  fluid-retaining  prop- 
erties of  both  estrogen  and  pro- 
gesterone. 

Social: 

Some  women  blame  their  extra 
pounds  on  having  to  feed  a  family 
three  meals  a  day  and  thus  think 
about  food  morning,  noon  and 
night— buying  it,  preparing  it, 
seeing  that  it  gets  eaten  and 
cleaning  up  afterwards.  But  you 
can't  put  all  the  blame  for  over-  - 
weight  on  proximity  to  food.  A 
chronic  overeater  will  manage  to 
get  her  excess  calories  somehow, 
even  if  she  works  outside  her  home 
during  the  day.  She'll  overeat 
when  she  gets  home  at  night,  or 
on  weekends.  If  her  husband  en- 
joys cooking  as  a  hobby,  she  may 
feel  she  has  to  eat  everything  he 
makes,  so  as  not  to  hurt  his  feel- 
ings. Inappropriate  responses  to 
food  cues  plague  any  would-be 
dieter,  whether  she  is  at  home, 
at  a  friend's,  or  at  a  job.  Since  food 
is  always  available— if  only  from 
the  candy  machine  at  the  office— 
the  would-be  dieter  vAl\  always 
find  a  reason  to  eat. 

Appetite: 

Unfortunately,  the  fact  that  women 
need  fewer  calories  than  men 
does  not  mean  female  appetites 
are  smaller.  Appetite  depends  en- 
tirely on  the  individual;  so  many 
psychological  variables  influence 
hunger  that  it  is  almost  impossible 
to  measure  appetite  objectively. 
All  we  can  be  sure  of  is  that  a 
woman  can,  and  often  will,  eat  as 
much  as  or  more  than  a  man. 


Decrease  total  calories 

Most  extremely  overweight 
women  can  eat  only  1,000 
calories  or  less  a  day  in  order 
to  lose  weight.  It  is  not  un- 
common for  a  woman  to  have  to  cut 
back  to  eating  only  800, 600,  even 
400  calories  a  day  in  order  to  lose. 
Many  women  come  to  me  des- 
pairing because  they  can't  lose 
weight  on  800  calories  a  day— they 
are  sure  something  is  wrong.  I  tell 
them  they  are  norma}  overweights, 
and  that  they  simply  have  to  eat  less,  f 
have  them  cut  back  100  calories  for  a 
week.  If  they  do  not  lose  two  pounds 
by  the  end  of  the  week,  1  have  them 
cut  back  another  100  calories  for  a 
week.  The  idea  is  to  keep  checking 
and  cutting,  week  by  week,  until  you 
reach  a  level  of  losing  two  pounds 
a  week. 

2 Eat  three  small  meals 
One  of  the  most  com- 
mon mistakes  is  eating 
only  one  meal  a  day.  A 
one-meal  dieter  gives  up 
breakfast  either  because  she  is  not 
hungry  then  or  because  she  claims 
that  if  she  eats  in  the  morning  she 
is  hungry  all  day  long.  She  gives  up 
lunch  because  she  wants  to  save 
calories  or  doesn't  have  time  to  eat. 
She  packs  all  her  calories  into  one 
evening  meal.  And  she  doesn't  lose 
weight!  Scientists  used  to  attribute 
this  to  eating  in  the  evening,  when 


the  body  had  less  opportunity  for 
activity  and  therefore  couldn't  bum 
off  excess  calories. 

But  my  observations  of  women 
who  work  nights,  eating  a  large  din- 
ner at  10  p.m.  and  working  until 
8  a.m.,  is  that  they  still  don't  use  up 
all  the  calories  in  that  one  meal, 
though  they  follovX/  it  \Mth  acitivity. 
My  feeling  is  that  the  female  body 
cannot  metabolize  more  than  a  cer- 
tain number  of  calories  per  meal.  If 
woman  exceeds  this  number,  she 
will  store  the  excess  as  fat.  In  the 
resting  state,  this  maximum  numbei 
of  calories  is  around  500. 

A  study  conducted  on  four 
groups  of  volunteers  illustrates  this 
point.  The  first  group  ate  250 
calories  at  breakfast,  250  at  lunch 
and  500  at  dinner  They  lost  about 
two  pounds  a  wee^.  The  second 
group  had  no  breakfast,  250  calo- 
ries at  lunch  and 500  at  dinner 
Though  consuming  250  fewer 
calories  than  the  first  group,  they 
still  lost  about  two  pounds  a  week. 
The  third  group  didn't  eat  breakfast 
or  lunch  and  had  a  500-calorie 
dinner,  but  still  lost  no  more  than 
two  pounds  a  week— though  they 
were  eating  a  full  500  calories  less 
than  group  one.  The  fourth  group  ! 
ate  as  many  calories  (1,000)  as 
group  one,  but  consumed  them  all 
at  dinner  and  only  lost  one-half  to 
one  pound  a  week  (at  least  a  poun( 
less  than  group  one).  I  duplicated 
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is  study  in  my  office  with  similar 
I  suits— except  that  my  office  group 
ur  did  not  lose  any  weight  at  all. 

Have  protein  comprise 
40  to  50  percent  of 
your  daily  calories 

You  should  keep  your 
protein  intake  high  while 
dieting  because: 

1.  Protein  has  a  high  Specific 
/namic  Action  (SDA).  This  means 
at  a^reat  number  of  calories  are 
quired  to  break  down  protein  for 
8  as  energy  in  the  body.  Carbo- 
drates,  on  the  other  hand,  use 

ry  few  calories  to  produce  energy, 
ice  protein  uses  about  30  percent 
its  caloric  value  while  converting 
,  energy,  you  can  eat  30  percent 
3re  protein  than  carbohydrates  or 
I  and  still  stay  within  your  caloric 
lits. 

2.  Protein  keeps  your  blood  sugar 
an  even  level,  thus  preventing  an 
tpouring  of  insulin,  which  might 
use  hunger 

3.  Protein  satisfies  your  hunger, 
lile  carbohydrates  stimulate  it. 
14.  Protein  is  the  on/y  nurtritional 
i^uirement  in  the  body  that  can't 
met  by  stored  fat. 

Protein,  however,  is  often  mixed 
th  fat,  so  it  often  contains  many 
lories:  An  eight  ounce,  well- 
arbled  steak  may  have  as  many  as 
•0  to  1,000  calories.  Although  the 
dy  handles  protein  more  effi- 
:ntly  than  any  other  food  sub- 
ince,  you  cannot  eat  all  the  protein 
u  want.  An  overweight  woman 
n't  eat  all  she  wants  of  any- 
ng,  except  perhaps  raw  vegeta- 
ns and  a  few  low-carbohydrate 
oked  vegetables. 
As  for  carbohydrates,  we  tend  to 
)re  them  as  fat— and  the  older  we 
t,  the  more  pronounced  this 
idency.  When  I  changed  my 
itients'  breakfasts  from  eggs  to 
real,  the  calorie  count  was  the 
me,  but  the  weight  loss  slowed 
nsiderably.  Cereal  is  a  high- 
ibohydrate  food.  Eggs  are  not. 
hen  a  patient  ate  extra  fmit  that 
is  high  in  carbohydrates,  weight 
;s  always  slowed  more  than  the 
Iditional  calories  could  explain. 


The  key  to  successftil  dieting  for 
women  is  flexibility."  A  woman  should 
adjust  diet  to  meet  the  changing  needs 
of  her  body  as  it  grows,  moves 
through  its  reproductive  cycles, 
recovers  from  illness,undergoes  stress. 


Therefore  she  needs  not  one  but 
three  diets:  the  Core  Diet,  the 
High-Calorie  Weight-Loss  Diet 
and  the  Restart  Diet. 

■  The  Core  Dictis  the  basic 
diet.  It  supplies  all  the  nutritional 
elements  you  need— fat,  carbo- 
hydrates, protein --to  maintain  a 
steady,  consistent  rate  of  weight 
loss.  After  the  first  two  weeks  of 
the  Core  Diet,  you  can  adjust  to 
suit  your  shifting  caloric  require- 
ments, and  still  maintain  a  nutri- 
tional equilibrium  while  you  lose 
weight  at  a  satisfying  rate  on 
the  diet. 

■The  High-Calorie  Weight- 
Loss  Dictis  designed  for  women 
who  can  handle  more  food  and 
still  lose  weight,  because  of  spe- 
cialized needs  such  as  growth  or 
pregnancy.  This  is  a  diet  that  will 
enable  you  to  enjoy  losing  weight 


duiing  those  critical  periods  with- 
out fear  that  you  may  be  doing 
harm  to  your  body. 

■The  Restart  Dietgives 

new  hope  to  women  who  have 
tried  everything  and  still  can't 
lose  weight,  no  matter  what  they 
do.  Everybody  can  lose  weight  on 
the  Restart  Diet!  It  can  be  even 
more  effective  than  fasting.  It  is 
primarily  for  the  dieter  who  was 
losing  steadily  and  then  broke  the 
diet  at  Christmas  or  while  on 
vacation,  and  gained  a  few  pounds. 
It  is  also  effective  for  the  chronic 
or  "yo-yo"  dieter  who  has  diffi- 
culty getting  going  again.  The 
Restart  Diet  gets  you  back  on  the 
dieting  track.  It  sounds  extreme, 
yet  it  is  a  safe  diet  that  provides 
all  the  nutrients  the  body  can 
possibly  need. 


I  compute  female  ideal  weight 
using  5  feet  as  a  baseline  of  100 
pounds.  For  every  inch  of  height 
over  5  feet,  a  female  adds  5 
pounds.  A  woman  5 '3"  tall,  for 
example,  should  weigh  115 
pounds.  I  also  take  body  build 
into  consideration.  There  should 
be  a  difference  of  about  10 
pounds  between  women  with 
small  and  medium  frames.  (Since 
I  see  very  few  Amazons  around,  I 
rarely  classify  females  as  large.)  I 
also  add  one  pound  for  every  five 
years  past  age  25.  If  you  are  a  35- 
year-old  female,  5 '5"  tall  with  a 
small  frame,  you  should  weigh 


between  127  and  132  pounds. 
You  will  then  be  cosmetically 

thin.  If  you  are  15  percent  above 
this  weight,  you  are  overweight, 
cosmetically  overweight. 

The  point  at  which  the  prob- 
lem ceases  to  be  one  of  cos- 
metic overweight  and  becomes 
a  matter  of  health  has  yet  to  be 
determined.  Thus  I  don't  impose 
my  own  standards  of  weight  on 
anyone  else.  Some  women  want 
to  be  super-thin,  others  want  to 
go  down  a  few  dress  sizes,  still 
others  simply  want  to  feel  better. 
You  must  decide  for  yourself  the 
kind  of  body  you  want. 
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VARDROKOFMETJ: 


DIETl 

The  Core  Diet 

During  the  first  two  weeks  of  the  • 
Core  Diet,  most  overweight  women 
lose  between  7  to  10  pounds,  about 
half  of  which  is  extracellular  water. 
(The  water  is  released  when  you 
cut  your  carbohydrate  intake  and 
use  up  the  short-term  sugar  stored 
in  the  liver.)  After  the  first  two 
weeks,  you  should  lose  1  Vi  to 
2  pounds  a  week. 


FIRST  AND  SECOND  WEEKS 

2  oz.  orange  juice  or  1  orange 
1  egg  (which  may  be  cooked  in 
one  teaspoon  of  margarine) 
1  piece  melba  toast 
Lunch 

4  oz.  meat  or  fish  (cooked  weight) 
1  piece  melba  toast 

1  cup  salad  with  2  tablespoons  diet 
dressing  or  1  cup  cooked 
vegetables  (no  corn  or  peas) 

1  fresh  fruit  or  1  cup  berries  (no 
grapes  or  cherries)  or  'A  cup 
dessert  gelatin  (regular  or  diet) 

Dinner 

5  oz.  meat  or  fish  (cooked  weight) 
1  piece  melba  toast 

All  the  salad  you  want  (but  only  1  to 
2  tablespoons  of  diet  dressing) 

1  cup  cooked  vegetables  (no  com 
or  peas) 

1  fresh  fruit  or  1  cup  berries  (no 
grapes  or  cherries)  or  Vi  cup 
dessert  gelatin  (regular  or  diet) 
or  1  oz.  whiskey,  vodka  or 
scotch  (no  wine  or  beer) 

Snacks 

Raw  vegetables 
Dill  pickles 
Diet  gelatin 


Mushrooms  (raw  or  broiled  but 

not  cooked  in  butter) 
Stewed  tomatoes  (moderate 

amounts) 
Beverages  (unlimited) 
Coffee  with  regular  milk  and  a 

sugar  substitute 
Tea 

Diet  soda 
Tomato  juice 
Skim  milk 
Condiments 

Mustard,  catsup,  horseradish, 
relish,  herbs,  spices,  soy  sauce, 
etc.,  as  long  as  they  contain 
no  fat 

Onions  as  a  garnish 

Meat  and  Fish  ( to  be  eaten  at  lunch 
and  dinner  only) 

Roast  beef 

Lean  hamburger 

Cube  or  minute  steak 

Round  steak 

Tenderloin 

Chicken  and  turkey  (including 

crisply-cooked  skin  and 

chicken  roll) 
Seafood 

All  canned  fish  drained  of  oil 
Fresh  fish  (you  may  use  1  teaspoon 
of  margarine  in  the  preparation) 

THIRD  AND  FOURTH  WEEKS: 

Add  the  following  (if  desired): 

1  extra  oz.  meat  at  lunch 

2  extra  oz.  of  meat  at  dinner  (you 
may  add  lamb,  veal  or  liver  to 
your  selection  of  meats) 

1  extra  egg  as  part  of  any  meal 
or  a  snack 

1  oz.  hard  cheese  as  part  of  any 
meal  or  snack 

FIFTH  AND  SIXTH  WEEKS: 

Ai.;^!  e -  i  1  liiL  11,  .11. )  1 1  ;^  1  li  v.;^        i ; 

2  extra  oz.  of  alcohol  a  week 
(wine  may  be  included) 

1  meal  at  a  Chinese  restaurant 
per  week.  This  may  be  sub- 


stituted for  any  lunch  or  dinne 

SEVENTH  AlVD  EIGHTH 
WEEKS: 

Substitute  the  following(if  desire 
1  scoop  ice  milk  or  sherbet 

instead  of  fruit  twice  a  week. 
Cold  cuts  (ham,  pastrami, 
bologna,  etc.")  in  half  the  quan 
tity  of  regular  meat  (1  oz.  cold 
cuts  to  2  oz.  regular  meat)  for 
one  meal  a  day  only. 

At  this  point,  you  stop  adding 
food.  However,  if  you  are  still 
losing  about  VA  to  2  pounds  a 
week,  allow  yourself  one  piece  o; 
high-fiber  bread  at  lunch  or  breal 
fast  instead  of  nrifelba  toast.  But 
if  you  begin  to  lose  less  than  a 
pound  a  week,  start  to  subtract 
foods. 

Increase  exercise?  Forget  it. 

As  you  become  lighter,  it  take 
less  energy  for  you  to  move  arouni 
This  results  in  slower  weight  los: 
unless  you  increase  your  exercise 
or  decrease  your  food  intake. 

In  my  experience,  it  is  easier 
to  decrease  food  than  to  increase 
exercise;  my  patients  prefer 
starving  to  movir^g.  In  some  cases 
a  patient  may  haye  to  slowly  cut 
down  until  she  has  returned  to  th< 
first  two  weeks  of  the  Core  Diet. 
If  after  two  weeks  on  this  basic 
regime  her  weight  loss  still  isn't 
satisfactory',  I  decrease  the  basic 
regime  itself:  I  take  away  the 
melba  toast  and  the  fruit  and 
reduce  the  meat  by  one,  two  or 
three  ounces  a  day  until  once 
again  she  is  losing  1  Vi  to  2  pounds 
a  week. 
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PIET2 

rhe  High-Calorie 
ilXeis^t-Loss  Diet 

The  High-Calorie  Weight-Loss  Diet 
I  s  for  active  women  25  and  under, 
ind  for  pregnant  and  lactating 
I;  vomen.  They  can  handle  more 
::  ood  because  they  haven't  developed 
li  he  carbohydrate  intolerance  of 
blder  women,  and  because  they 
I  equire  more  calories  for  their  own 
jrowth  (teenagers)  or  for  fetal 
ijrowth  (pregnant  women).  Never- 
heless,  weight  loss  may  still  be 
somewhat  slower  with  this  diet  than 
wth  the  Core  Diet. 
Breakfast 

I  oz.  orange  juice  or  1  fresh  fruit 
;  ( no  grapes  or  cherries ) 
1  or  2  eggs  and  1  piece  of  dry 
;  toast  and  1  teaspoon  margarine 

1  or  1  cup  unsugared  cereal  with 
j  cup  skim  milk 
Morning  snack 
3  oz.  tomato  juice  or 
S  oz.  skim  milk 
Lunch 

All  you  can  eat  of  beef,  chicken, 
turkey  or  tuna  (one  tablespoon 
mayonnaise  may  be  added) 

2  pieces  bread  (not  a  roll) 
Lettuce  and  tomato  (if  desired) 


1  fresh  fruit  or  Y?  cup  gelatin 

dessert  (regular  or  diet) 
Afternoon  snack 
8  oz.  tomato  juice  or 
8  oz.  skim  milk 
Dinner 

All  the  beef,  chicken,  turkey  or  fish 
(broiled  or  baked)  you  can  eat. 

All  the  salad  you  want  with  mod- 
erate amounts  of  diet  dressing 
or  oil  and  \nnegar 

All  the  cooked  vegetables  you  want 
but  no  com  or  peas 

1  fresh  fruit  or  }^  cup  gelatin  dessert 
(regular  or  diet) 

Beverages,  snacks  and  condi- 
ments arc  the  same  as  in  the 
Core  Diet,  except  you  may  add 
boiled  cabbage  to  the  list  of 
snacks. 

Certain  rules  must  be  followed  on 
this  diet: 

1.  Bread  cannot  be  eaten  at  the 
supper  hour  It  must  be  eaten  by 
noon  or  you  forfeit  it. 

2.  Meat  must  be  eaten  at  one 
sitting;  you  can't  save  it  for  later 

3.  You  can't  save  both  fruits  for  the 
evening. 

If  weight  loss  slows  down  con- 
siderably, eliminate  the  bread— that 
usually  starts  things  moving  again. 
You  can  add  food  to  this  diet 
according  to  the  schedule  for  addi- 
tions to  the  Core  Diet. 


I  recommend  orange  juice  or  an 
orange  every  day  because  oranges 
are  a  good  source  of  potassium 
and  you  lose  a  lot  of  potassium 
during  the  first  two  weeks  of  a 
diet.  I  also  recommend  taking  one 
multi-vitamin  pill  with  iron  daily. 

Vegetarians  can  substitute  eggs 
or  cheese  for  meat  or  fish  (one  egg 
or  one  ounce  of  cheese  equals  two 
ounces  of  meat).  I  don't  limit  the 
number  of  eggs  per  week  because 
no  cause  and  effect  has  yet  been 
demonstrated  between  cholesterol 
intake  and  cholesterol  blood  level 
in  the  otherwise  healthy  female. 

I  allow  a  sugar-sweetened 
gelatin  dessert  or  an  alcoholic  bev- 
erage as  a  substitute  for  fruit. 
Gelatin  dessert  is  a  refined  sugar 
expanded  with  water,  and  fruit  is 
a  natural  sugar  expanded  with 
water.  The  calories  are  similar, 
only  the  fiber  content  is  different. 
Also,  some  people  would  rather 
have  a  drink  than  eat  a  fruit. 

I 


DIET3 

Restart  Diet 

One  recurring  problem  in  my 
practice  is  patients  who  cheat  and 
3ome  back  'to  the  office  heavier 
than  they  were  on  their  last  visit. 
Whether  it's  happened  once  or 
several  times,  it  is  difficult  to  (1)  get 
them  back  on  the  same  diet;  (2) 
get  them  started  losing  weight 
again. 

Something  strange  has  unques- 
tionably happened  to  their  already 
slow  metabolisms,  because  when 
they  go  back  on  their  dietlhey 
lose  weight  much  more  slowly 
than  they  did  in  the  beginning  It 


takes  about  six  frustrating  weeks 
for  them  to  pick  up  their  original 
weight-loss  tempo. 

To  start  teenagers  losing  again, 
I  switch  them  from  the  Hgh- 
Calorie  Weight-Loss  Diet  to  the 
Core  Diet  for  two  weeks,  no 
longer  Pregnant  women  who  had 
been  on  the  Pligh-Calorie  Weight- 
LxDss  Diet  must  take  the  slower 
route  of  returning  to  their  High- 
Calorie  Diet  and  be  patient. 
Patients  who  had  been  on  the 
Core  Diet  should  switch  to  the 
Restart  Diet.  The  Restart  Diet  is 
extremely  effective  because  1)  it 
provides  a  "change";  and  2) 
brings  about  rapid  weight  loss. 

Day  1:  Nothing  but  diet  gelatin 
and  liquids —coffee,  tea,  diet  soda, 


tomato  juice,  skim  milk,  bouillon. 
Drink  throughout  the  day  or 
divide  into  meals  if  you  prefer 
Day  2:  Add  9  oz.  meat  or  fish  (no 
pork  or  lamb)— broiled,  baked 
or  boiled.  Divide  into  at  least  2 
meals  and  keep  drinking  the 
liquids. 

Day  3:  Add  2  large  salads  with 
2  tablespoons  diet  dressing  to  the 
food  in  days  one  and  two. 
Day  4:  Add  a  breakfast  of  2  oz. 
orange  juice,  1  egg  and  Vz  Holland 
rusk  to  the  'previous  days'  food 
allotments. 

Day  5:  Add  1  piece  of  fresh  fruit. 
Days  6-14:  Add  another  piece  of 
fresh  fruit,  so  that  for  the  next 
eight  days  you  will  be  eating  all 
the  food  allotted  in  days  one 
through  six. 
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ASUCCESSFULDIET 
SHOUIJ)TEACHYOU 
TMETHINGS: 

( 1 )  What  it  takes  to  iricike  you  lose  weight. 

(2)  What  it  t2ikes  to  make  you  maintzdn  weight. 

(3 )  What  it  takes  to  make  you  gain. 

Unless  you  \eam  all  these  things,  your  diet  cannot 
truly  succeed. 

WHDTNAKES 
MAINTENANCE 
SOTOUGH? 


Six  pnnaples  oi 
Onenial  tniisines 

J.  You  don 't  ha  ve  to  ha  ve  bread 


Maintaining 

YourNew 

Weight 

If  you're  going  to  succeed  in  your 
diet,  you  should  hold  it  for  at  least 
18  weeks  once  you've  reached 
your  goal  weight.  Otherwise  you 
will  have  learned  little,  and  ^Adll 
usually  regain  your  lost  weight 
within  a  few  months. 
Thei'efoi'e: 

I  encourage  a  patient  to  lose  a 
few  pounds  more  than  her  final 
goal,  because  once  you  have 
reached  your  goal  weight  you 
always  owe  the  scale  a  few  pounds 
of  water  weight. 

I  instruct  patients  who  have  lost 
on  the  Core  Diet  to  eat  nothing 
made  with  sugar  or  flour,  no  fruit 
juice  and  no  whole  milk  for  the 
next  month:  I  also  ask  them  to 
weigh  themselves  every  morning. 
If  they  have  gained  more  than  two 
pounds,  I  have  them  go  back  on 
the  Core  Diet,  starting  from  the 
beginning,  for  as  long  as  it  takes 
to  lose  the  extra  weight. 

It  is  wise  to  record  everything 
you  eat,  to  see  for  yourself  what 
your  body  can  handle. 

With  younger  patients,  my 
regime  is  not  as  strict,  since  their 
bodies  can  cope  with  more  calo- 
ries. When  they  have  achieved  . 
their  weight  goal,  I  allow-  them 
one  serving  of  food  containing 
sugar  or  flour  per  day  besides  that 
included  in  their  High-Calorie 
Weight-Loss  Diet.  But  the  rest  of 
the  day  they  must  follow  the  High- 
Calorie  Weight-Loss  Diet.  They 
also  must  weigh  themselves  daily. 
If  they  gain  over  two  pounds,  they 
must  cut  out  the  additions. 

Pregnant  women,  of  course, 
will  be  gaining  weight  and  they 
should  ask  their  own  doctors  how 
many  pounds  they  can  expect  to 
gain  each  month. 


Weight  maintenance  is 
boring.  Losing  weight  is  exciting. 
Your  body  changes,  you  buy  beauti- 
ful new  clothes,  your  friends  can't 
believe  their  eyes  at  the  transforma- 
tion. Once  that's  been  accom- 
plished, though,  it  becomes  a  new 
norm— and  what's  normal  isn't 
exciting. 

Others  want  you  fat.  Your 
friends— and  maybe  even  your 
family— liked  it  better  when  you 
were  jolly  and  fat  and  always  eating 
along  with  them.  Or  perhaps  your 
husband  or  lover  is  afraid  he'll  lose 
you  now  that  you're  thin. 
Your  tUet  no  longer  takes 
precedence.  Once  again  your 
job,  or  being  a  wife  or  mother,  comes 
first.  You  are  no  longer  "The  Dieter." 
Eating  more  leads  to  eating 
too  much.  Just  a  smidgen  of  extra 
carbohydrates  picks  up  the  appetite 
—and  before  you  know  it,  you're 
off  and  running  toward  a  larger  size. 


at  every  meal. 

2.  Main  dishes      be  based  on 
small  amounts  of  very  lean  meat 
and  lots  of  bulky  low-calorie 
vegetables. 

3.  Delicious  concoctions  do  not 
have  to  include  rich  sauces  or 
gravies. 

4.  Fned  foods  do  not  ha  ve  to  be 

heavy  and  greasy 

5.  The  texture  and  color  of  food 
can  be  as  satisfying  and  tempting 
as  guantity. 

6.  You  don't  need  a  rich  dessert 
to  finish  a  meal. 

Note:  The  monosodium  glutamate 
used  as  a  seasoning  in  most 
Oriental  cooking  may  cause  j 
weight  gain  the  next  day  but  this 
is  just  fluid  retention,  and 
disappear  in  a  day  or  so. 
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To  stay  ihm^  it  helps  t(K« 

i  ...be  vain  and  narcissistic.  That  doesn't  mean  you  can't  be  kind,  loving  and 
(enerous  as  well,  but  unless  you  develop  a  big  ego  and  value  the  look  and 
eel  of  your  new  body,  you  will  lose  it. 

I  . . .  learn  to  deal  with  hunger  in  an  appropriate  manner.  Be  aware  constantly 
hat  if  you  continue  to  respond  to  hunger  by  eating  foods  you  want  rather  than 
oods  that  are  advisable,  you  will  either  always  be  hungry  or  always  be  fat. 
I  . . .  know  the  fact  that  if  you  can  hold  your  weight  down  for  at  least  two 
'ears,  if  you  ever  start  to  gain  weight  agcdn  you  will  gcdn  more  slowly!' 

NETGANES 


havior  modification: 

n  the  past  few  years,  behavior 
idification,  which  is  acombina- 
n  of  Pavlovian  reconditioning 
i  common  sense,  has  been 
ry  popular  in  dieting.  It  is,  in 
lence,  an  attempt  to  de- 
)gram  the  overeater.  If  you 
fast,  learn  to  eat  slowly.  If  you 
in  front  of  the  TV,  eat  only 
the  kitchen.  If  you  eat  every 
f  hour,  try  eating  every  three 
i  a  half  hours.  Write  down 
iAT  you  feel  when  you're 
ngry  or  full,  eating  or  cheat- 
f.  Never  eat  standing  up. 
t  all  food  scraps  in  the  dis- 
sal  immediately. 
rhere  is  no  question  that 
onditioning  is  of  great 
ue  in  treating  overweight 
men,  but  most  claims  of 
:cess  using  this  method  alone 
re  been  overly  optimistic, 
wever,  when  you  have 
uble  sticking  to  your  diet,  a 
/  such  behavioral  tricks  can 
useful. 


Here  are  two  other  diet 
games  that  work  well: 

If  you  want  to  eat  a  forbidden 
food,  look  at  yourself  nude  in 
a  full-length  mirror— from  all  ' 
angles.  If,  after  a  long,  hard  look| 
at  yourself,  you  still  feel  you  must 
eat  the  food,  eat  it  slowly,  watch- 
ing in  the  mirror  the  whole  time. 
It  usually  is  a  terrible  sight. 


Sfiop  every  week  for  clothes, 
not  necessarily  to  buy,  but  simply 
to  try  on  a  dress  one  size  too 
small.  It  will  remind  you  that  you 
are  not  yet  as  thin  as  you  think 
you  should  be.  Also,  keep  at  least 
one  of  your  old  dresses;  it 
will  remind  you  of  what  you 
were,  and  will  be  again,  unless 
you're  careful. 


Dr.  Barbara  Edelstein  is  a  physician  who 
specializes  in  bariatrics,  a  new  field  of 
medicine  devoted  to  the  control  of  obesity. 
A  graduate  ofBucknell  University  and  of 
Hahnemann  Medical  in  Philadelphia, 
Dr  Edelstein  has  concentrated  particularly 
on  the  areas  of  psychiatry  and  endocrinology 
in  relation  to  obesity,  arid  has  an  active 
practice  in  Bloomfield,  Conn. 
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WEIGHT  REDUCING  TRICKS: 

1.  Eat  boring,  dull  food.  Overweights  respond  intensely  to  good  taste,  so  the 
blander  the  food  the  better. 

2.  In  the  supermarket,  be  single-minded  when  reaching  for  canned  goods  — 
pick  water-packed  tuna  and  fruits  over  oil-  and  syrup-packed. 

3.  Resolve  that  you'll  only  break  your  diet  on  gourmet  food;  you'll  be  safe  99 
percent  of  the  time. 

4.  Learn  to  think  of  favorite  foods  differently:  fried  chicken — greasy;  Itcdian 
pasta — heavy  and  oily. 

Brown- 
B^ngH 


CHEDTUSTSTRmiY 


Finally,  use  my  cheat  list  strategy. 
If  you  must  break  your  diet,  break  it 
my  way,  using  this  cheat  list.  Start- 
ing with  raw  vegetables  ('^1 ),  you 
must  follow  the  order  of  the  list 
exactly;  you  may  skip  no  foods.  For 
instance,  to  get  to  fruit  (^9),  you 
must  eat  your  way  through  eight 
categories. 

If  you  eat  your  way  on  the  cheat 
list  as  far  as  fruit  (*9),  you  will 
hold  your  own  or  gain  only  slightly. 
From  fruit  to  ice  milk  (#16)  you  will 
gain  about  one  or  two  pounds  per 
week.  From  ice  milk  to  pie  (#24) 
you  can  gain  up  to  five  pounds  a 
week.  But  remember,  a  cheat  list  is 
to  be  used  only  if  you  feel  you  must 
cheat;  its  purpose  is  not  to  encour- 
age cheating  but  to  give  some  kind 
of  order  to  your  binge.  Most  of  my 
patients  get  as  far  as  category  four 
or  five,  then  quit  in  disgust;  they 
find  it  too  much  trouble  to  work  up 
to  the  food  they  crave. 


1.  Raw  vegetables 

2.  Cooked  vegetables 

3.  Eggs 

4.  Hard  cheese 

5.  Soft  cheese 

6.  Fish  (canned,  frozen,  fried) 

7.  Meat  (plain) 

8.  Cold  cuts 

9.  Fmit 

10.  Fruit  juice 

11.  Popcorn  (unbuttered) 

12.  High- fiber  bread 

13.  Rice 

14.  Potatoes 

15.  Crackers 

16.  Ice  milk  or  sherbet 

17.  Ice  cream 

18.  Peanuts 

19.  Potato  chips,  pretzels 

20.  Foods  (served  creamed  or 

with  gravy) 

21.  Noodles 

22.  Cookies 

23.  Cake 

24.  Pie 


HAPPY  DIETING! 


I  am  a  firm  believer  in  using 
canned  goods  when  dieting, 
especially  if  you  have  to  pac 
lunch  or  supper.  There  is  no 
reason  it  shouldn't  be  as  eas 
assemble  a  brown  bag  meal 
is  to  stand  in  a  cafeteria  line. 
All  you  need  is  a  can  opener, 
and  pepper  shakers,  a  plasti« 
fork  and  some  of  the  foods 
below: 

Canned  meat:  boneless 
chicken,  boneless  turkey. 

Canned  fish  (drain  the  oil 
tuna,  sardines  (mustard  and 
tomato),  maclcerel,  salmon. 

Canned  vegetables  (eatc 
cold):  asparagus,  mushrooigj 
•  string  beans,  beets,  carrots. 

But  you  should  not  eat  can 
ham,  canned  corn  beef,  or 
carmed  fruit  (even  without 
sugar).  Fresh  fruit  is  very  ea? 
to  carry  with  you;  so  are  hare 
boiled  eggs  and  cheese. 


Designed  by  Mo  Lebowitz.  Photographs  by  Irv  E 
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I  never  let  my  age  keep  me 
Dm  being  young" 

lary.Sinberg,  Age  23 


"Whatever  your  ambition,  do  it- 
and  forget  about  your  age!" 

Millicent  Brustein.  Age  45 


"You're  young  as  long  as  you 
believe  you  are" 

Cathy  Witowski,  Age  25 


1  too  busy  to  let  things  like 
:  thdays  bother  mel' 

I  ma  Brooks,  Age  40 


"What's  my  age?  Just  totally 
irrelevant" 

Patricia  Cowen,  Age  38 


"Your  years  have  nothing  to  do 
with  how  young  you  arel' 

Madeline  Amoroso,  Age  54 


They  think  YOung...they  are  young... 
even  their  hands  say  "young." 

And  ivory  Liquid  helps. 


II 


Listen  to  what  these  women  ore  saying 
and  you'll  see  why  they're  truly  young-all 
of  them.  They  know  how  to  be  young,  And 
they  all  use  Ivory  Liquid  for  dishes.  It's  part 
of  their  young  way  of  doing  things.  We 
think  their  young-looking  hands  show 
more  clearly  than  words  the  difference 
ivory  Liquid's  mildness  can  moke. 

Mild  Ivory  Liquid  helps  hands 
say  "young'.at  any  age. 


Merit 
QgaMteSets 

NewTaste 


Tests  confinn  low  tar  MEE^T  delivers  flavcM*  d 
higher  tar  cigarettes.  

There  is  a  way  to  get  real  taste  from  a  cigarette  without  high  tar. 
Technology  created  it. 
Taste  tests  proved  it. 

Smokers  are  confirming  it.  In  fact,  75%  of  all  MERIT  smokers  are  former 
high  tar  cigarette  smokers— the  toughest  taste  critics  of  low  tar  smoking. 

MERIT  — the  cigarette  packed  with  'Enriched  Flavor '„ tobacco— seems  to 
be  solving  the  smoker  dilemma  of  having  to  choose  between  high  tar  or  low  taste 
If  you  smoke,  you'll  be  interested.  * 

Tests  Prove  Taste 

MERIT  and  MERIT  lOO's  were  both  tested  against  a  number  of  higher 
tar  cigarettes.  The  results  proved  conclusively  that  'Enriched  Flavor' 
tobacco  does  boost  taste  without  the  usual  increase  in  tar. 

Overall,  smokers  reported  they  liked  the  taste  of  both  MERIT  and  MERll 
lOO's  as  much  as  the  taste  of  the  higher  tar  cigarettes  tested. 
Cigarettes  having  up  to  60%  more  tar! 
Only  one  cigarette  has  'Enriched  Flavor'  tobacco. 
And  you  can  taste  it. 

©  Philip  Morris  Inc.  1977 


Kings:  8  mgl'tarl'  0.5  mg. njco'in?!  .3v.  per  cigarette,  FTC  Report  Dec:76 
1 0O's:  1 2  mg:'tar,"0.9  mg.  nicotine  av.  per  cigarene  by  FTC  Method. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  i  •  Oangerous  to  Your  Health. 


MERIT 

Kings  &100's 
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continued  from  page  123 

"And  whom  would  you  be  planning 

0  marry?"  Lee  asked  with  a  Uttle  leer. 
Anatoly?" 

"I  don't  know.  Maybe." 

"There'll  be  no  divorce, "  Lee  said  in 

hard  voice.  "I  may  want  to  come  to 
ou  sometime.  I  won't  give  you  a  di- 
orce.  You're  my  wife  and  you'll  stay 
ly  wife.  The  children  are  mine.  You  ll 
/ait  for  me  just  as  long  as  I  want.  There 
/ill  be  no  divorce.  That's  it.  The  con- 
ersation  is  over." 

Sometimes  Marina  had  moods  in 
/hich  she  thought  she  might  go  back  to 
lussia  if  it  would  please  Lee.  But  she 
id  not  want  to  go.  She  wanted  to  keep 
iCe  and  stay  in  America.  She  counted 
n  time,  Soviet  red  tape  and  a  change 

1  their  relationship  to  save  her.  But 
ow  she  had  hit  upon  another  device, 
he  saw  that  Lee,  for  some  reason  she 
ould  not  comprehend,  would  not  allow 
er  to  go  back  to  Russia  without  legal 
es  to  him.  And  it  worked.  Each  time 
le  mentioned  the  word  "divorce,"  Lee 
alked.  If  she  continued  to  insist  on  a 
ivorce,  perhaps  he  would  change  his 
lind  entirely. 

Meantime  an  explosive  new  element 
ad  been  introduced  into  their  argu- 


ments: the  name  of  Anatoly  and,  with 
it,  jealousy.  Once  the  name  was  out  of 
the  bag,  it  came  up  again  and  again, 
and  it  was  Lee  who  kept  bringing  it  up. 
Lee  had  found  a  love  letter  Marina  had 
written  to  her  old  boyfriend,  Anatoly 
Shpanko,  the  previous  winter  and  told 
her  he  would  never  forget  it.  He  men- 
tioned Anatoly  every  time  they  had  a 
fight.  If  Marina  reminisced  about  some 
escapade  she  had  had  in  Minsk,  he  as- 
sumed that  she  had  been  with  Anatoly. 
"Stop  it, "  he  would  .say.  "I  can't  stand 
it."  And,  if  she  herself  spoke  of  Anatoly, 
he  would  say:  "Shut  up.  I  don't  want  to 
hear  about  your  boyfriends." 

Marina  goes  too  far 

Once  Marina  went  too  far  and  re- 
marked that  Anatoly  used  to  kiss  so  well 
it  had  made  her  head  spin.  Lee  literally 
clapped  his  hand  over  her  mouth. 
"You're  my  wife,"  he  said.  "You're  not  to 
speak  of  any  other  man  ever  again." 

But  another  time,  when  she  again  had 
the  temerity  to  mention  Anatoly's  kiss- 
ing, Lee  asked  her  to  teach  him  how. 
At  that  moment  Marina  felt  the  full 
sweetness  of  rexenge.  Anatoly,  she  re- 
plied, half  in  humor,  kissed  so  well  that 
if  Lee  spent  his  whole  life  trying,  he 
would  never  learn  to  kiss  that  way. 

Marina  often  thought  about  Anatoly. 
In  fact,  she  bought  a  photograph  of 
President  Kennedv  to  i^emind  her  of 


him.  An  attentive  observer  of  physical 
characteristics,  a  girl  who  was  constant- 
ly drawing  comparisons  between  the 
features  of  this  person  and  that,  Marina 
saw  a  resemblance  between  the  two 
men:  the  ruffled,  unruly  hair;  the  heavy, 
slightly  hooded  eyelids,  the  nose,  the 
lips,  the  lower  half  of  the  face— except 
for  the  Kennedy  allotment  of  teeth. 

As  far  as  Marina  is  aware,  Lee  never 
knew  that  in  her  eyes  the  President's 
features  were  a  prized  reminder  of  the 
love  she  had  lost.  She  did  not  tell  Lee 
of  the  resemblance.  Yet  knowing  her  ca- 
pacity to  arouse  jealousy,  and  his  pro- 
clivity to  be  jealous,  it  could  very  well 
be  that  she  somehow  telegraphed  her 
feeling  that  Kennedy  resembled  Ana- 
toly, and  that  her  message  got  through 
to  Lee.  In  any  case,  Lee  had  seen  Ana- 
toly on  the  night  he  first  met  Marina, 
and  if  a  resemblance  truly  existed,  and 
was  marked,  he  may  have  observed  it 
for  himself.  He  was,  justifiably,  jealous 
of  Anatoly.  And  he  was  jealous  of  Ken- 
nedy, whether  he  had  seen  a  resem- 
blance or  not.  Once  Marina  said  casual- 
ly: "He  is  very  attractive— I  can't  say 
what  he  is  as  President,  but,  I  mean,  as 
a  man."  Lee's  response  was  as  usual: 
"Marina,  you  mustn't  like  any  other  man 
but  me." 

In  the  summer  of  1963  both  Lee  and 
Marina  had  special  feelings  about  the 
Kennedys.  The  names  of  (continued) 


When  you  say 
Special  Dinner §f  you^re 
saying  SpeciaiJittsie. 


Special  Dinners®  from  Purinaf 
It  means  special  taste  because  it  gives 
cats  two  tastes  in  each  nugget. 
Inside  each  nugget  we've  captured  a 
favorite  taste  —  like  seafood,  dairy  or  beef. 

Outside,  a  tantalizing  milky  coating 
tops  it  off.  So,  if  you  want  a  great  tasting 
cat  food,  think  twice. 

Think  Special  Dinners. 


Note  the 
delicious 
inside  taste. 

Outside- the 
tantalizing 
millty  coating. 


For  your  pet's  health  see 
your  veterinarian  annually 


'  Morsels  put  the 

BOING!  BOING! 

in  Grasshopper  PI 


Grasshopper  Pie 


One  60Z.  pkg.  (1  cup)  Nesti^' 
Semi-Sweet  Real 
Chocolate  Morsels 
1  measuring  tablespoon 
shortening 
1-1/2  cups  finely 
chopped  nuts 
1/2  lb.  marshmallows 

(about  35  large) 
1/3  cup  milk 


1/4  measuring  teaspoon 
salt 

3  measuring 
tablespoons  green 
crSme  de  menthe 

3  measuring 
tablespoons  white 
creme  de  cacao 
1-1/2  cups  heavy  cream, 
whipped 


Une  a  9"  pie  pan  with  aluminum  foil.  Combine  over  hot  (not 
bomng)  water,  NestH  Semi  Sweet  Real  Chocolate  (Morsels  ano 
shortening;  stir  untu  morsels  are  melted  and  smooth.  Ado 
chopped  nutSi  mix  weu.  Spread  evenly  on  bottom  and  up  sides 
(not  rim)  of  foH-lned  pie  pan;  chin  in  refrigerator  until  firm 
(about  1  hour),  lift  chocolate  shell  out  of  pan;  peel  off  foil  ano 
piace  shee  on  serving  plate;  chi»  m  refrigerator  until  ready  to 
use.  Combine  over  hot  (not  boiing)  water,  marshmallows,  ml* 
and  salt;  heat  until  marshmaiiovtrs  melt.  Remove  from  heat.  Ado 
IkjueufS;  stir  untfl  blended.  Chin  In  refrigerator  until  slightry 
thickened  OExxjt  1  hour).  Gently  fold  m  whipped  cream  Pour 
filling  Into  shefl  ana  cm  in  refrigerator  until  firm  (about  i  hour  i 

Makes  one  9"  tx*' 


osmiD 


continued 


the  President  and  his  wife  were  a  staple  item  of  their  house 
hold  conversation.  Lee  appears  to  have  had  a  small,  specia 
feeling  for  Mrs.  Kennedy.  He  admired  her  for  accompanyin] 
her  husband  on  his  travels  (a  reproach  to  Marina)  and,  fron 
reading  Time  and  the  newspapers,  he  seemed  to  have  abou 
as  detailed  a  knowledge  of  her  obstetrical  history  as  he  ha( 
of  Marina's.  He  told  Marina  that  in  addition  to  Caroline,  John 
jr.  and  the  child  she  was  due  to  have  that  autumn,  Mrs.  Ken 
nedy  had  lost  two  children,  one  a  miscarriage  and  one  a  still 
birth.  Marina  was  very  .sorry. 

As  for  the  President,  Lee  said  that  Kennedy's  father  was 
millionaire  who  "bought  him  the  presidency,"  and  to  Marina 
suiprise  she  failed  to  detect  resentment  in  the  way  he  said  i 
"Money  paves  the  way  to  everything  here,"  Lee  added,  anc) 
she  thought  she  did  hear  resentment  in  that  remark— noi 
against  the  President  but  against  capitalism.  Lastly,  he  tolo 
her  that  in  spite  of  his  father's  help,  Kennedy  was  equippec 
to  be  president  and  deserved  it. 

Marina  admired  Kennedy  in  his  own  right— not  only  as 
reminder  of  Anatoly.  The  more  she  saw  of  him  the  better  sh« 
liked  him,  and  it  got  so  that  she  would  flip  through  the  pagel 
of  every  magazine  she  could  lay  her  hands  on,  asking 
"Where's  Kennedy?  Where's  Kennedy?"  With  a  patience  tha 
was  utterly  unlike  him,  Lee  translated  everything  for  her- 
cvery  article  and  every  caption— about  the  President,  his  wife 
their  children  and  the  Robert  F.  Kennedy  family.  He  did  no 
balk,  as  he  did  when  she  asked  him  to  read  about  movie  stars 
nor  did  he  scold  her  for  being  unable  to  read  it  herself.  Hi 
seemed  nearly  as  interested  in  the  Kennedys  as  she  was  and 
if  the  article  was  favorable,  he  seemed  to  agree  with  it. 

Marina  got  the  impression  that  her  hlisband  liked  and  ap 
proved  of  the  President  and  believed  that  John  F.  Kennedj 
was  the  best  president  the  country  could  hope  to  have.  Hi: 
only  reservation  seemed  to  be  that  socialism  was  a  bettei 
system. 

As  for  Marina,  her  reactions  were'  entirely  personall 
If  anything,  she  thought  more  about  Mrs.  Kennedy  thaii 
about  the  President  because  Mrs.  Kennedy,  like  herself,  wa; 
a  wife  and  mother,  and  both  of  them  were  pregnant.  To  Ma 
rina,  Jacqueline  Kennedy  was  a  latter-day  goddess.  She  might 
conceivably  have  passionate  feelings  underneath,  but  Marin;) 
supposed  that,  being  Catholic  and  upper  class,  she  must  hav( 
been  taught  to  restrain  them.  Indeed,  Marina  wonderec 
whether  the  First  Lady,  unlike  herself,  was  not  a  "cold  fish.' 
But  she  was  aware  of  Jackie  as  a  human  being,  too.  She  was 
interested  in  what  she  wore  and  how  she  fixed  her  hair,  anc 
she  was  concerned  about  her  pregnancy.  ' 

Marina's  feelings  for  the  President  were  once  again  utterly 
personal. 

Marina  speculates 

She  speculated— to  herself,  not  to  Lee— about  Kennedy  as 
man  and  lover.  Since  he  looked  like  Anatoly,  she  wondered  il 
he  kissed  like  Anatoly.  The  resemblance  suggested  that  hei 
did.  Marina  did  her  best  to  convince  herself  that  because  he 
had  a  bad  back,  he  probably  wasn't  much  of  a  lover.  Even  soj 
the  words  Marina  now  u.ses  to  sum  up  her  feelings  toward  the| 
President  are  identical  to  the  words  she  uses  of  only  two  othei] 
men  in  her  life  until  then,  Anatoly  and  Lee:  "I  was  in  love 
with  him." 

Marina  had  her  photograph  of  President  Kennedy  and  Lee 
had  his  of  Fidel  Castro,  which  he  clipped  out  of  a  Soviet  mag- 
azine and  pinned  to  the  living  room  wall.  Marina  did  not 
know  what  Lee  seemed  to  be  worried  about;  he  was  showing 
nervousness.  She  did  notice  that  Lee  was  getting  very  sloppy 
By  late  May  and  early  June,  he  had  become  alarmingly  in- 
different to  the  way  he  looked,  and  went  around  (continued) 
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But  one  night,  Marina  noticed 
that  Lee  looked  unhappy,  too.  He 
stole  a  glance  in  her  direction  and 
she  saw  a  look  of  sadness  in  his 
eyes.  He  put  his  book  down  and 
went  into  the  kitchen  by  himself. 
Marina  put  June  down  and  followed 
him.  Lee  was  sitting  in  the  dark 
with  his  arms  and  legs  wrapped 
around  the  back  of  a  chair  and  his 
head  resting  on  top.  He  was  staring 
down  at  the  floor.  Marina  put  her 
arms  around  him  and  stroked  his 
head.  She  could  feel  him  shaking 
with  sobs. 

"Why  are  you  crying?"  she  asked. 
Then,  "Cry  away.  It'll  be  better  that 
way."  Finally  she  said:  "Everything 
is  going  to  be  all  right.  I  under- 
stand." 

Marina  held  him  for  about  a 
quarter  of  an  hour  and  he  told  her 
between  sobs  that  he  was  lost.  He  didn't 
know  what  he  ought  to  do.  At  last  he 
stood  up  and  returned  to  the  living  room. 

She  followed  him,  and  he  was  quiet 
at  first.  Then  he  said  suddenly,  "Would 
you  like  me  to  come  to  Russia,  too?" 

"You  mean  it?  You're  not  joking?" 

"I  do." 

Marina  danced  around  the  room  for 
joy,  then  curled  up  in  his  lap. 

"I'll  go  with  my  girls,"  he  said.  "We'll 
be  together,  you  and  me  and  Junie  and 
the  new  baby.  There  is  nothing  to  hold 
me  here.  I'd  rather  have  less,  but  not 
have  to  worry  about  the  future.  Besides, 
how  would  I  managn  without  my  girls?" 

A  while  later  they  were  in  the  kitchen 
together.  Lee  held  her  by  the  shoulders 
and  told  her  to  write  the  Soviet  Em- 
bassy. He  would  add  his  visa  request  to 
her  letter. 

Marina  was  to  be  22  on  July  17,  and 


Lee  had  promised  her  something  special, 
a  dress  or  a  new  pair  of  shoes.  He  went  to 
work  that  day  and  returned  home  as  usual, 
oblivious  of  the  date.  Over  supper  Marina 
looked  morose,  and  he  asked  her  why. 
"Today  was  my  birthday,"  she  said. 

A  few  minutes  later,  Lee  said,  "Come 
on.  Let's  go  out." 

He  took  her  to  the  drugstore  across  the 
street  and  bought  her  face  powder  and  a 
soda. 

The  next  day  he  gave  her  his  news: 
"Tomorrow  is  my  last  day  at  work."  He 
had  been  fired  by  the  coftee  company. 

The  loss  of  his  job  must  have  been  a 
great  blow  to  Lee,  much  greater  than  for 
most  people,  because  his  picture  of  him- 
self was  further  out  of  line  with  reality. 
Certain  that  he  was  a  great  man  who  had 
been  unjustly  denied  recognition,  he  now 
had  been  told  that  he  could  not  even 
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grease  a  coffee  machine  adequately.  Lee 
could  tell  himself  what  he  pleased,  but 
with  each  new  hurt  or  disappointment  of 
this  kind  it  was  characteristic  of  him  to 
draw  deeper  into  a  world  of  his  own  imag- 
ining and  to  retreat  further  from  the  world 
of  reality. 

About  the  time  he  was  fired,  Lee  began 
to  talk  about  himself  and  his  future  in  ex- 
alted terms.  It  began  with  talk  about  the 
new  baby.  "I  am  sure  this  time  it  will  be  a 
boy,"  he  said.  "I'll  make  a  president  out  of 
my  son."  He  had  spoken  this  way  before 
the  birth  of  his  first  child,  and  again  early 
in  Marina's  second  pregnancy,  before  he 
tried  to  shoot  General  Walker.  But  now  he 
went  a  step  further.  He  said  that  in  20 
years'  time,  he  would  be  president  or 
prime  minister.  It  did  not  seem  to  matter 
that  America  has  no  prime  minister. 

Marina  recalls  that  Lee  was  reading  a 
particular  book  when  he  began  to  talk 
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about  becoming  president:  Williai 
Manchester's  biography  of  Kenn 
dy.  Portrait  of  a  President.  Ordinal 
ly,  Lee  read  books  rapidly.  He  toe 
his  time  over  this  one. 

That  summer  Lee  read  mo| 
about  and  by  Kennedy  than  aj 
other  political  figure.  And  from  1 
boast  to  Marina  that  he  would  b 
come  president  in  20  years— wh« 
he  would  be  43,  Kennedy's  aj 
when  he  was  elected  president- 
appears  that  Lee  wanted  to  be  lil 
Kennedy  and  perhaps  follow  in  li 
footsteps  as  closely  as  he  coul 
Reading  Manchester's  book  mi 
have  reminded  him  that  in  son 
ways  he  was  like  Kennedy  alread 
Both  loved  to  read  books,  both  lovi 
foreign  travel,  both  had  served  wi 
the  armed  forces  in  the  Pacific,  boi 
had  poor  handwriting  and  we 
poor  spellers,  both  had  veiy  you) 
children,  and  both  had  a  broth 
named  Robert.  But  there  was 
unbridgeable  gulf  between  their 
and  of  this,  too,  Lee  must  have  be* 
poignantly  aware.  For  Kennedy  n 
only  read  books,  he  wrote  them,  a( 
had  received  a  Pulitzer  Prize  for  1 
writing.  Kennedy  had  not  mere 
served  in  the  Pacific,  as  Lee  did;  | 
had  seen  action  and  become  a  hd 
of  World  War  II.  Of  the  two,  Ke 
nedy  was,  of,eourse,  taller  and  b« 
ter  looking  and  was,  as  far  as  L 
knew,  a  more  impressive  physic 
specimen.  Finally,  Kennedy  hadi 
wealthy,  affectionate  father,  wj 
would  do  anytljing  on  earth  for  h 
and  had,  as  Lee  mentioned  to  M 
rina,  "bought  him  the  presidency 

Although  he  cultivated  the 
pearance  of  having  made  up 
mind  about  everything,  Lee 
also  suggestible;  and  there  was| 
thread  running  through  the  Ma 
Chester  biography  that  (continu^ 
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may  have  fascinated  him— the  theme  of 
death.  Lee  had  tried  to  commit  suicide 
at  least  once,  and  had  attempted  a  po- 
litical murder  that  might  have  resnllrd 
in  his  own  death.  Thus  he  may  Jiax  e 
been  particularly  spellbound  by  Man- 
chester's many  references  to  Kennedy's 
close  brushes  with  death.  During  the 
PT-boat  episode  of  World  War  II,  Man- 
chester wrote,  Kennedy's  superiors  as- 
sumed that  he  had  been  killed  in  action. 
Throughout  the  book,  Mancliester  em- 
phasized the  President's  fatalism,  his 
conviction  that  he  was  "fighting  the 
clock."  Even  when  he  was  speaking 
solely  of  politics,  the  words  Manchester 
used  were  suggestive.  He  called  Ken- 
nedy, in  the  purely  political  sense,  "the 
biggest  target  in  the  land." 

Manchester  was  captivated  by  the 
President  and  mystified  that  he  was  not 
yet  preeminent  in  the  affections  of  his 
countrymen.  Kennedy,  he  conceded,  was 
not  so  lovable  as  Lincoln  had  been.  "He 
has  a  weaker  giup  on  the  nation's  heart- 
strings," Manchester  wrote,  "and  the 
reason  isn't  that  he  hasn't  been  shot." 
How  might  Lee  Oswald  read  a  passage 
like  that? 

Immediately  ei'cer  finishing  Manches- 
ter's biography,  Lee  read  a  book  by  the 
President  himse'f,  the  Pulitzer  prize- 
winning  volume  Profiles  in  Courage.  In 
it,  Kennedy  told  about  eiglit  U.S.  sena- 
tors who,  when  called  upon  to  clioose 
between  the  politically  popular  course 
and  the  course  they  believed  to  be  right, 
had  chosen  the  right  course,  even  at  the 
cost  of  their  careers.  Kennedy  called 
upon  every  citizen  of  the  United  States 
to  bear  on  his  shoulders  all  the  burdens 
of  the  politician.  Every  man  must  do  as 
his  conscience  required,  do  the  great, 
the  lonely,  the  unpopular  thing,  the 
thing  that  would  in  the  long  run  be  best 
for  the  people.  He  might  be  reviled,  he 
might  even  lose  his  life,  but  history 
would  vindicate  and  understand.  With 
such  words  it  is  possible  that  President 
Kennedy  handed  his  assassin  the  very 
weapon  he  needed  most— not  the  gun  or 
the  bullet,  but  the  argument. 

One  night  Lee  was  shaving  in  the 
bathroom.  June  asked  him  for  a  piece  of 
soap  from  the  cabinet  and  he  a1)sent- 
minuedly  gave  her  Marina's  makeup 
mirror  instead.  She  banged  it  on  the 
toilet  seat,  the  mirror  slid  out  of  its 
frame  and  shattered  against  the  toilet 
pipes.  Marina  cried.  To  her  supersti- 
tious mind  the  shattered  mirn^r  meant 
bad  luck.  She  was  afraid  that  something 
was  going  to  happen  to  herself  or  the 
baby  she  was  expecting  in  October. 

President  and  Mrs.  Kennedy  were  ex- 
pecting their  child  just  a  few  weeks  be- 
fore that.  The  Oswalds  had  been  dis- 


cussing Mrs.  Kennedy's  pregnancy  ever 
since  it  had  been  announced.  Lee  hoped 
it  \\ould  be  a  girl;  Marina  wanted  them 
to  have  a  boy.  She  expected  a  son  and 
wanted  Jackie  to  have  the  same.  One 
day  in  August— the  7th— Lee  came  home 
looking  cheerful. 

"Guess  what.  Mama?  Jackie's  had  her 
baby,  and  it's  a  boy." 

Gently,  because  he  knew  Marina  was 
woiTied  about  their  own  baby,  he  went 
on  to  break  the  news  that  all  was  not 
well  with  the  Kennedys'  infant.  The 
doctors  were  afraid  for  his  life  and  had 
rushed  him  to  a  special  hospital.  The 
doctors,  Lee  added,  would  he  the  best 
and  the  baby  would  probably  survive. 

The  next  day,  Lee  listened  to  bulle- 
tins on  the  radio  about  the  baby.  Each 
time  she  heard  the  name  "Kennedy," 
Marina  asked  the  news.  "Still  the  same," 
he  would  say,  but  Marina  noticed  that 
he  was  more  and  more  reluctant  to  tell 
her  anything.  As  evening  came  on,  he 
admitted  that  Patrick  Kemiedy  was  \  ery 
sick  and  the  doctors  ditl  not  ha\  e  much 
hope. 

Coming  on  top  of  the  l)roken  mirror, 
the  news  signified  to  Marina  that  things 
would  go  badly  for  tlieir  baby,  too. 

When  the  news  came  over  the  radio 
early  on  August  9  that  Patrick  had  d'ed 
during  the  night,  Marina  wept.  Lee  tried 
to  comfort  her.  Maybe  it  was  better  for 
the  baby  to  die  rather  tlian  be  sick  all  its 
life.  Jackie  was  frail,  he  said.  She  had 
lost  other  babies.  "We'll  have  an  easier 
time,"  he  said.  "We  haven't  any  money 
and  maybe  we  can't  get  doctors.  But 
you're  strong.  Ours  will  be  healthy.  Ev- 
erything will  be  all  right." 

To  hijack  a  plane 

About  the  third  week  in  August,  Lee 
announced  to  Marina  that  he  had  de- 
cided to  go  to  Cuba.  Since  there  was  no 
legal  way  to  get  there  [the  State  De- 
partment had  banned  travel  to  Cuba  by 
American  citizens],  he  was  going  to  hi- 
jack an  airplane. 

"I'll  be  needing  your  help,"  he  added. 

"Of  course  I  won't  help,"  came  the 
sharp  response. 

Lee  immediately  started  exercising  to 
strengthen  his  muscles— deep  knee 
bends  and  arm  exercises.  Each  evening 
he  tore  through  the  apartment  in  his  un- 
dershorts  for  half  an  hour,  making  prac- 
tice leaps  as  he  went.  June,  who 
thought  he  was  getting  ready  to  play 
with  her,  jumped  up  in  bed,  followed 
him  everywhere  with  her  eyes  and  burst 
out  laughing. 

Marina  laughed  too.  "Junie, "  she  said, 
"our  papa  is  out  of  his  mind." 

Lee  pretended  not  to  hear. 

"With  shoulders  like  yours,  exercises 
couldn't  hurt,"  Marina  conmiented 
helpfully. 

Lee  flexed  his  muscles.  "You  think 
I'm  not  strong?  Just  feel  those  arms. 
You  think  I'm  weak  and  not  a  man? " 


"Of  course.  You're  just  a  foolish  boy 

"And  whose  is  that?"  he  asked,  poin 
ing  to  June.  "I  made  her." 

"That  didn't  take  much  time,"  M; 
rina  answered  tai^tly.  "I  spent  nir 
months  of  my  time  and  health  on  her. 
made  her." 

Marina  listened  with  disbelief  as  L( 
explained  how  he  planned  to  hijack  tn 
plane.  He  would  be  sitting  in  the  froi| 
row.  No  one  would  notice  when  he  gd 
up  and  quietly  moved  into  the  pilot] 
cabin.  There  he  would  pull  his  pistol  an 
force  the  pilot  to  turn  around. 

"And  how  about  the  passengers! 
Nhirina  asked. 

"I  have  strong  muscles  now.  I'll  dei 
w  ith  them." 

His  eyes  shining,  he  told  Marin 
what  she  would  have  to  do.  First,  th€j 
would  buy  tickets  under  differei 
names  so  no  one  would  know  they  wei 
man  and  wife.  She  was  to  sit  in  the  ree 
of  the  plane.  Once  Lee  had  subdue 
the  pilot,  she  was  to  rise,  holding  Juil 
by  the  hand,  and  speak  to  the  pa; 
sengers,  urging  them  to  be  calm. 

Marina  reminded  him  that  she  di 
not  speak  English. 

"Right, "  Lee  said.  "That  script  won 
do.  I'll  have  to  think  up  somethin 
new."  He  sat  her  down  on  the  bed,  wei 
out  of  the  room,  then  burst  through  th 
bedroom  door  pointing  his  piste 
straight  at  her:  "frauds  up  and  don 
make  any  noise!" 

Shaking  all  over  with  laughter,  Mj 
rina  reminded  him  that  she  could  nc 
speak  those  words,  either.  But  Lee  r( 
fused  to  give  up.  If  only  she  would  pla 
her  part,  he  promised  to  buy  her 
small,  woman-sized  gun.  He  said  he  ha 
been  shopping  for  one  already. 

Marina  could  restrain  herself  no  long 
er.  "Do  you  really  think  anybody  will  b 
fooled?"  she  said.  "A  .pregnant  womar 
her  stomach  sticking  way  out,  a  tiny  gii 
in  one  hand  and  a  pistol  in  the  other 
r\'c  never  held  a  pistol  in  my  life,  mucl 
less  fired  one." 

"I'll  show  you  how'." 

"No,  thanks.  I  cafi't  stand  shooting 
I'd  go  out  of  my  iniijid." 

He  implored  her  just  to  hold  the  pis 
tol  even  if  she  did  not  mean  to  use  it. 

"Do  what  you  like,"  Marina  said 
"But  don't  count  on  me.  It's  not  m; 
nature  to  go  around  killing  people  and 
don't  advise  you  to  do  it,  either.  Th< 
whole  thing  is  so  funny,  it  even  make: 
Junie  laugh." 

At  this  stage  of  their  marriage,  Leo 
was  confiding  in  Marina,  making  her  hi; 
touchstone,  his  lightning  rod  to  reality 
And  Marina  understood  what  he  wa.i 
asking  of  her.  Even  though  she  worn 
dered,  as  he  unfolded  his  hijackinf 
scheme,  whether  or  not  he  was  crazy 
she  drew  funny  word  pictures  for  him  t( 
show  how  his  plan  looked  in  the  cleai 
light  of  day.  Ever  since  the  night  he  hac 
broken  down  and  cried  in  (continued, 
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he  kitchen,  she  perceived  that  Lee 
leeded  her.  She  responded  to  his  need. 
Do  you  know  why  I  loved  Lee?"  she 
nee  said.  "I  loved  him  because  I  felt  he 
as  in  search  of  himself.  I  was  in  search 
f  myself,  too.  I  couldn't  show  him  the 
ay,  but  I  wanted  to  help  him  and  give 
im  support  while  he  was  searching." 
Marina  tried,  not  always  successful- 
to  resist  complicity  in  Lee's  decep- 
ons.  She  refused  to  approve  such  of  his 
themes  as  she  knew  about.  But  she 
ow  insists  that  he  had  a  stronger  char- 
;ter"than  she,  "because  he  brought  me 
w  and  made  me  cover  up  his  'black 
eeds.'  when  it  was  against  my  morality 
do  so.  I  felt  too  much  pity  for  him. 
only  I  had  been  a  stronger  person, 
aybe  it  would  have  helped." 
Meanwhile,  she  went  on  trying  to 
jlp  Lee  find  his  way  without  letting 
m  get  dangerously  off  course.  "Look," 
16  said  to  him  about  the  hijacking 
heme,  "it's  not  a  good  omen  that  the 
irror  broke.  It  means  you've  got  to  be 
reful.  Go  to  Cuba  if  you  must.  But  trv 
find  a  legal  way.  Don't  do  anything 
mgerous  when  you  get  there.  And 
)n't  do  anything  illegal.  If  it  doesn't 
right,  come  back  home  right  away. " 


Her  words  found  their  mark.  A  day 
or  two  later,  Lee  burst  into  the  apart- 
ment. "Guess  what.  Mama?  I've  found 
a  legal  way.  There's  a  Cuban  Embassy 
in  Mexico.  I'll  go  there.  I'll  show  them 
how  much  I've  done  for  Cuba,  and  ex- 
plain how  hard  it  is  to  help  in  America. 
And  how  I  want  to  help  Cuba.  Will  you 
come  to  me  if  I  send  for  you  there?" 

"We'll  see,"  Marina  said.  But  she  was 
skeptical.  It  was  her  guess  that  no  coun- 
try would  satisfy  him  and  that  he  would 
be  home  in  three  months  to  a  year. 

Before  the  end  of  August,  Lee  was 
studying  Spanish.  At  the  clo.se  of  each 
lesson,  he  asked  Marina  to  give  him  a 
pronunciation  test,  since  he  had  trouble 
with  the  Spanish  "r." 

"You  understand  me" 

Lee  appreciated  Marina's  acquies- 
cence, or  her  awareness,  anyhow,  that  it 
was  no  use  telling  him  what  to  do,  and 
that  the  only  way  for  him  to  learn 
whether  he  liked  Cuba  was  to  go  there 
and  experience  it  for  himself.  After  she 
had  given  him  her  consent  to  go  peace- 
fully, via  Mexico,  he  gave  her  his  high- 
est accolade— "You  understand  me." 

Despite  the  harmony  that  presently 
prevailed  between  them,  there  was  an 
occasional  sign  that  it  was  not  a  case  of 
two  minds  with  but  a  single  thought. 
They  had  always  agreed  that  theii*  next 
child,  hopefully  a  boy,  was  to  be  named 


"David  Lee."  But  for  some  time  Lee  had 
been  turning  another  name  over  in  his 
mind  and  he  cautiously  broached  it  to 
Marina.  He  told  her  that  he  thought 
it  might  be  nice  to  call  their  new  baby 
"Fidel." 

Marina's  old,  magnificent  asperity  re- 
asserted itself.  "There  is  no  Fidel  and 
there  will  be  no  Fidel  in  our  family." 

Lee  arranged  for  Marina  and  June  to 
stay  with  their  Texas  friends,  Ruth  and 
Michael  Paine,  while  he  carried  out  his 
Cuban  plan.  Their  last  three  weeks  in 
New  Orleaiis  contained  episodes  that 
were  funny,  touching  and  sad. 

It  was  fearfully  sultry  and  hot,  and 
their  only  air  conditioning  was  an  old 
kitchen  fan.  Lee  went  around  naked  a 
good  deal  of  the  time,  and  sometimes 
spent  the  whole  day  lying  on  the  sofa  on 
his  stomach,  without  a  stitch  on,  reading 
a  book.  Marina  warned  him  that  it  was 
bad  for  Junie  to  see  him  nude. 

"Oh,  she's  too  young,"  he  said.  "It 
doesn't  matter." 

"By  the  time  she's  old,  it  will  be  too 
late,"  Marina  pointed  out. 

He  played  with  Junie  continually, 
took  baths  with  her  and  spent  a  good 
hour  and  a  half  putting  her  to  bed.  These 
were  boisterous  sessions,  with  Lee  get- 
ting so  much  into  the  spirit  that  he  some- 
times leaped  into  Junie's  bed  himself,  as 
if  the  two  of  them  were  babies  going  to 
sleep  together.  (continued) 
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He  behaved  like  a  baby  with  Marina, 
too,  competing  with  Junie  for  her  at- 
tention. He  might  be  lying  on  the  sofa 
wearing  a  shirt.  "Come  here,  girl,"  he 
would  summon  Marina,  and  hold  out 
one  arm,  then  the  other,  to  allow  her  to 
pull  off  the  shirt.  It  was  the  same  way 
when  he  dressed.  He  would  stick  out  one 
leg,  then  the  other,  and  let  Marina  put  on 
his  underpants. 

He  was  at  his  most  babyish  when  he 
and  Junie  emerged  from  the  tub.  "Wipe 
my  back  first,"  he  would  say  to  Marina 
in  baby  talk.  Or,  "Quick,  quick,  there 
are  drops  of  water  on  my  leg!"  If  Ma- 
rina did  not  dry  him  off  quickly  enough 
or  refused  to  mop  up  the  puddles  he 
and  the  baby  made  on  the  floor,  he 
f^ireatened  to  stay  in  the  bathtub  all 
day.  "Stop  it,  Lee,"  Marina  pleaded.  "I 
haven't  got  time  to  play." 

"Our  mama  isn't  good  to  us,"  he  said 
to  Junie.  "She  doesn't  like  looking  after 
little  children." 

If  Marina  was  bus}'  and  was  not  able 
to  dry  him  off,  he  strode  naked  through 
the  apartment,  splattering  water  every- 
where. He  knew  that  Marina  hated  that: 
she  was  afraid  to  have  the  neighbors  see 
him  naked.  "If  you  won't  dry  me  off," 


Lee  said,  "then  they'll  have  the  pleasure 
of  seeing  me." 

Once  in  a  while  the  baby  was  naugh- 
ty and  Marina  gave  her  a  little  slap  on 
the  behind.  "Come  to  Papa,"  Lee  would 
say.  "Papa  will  take  pity  on  you.  Mama 
doesn't  love  our  Junie.  Othenvise  she'd 
be  ashamed  to  hurt  such  a  tiny  girl's 
feelings."  Then  he  would  give  Marina 
a  little  slap  on  the  behind. 

Marina  told  him  to  stop;  it  under- 
mined her  authority.  "I'll  never  get  her 
to  obey."  Lee  said  the  baby  was  too 
little  to  understand.  "She  understands 
more  than  you  know,"  Marina  replied. 

Junie  was  the  one  person,  Marina 
thinks,  with  whom  he  came  down  from 
the  clouds  and  behaved  like  a  human 
being.  He  was  often  cruel  to  Marina, 
but  never  to  June.  "His  general  mood 
was  one  thing,"  says  Marina.  "How  he 
was  with  babies  was  another."  She 
frankly  admits  that  she  was  jealous. 

Plan  into  action 

On  September  23,  Lee  was  ready  to 
put  his  Cuban  plan  into  action.  Parting 
was  hard  for  both  Lee  and  Marina.  Lee 
tried  to  conceal  his  distress  by  doing 
chores.  He  assured  Marina  that  he 
knew  he  did  not  have  to  worry  about 
her  so  long  as  she  was  with  Ruth  Paine. 
"She  is  good  and  she  will  help  you." 
But  when  he  kissed  Marina  goodbye, 
his  lips  were  trembling  and  it  was  all  he 


could  do  to  keep  from  crying.  Mari 
remembers  that  he  looked  at  her  "aj 
dog  looks  at  its  master."  And  in  tl 
pathetic  look  she  t-hought  she  could  3 
that  he  loved  her. 

By  2:30  on  the  afternoon  of  Octolj 
3,  Lee  was  in  Dallas,  only  one  week  ai 
one  day  after  leaving  New  Orleans.  I 
plan  had  failed.  He  had  spent  perhg 
$100  on  the  trip,  but  its  cost  to  h 
could  not  be  measured  only  in  mon« 
The  real  cost  was  the  destiiiction  of 
hope.  He  had  yearned  to  belong,  to  j() 
a  cause,  to  become  a  revolutionary 
volunteer  for  "Unclp  Fidel."  Instead, 
was  told  by  the  Cuban  consul  that  pe 
pie  like  him  wereliafmful  to  the  cause 
revolution.  He  must  ha\'e  suffered 
gra\'e  new  wound  to  his  self-esteem.  T 
most  he  could  do  was  to  crawl  back 
the  old  places  and  attempt  to  do  what 
had  done  before:  get  a  job,  save  mone 
support  Marina  and  his  child. 

He  rejoined  Marina  at  the  Pain< 
home  in  Irving,  a  Dallas  suburb.  M 
rina  stood  in  the  bedroom  and  stared 
the  prodigal  who  had  come  back  to  In 
He  kissed  her  and  asked  if  she  h 
missed  him.  Then  he  started  right  i 
"Ah,  they're  such  terrible  burcaucia 
that  nothing  came  of  it  after  all."  I 
was  especially  vociferous  about  the  < 
bans— "the  same  kind  of  bureaucrats 
in  Russia.  No  point  going  there."  M 
rina  was  delighted.  Indeed,  (confinuei 
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With  Farmer  Alfalfa's  Farm, 
the  only  thing  he  can't  grow  is  bored. 


He  can  plant  corn.  Harvest  pumpkins. 
Build  a  silo.  Re-build  a  barn. 

Because  the  fun  never  stops  at 
Puzzletown. 

And  neither  does  the  learning. 

All  five  Puzzletown  sets  with  Richard 
Scarry's  delightful  characters  and 
i/ehicles  are  rugged  construction  toys 
made  of  tough  woodboard  and  durable 
plastic.  Your  child  can  play  with  one  set 
or  combine  all  five  for  a  complete 
Puzzletown  world. 


They're  built  to  last— no  matter  how 
many  times  your  child  builds  and 
re-builds. 

Every  Puzzletown  set  and  accessory 
has  the  same  serious  goal  in  mind:  to 
build  a  child's  imagination. 

a  Milton  Bradley  Company 
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Lee's  disenchantment  with  Castro  and 
Cuba  seemed  complete. 

In  "spite  of  his  disappointment,  Ma- 
rina thought  he  seemed  happy.  He  fol- 
lowed her  around  the  house  like  a  pup- 
pydog,  kissed  her  again  and  again,  and 
kept  saying,  "I've  missed  you  so." 

Lee  spent  the  weekend  at  the  Paines. 
Ruth  left  them  alone  as  much  as  she 
could,  and  even  tried  to  keep  Junie  out 
of  their  way.  Carefree  as  childien,  they 
sat  on  the  swings  in  the  back  yard. 

As  Ruth  drove  him  to  the  bus  station 
on  Monday,  Lee  asked  if  Marina  could 


stay  until  he  found  work  in  Dallas,  Ruth 
answered  that  Marina  was  welcome  to 
stay  as  long  as  she  liked. 

Lee  had  some  job  interviews  that 
week  but  failed  to  turn  up  anything.  On 
Saturday  he  returned  to  Irving. 

Lee  was  again  a  good  husband  and 
houseguest  that  weekend.  The  baby 
was  due  any  day  now,  and  he  told  Ma- 
rina not  to  worry.  He  insisted  that  he 
was  not  discouraged;  he  had  only  just 
started  looking  for  a  job.  For  the  second 
weekend  in  a  row,  not  a  single  harsh 
word  passed  between  Lee  and  Marina. 

Everybody  noticed  the  change.  Ruth 
thought  Lee  had  improved  greatly.  He 
showed  affection  for  Marina  and  June, 
and  seemed  to  want  to  find  a  job  and 
provide  for  them. 


Even  Marina  thought  her  "prodig; 
might  be  getting  ready  to  settle  dow 
She  was  encouraged  by  his  concern  i 
her  and  her  pregnancy,  and  she  felt  ti- 
the weight  of  his  interests  had  shift 
away  from  politics  toward  family  lifej 
sign  that  he  might  be  growing  up.  F| 
Marina  looked  on  her  husband  as 
mere  boy,  who  had  married  too  soon  ai 
had  a  series  of  childhood  phases  to 
through  before  he  amved  at  maturil 
Now,  perhaps,  he  had  been  throuj 
them  all  and  they  could  start  makii 
plans  for  a  peaceful  life  together. 

What  Marina,  like  everyone  el^ 
failed  to  observe  was  that  far  from  b 
ing  better  after  his  trip  to  Mexico,  L 
was  worse.  All  his  life  he  had  been  clo 
to  an  invisible  border  in  his  mind  tb 
separated  reality  from  fantasy,  and  no 
he  was  closer  than  ever  to  slipping  o\ 
into  a  world  made  up  entirely  of  fa 
tasy.  Animal-like,  he  knew  that  he  mu 
keep  his  delusions  hidden  or,  like  i 
animal,  he  would  be  caught.  Liviil 
alone  five  days  a  week  with  no  one 
talk  to,  he  was  not  exposed  to  the  sci  ' 
tiny  of  those  who  knew  him,  and  tl 
strain  of  keeping  his  inner  world  out 
sight  was  off  him. 

Lee  got  a  job  his  second  week  in  D; 
las.  A  neighbor  of  the  Paines  mentiont 
that  her  brother  worked  at  the  Tex. 
School  Book  Depository,  and  tht 
might  be  a  job  opening  there.  At  M 
rina's  urging,  Ruth  called  Roy  Truly,  si 
perintendent  of  the  depository,  ar 
asked  him  to  consider  Lee.  Truly  su; 
gested  that  Lee  apply  in  person. 

Reports  to  work 

Lee  appeared  the  following  day  an 
made  a  good  impression.  He  was  "quii 
and  well  mannered,"  called  Tmly  "sii 
and  said  he  had  come  straight  from  tl 
Marines.  Lee  looked  like  a  "nice  youn 
fellow"  with  every  chance  of  doiu 
well.  Truly  told  him  to  report  for  wor 
the  next  day,  October  16,  at  8  a.m. 

Next  day  Lee  called  Marina  and  saii 
he  liked  the  job.  He  told  her  that  it  wa 
"good  to  be  working  with  books,"  anj 
that  the  work  vyas.  "interesting  ani 
clean,"  not  dirty  or  greasy  as  many  C 
his  jobs  had  been. 

Lee's  birthday  fell  on  Friday,  thi 
18th,  his  third  day  on  the  new  job,  an( 
Marina  and  Ruth  prepared  a  surprisi 
birthday  party.  Lee  was  overcome 
When  they  carried  in  the  cake  and  san; 
"Happy  Birthday,"  Marina  remembers 
he  could  not  hold  back  the  tears.  It  wai 
his  24th  birthday,  but  there  were  fewe 
than  24  candles  on  the  cake.  Even  so 
he  could  not  blow  them  all  out  at  oncQ 

The  rest  of  the  evening  he  trailed 
Marina  everywhere,  asking  if  she  fel 
any  pains.  He  was  upset  that  there  wen 
no  signs.  But  he  was  tender,  too.  Tm 
veins  had  burst  in  Marina's  ankles  anc 
her  legs  and  ankles  ached.  He  rubbec 
them  and  kissed  them  and  (continued 
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Our  favorite 
tuna  recipe: 


LOpenccin.  2.Serve.  i 

 J 

We  could  give  you  an  exotic  new  recipe  for  a  tuna  salad  or 
a  tuna  sandwich  or  a  tuna  casserole.  But  we're  not. 

Because  when  you  take  our  favorite  tuna  recipe  and  add  it 
to  your  favorite  tuna  recipe  you'll  find  out  something  significant 
about  tuna  recipes: 

The  better  the  tuna,  the  better  the  tuna  recipe. 

pBuMBLE  Bee 

F  SOUP  WHITE  TUKA 

Itk  so  good  you  can  eat  it  plain. 

"  Bumble  Bee  is  a  registered  trademark  of  Castle  &  Cooke,  Inc 
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cried.  He  told  Marina  that  he  was  sorry 
to  put  her  through  such  an  ordeal  and  he 
would  never  do  it  again. 

The  next  whole  day  was  a  happy  one. 
In  the  evening,  after  supper,  Lee  asked 
Marina  to  sit  with  him  and  watch  TV. 
They  ate  a  banana  together  and  later 
she  curled  up  on  the  floor  with  her  head 
in  his  lap  and  dozed.  Marina  was  tired 
of  being  pregnant.  "I  do  so  want  to  go 
to  the  hospital,"  she  said.  Lee  rubbed 
her  stomach  and  said,  "Don't  worry,  it 
won't  be  long,  it  will  be  any  day  now." 
Every  now  and  then  after  that,  .she  felt 
him  sit  up  straight  and  strain  toward 
the  TV  set,  greatly  excited.  She  had 
very  little  idea  what  he  was  watching. 

Lee  saw  two  movies  that  night.  One 
was  Suddenly,  in  which  Frank  Sinatra, 
plays  a  mentally  unbalanced  ex-service- 
man who  has  been  hired  to  kill  the  Pres- 
ident of  the  United  States.  In  the  end, 
Sinatra  is  killed.  Marina  dozed  through 
the  first  movie,  and  the  one  that  fol- 
lowed—We Were  Strangers.  This,  too, 
was  about  assassination— based  on  the 
overthrow  of  the  Machado  dictatorship 
in  Cuba  in  1933. 

Later,  as  they  lay  in  bed  talking,  Ma- 
rina remarked:  "You  know  what,  Lee? 
I  never  think  of  Anatoly  any  more  but 
last  night  I  dreamt  about  him.  " 

"And  what  did  you  dream?" 

"We  kissed,  as  we  always  did.  Anat- 
oly kissed  so  well  it  made  me  dizzy.  No 
one  ever  kissed  me  like  that." 

"I  wish  I  did." 

"It  would  take  you  your  whole  life 
to  learn." 

No  jealousy 

Without  a  trace  of  the  jealousy  he  al- 
ways showed  when  Marina  spoke  about 
her  boyfriends,  he  put  his  hand  over  her 
mouth  and  said  to  her  with  surprising 
gentleness:  "Please  don't  tell  me  about 
the  others.  I  don't  want  to  hear." 

He  kissed  her,  they  made  love,  and 
Marina  was  exceedingly  happy.  It  was 
the  last  time  they  had  full  intercourse. 

On  Sunday  Marina  had  labor  pains, 
and  shortly  after  II  p.m.  was  delivered 
of  a  baby  girl.  They  named  her  Audrey 
Marina  Rachel,  and  called  her  Rachel. 

After  the  baby  was  born,  to  save 
money,  Marina  and  Lee  continued  to 
live  apart.  Marina  and  the  children 
stayed  with  Ruth,  while  Lee,  using  the 
alias  "O.  H.  Lee,"  lived  in  a  rooming 
house  in  the  Oak  Cliff  section  of  Dallas, 
where  he  and  Marina  had  lived  l)efore. 

Lee  was  an  order-filler  for  the  School 
Book  Depository,  mostly  for  Scott- 
Foresman  textbooks,  which  were  locat- 
ed on  the  first  and  sixth  floors  of  the 
building.  He  made  an  occasional  mis- 
take, i)ut  Roy  Truly  calls  Lee  "a  bit 


above-average  employee,"  who  "kept 
moving"  and  "did  a  good  day's  work." 
He  paid  attention  to  the  job,  did  not 
spend  time  talking  to  others  and  did  his 
work  by  himself.  "I  thought  it  was  a  pret- 
ty good  trait  at  the  time,"  Truly  said 
later. 

The  depository  was  an  easygoing, 
live-and-let-live  sort  of  place.  The  men 
mostly  gathered  in  a  small,  first-floor 
recreation  room  they  called  the  "dom- 
ino room."  There  they  ate  sandwiches 
at  noon,  made  coffee  and  played  dom- 
inoes. Lee  sometimes  ate  a  sandwich 
there  alone  and  then  went  outside.  Most 
days  Lee  made  a  point  of  getting  to 
work  early  and  reading  newspapers  that 
had  been  left  in  the  domino  room  the 
day  before.  One  of  the  men  noticed  that 
Lee  did  not  read  about  sports,  as  the 
others  did.  "One  morning  I  noticed  he 
was  reading  something  about  politics 
and  he  acted  like  it  was  funny  to  him. 
He  would  read  a  paragraph  or  two, 
smile  or  laugh,  get  up  and  walk  out." 

Several  influences  could  have  af- 
fected the  way  Lee  was  looking  at 
things,  could  even  have  aftected  what 
it  was  that  caught  his  attention  in  the 
newspaper  and  made  him  smile  or 
laugh  in  that  derisory  way  of  his.  One 
of  these  influences  was  place.  He  was 
back  in  Dallas.  Exactly  one  year  before, 
Lee  had  l^een  li\'ing  in  a  rooming  house 
that  has  never  been  identified  but  was  in 
the  same  area  in  which  he  was  living 
now.  Then,  also  he  had  been  living 
alone  to  save  money— and  then  as  now 
he  had  no  family  with  him  to  ground  his 
fantasies  in  reality.  It  was  during  that 
earlier  period  in  Dallas  that  he  may  first 
have  thought  of  killing  General  Walker. 
And  Lee  had  a  way  of  repeating  things. 

Another  influe^ice  could  have  been 
the  time  of  year— what  psychiatrists  call 
"anniversary  reaction."  Many,  if  not 
most,  of  the  critical  events  in  Lee's  life 
had  taken  place  about  the  time  of  his 
birthday  (October  18):  his  enlistment 
in  the  Marine  Corps  (October  24),  his 
arrival  in  Russia  (October  16)  and  his 
attempt  at  suicide  in  Moscow  (October 
21 ) .  He  had  last  seen  his  mother  on 
October  7  of  1962;  Marina  had  left  him. 


ostensibly  never  to  return,  on  Novembe 
11-17  of  the  same  year;  and  Lee  had  la^ 
seen  his  favorite  brother  Robert  on  Nci 
vember  22  the  year  before.  Because  s 
many  important  events  in  Lee's  life 
mostly  sad  ones  or  events  that  signifie 
failure,  were  clustered  in  October  ani 
November,  the  autumn  may  have  bee 
a  troubled  time  for  him. 

And  now  there  was  something  elsej 
the  birth  of  Rachel,  which  not  onli 
added  to  Lee's  burdens  but  placed  hir 
in  a  position  that  was  curiou.sly  similar  t 
the  position  his  own  father  would  hav 
been  in  had  he  been  alive  when  Le 
was  born.  For  Rachel  was  a  secom 
child,  as  Lee  had  been.  She  was  a  gii 
following  a  girl,  while  Lee  had  been 
boy  following  a  boy,  but  in  each  case 
child  of  the  opposite  sex  had  been  de 
sired.  And  what  Lee's  father  had  don 
to  him  by  dying  before  his  birth,  Le 
was  to  do  to  Rachel  shortly  after  her; 

On  the  afternoon  of  Friday,  Novem 
ber  1,  the  children  were  sleeping.  Ma 
rina  was  using  Ruth's  hair  diyer  t( 
beautify  herself  for  Lee's  arrival  anc 
Ruth  was  doing  jobs  arouiid  the  hous 
when  a  visitor  appeared.  He  introduce( 
himself  to  Ruth  as  Agent  James  P.  Host; 
of  the  FBI.  She  greeted  him  cordialK 
asked  him  in  and  the  two  sat  in  the  liv 
ing  room  talking  pleasantries. 

While  they  were  talking,  Nhirin; 
wandered  in.  She  was  frightened  and  ; 
little  repelled  wheai:*  Hosty  showed  he 
his  credentials.  He  saw  that  she  wa 
alarmed,  was  aware  that  she  had  latel; 
had  a  child,  and  tried  to  calm  her.  He  ex 
plained,  with  Ruth  translating,  that  h 
was  not  there  to  embarrass  or  harass  her 
But  should  Soviet  agents  try  to  recrui 
her  by  threatening  her  or  her  relatives  ii 
Russia,  she  had  a  right  to  ask  the  FB 
for  help.  Marina  was  delighted.  She  like( 
the  plumpish,  pleasant-looking  man  wh( 
was  talking  to  her  about  her  rights  anc 
offering  to  protect  her.  No  one  had  giv 
en  her  so  much  attention  in  a  long  time 
much  less  offered  to  protect  her  rights 

Before  Hosty  left^  Marina  beggec 
him  not  to  interfere  ^with  Lee  at  work 
She  explained  that  he'd  had  troublf 
keeping  his  jobs  5rid  felt  (continued 


"Which  is  the  sex,  and  which  is  the  violence?" 


194 


/    Tl:ps  is  more  than  iu$t  low 'tai^  Ipis  is  ultra-low 'tarf  \ 
Thps  is  N6w;  a  cigarette  with  onlj^  1  mg  zaii  If  you  want  to  be  site 
ouVI  gettihg  ultra-low  'tax^  count  all  the  way  down  to  Now's  numl^r  1. 

Theuhiarlowtardigaiettei  \ 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


FILTER,  MENTffDL  1  mg.  "tar",  .1  mg.  nicotine  av.  per  cigarette,  FTC  Report  DEC.  76. 
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he  lost  them  "because  the  FBI  is  interested  in  him." 

"I  don't  think  he  has  lost  any  of  his  jobs  on  account  of  the 
FBI,"  Hosty  said  softly. 

Lee  arrived  late  that  afternoon  in  a  fine,  outgoing  frame 
of  mind.  But  when  Marina  told  him  about  Hosty 's  visit,  his 
face  darkened.  He  wanted  to  know  everything— what  Ruth 
had  said,  how  long  the  man  stayed  and  what  he  had  said. 
Marina  explained  that  she  had  not  understood  much  and  Lee 
scolded  her.  Marina  was  astonished  at  how  nervous  he  had 
suddenly  become,  and  at  the  effort  he  was  making  to  con- 
ceal it. 

Marina  was  watching  Lee's  reactions.  To  her  eyes  he  was 
a  changed  man.  He  was  sad  and  subdued  throughout  supper 
and  he  scarcely  spoke  a  word  all  evening  long.  For  the  first 
time  since  his  return  from  Mexico,  there  was  no  sex  at  all 
between  them  that  weekend,  not  even  the  limited  sex  that 
had  been  possible  since  Rachel's  birth.  The  next  day  he  again 
asked  Ruth  about  the  visit.  Marina  could  tell  that  he  was 
straining  to  catch  every  word,  yet  at  the  same  time  trying  not 
to  betray  his  ner\'ousness. 

Lee  went  to  work  on  Monday  morning  and  on  Tuesday, 
November  5,  Hosty  came  again.  He  says  the  interview  was 
brief:  "I  didn't  go  in  the  house.  I  just  went  in  the  front  door." 
Ruth  met  him  at  the  door  and  said  that  Lee  had  been  there 
over  the  weekend  but  she  had  not  gotten  his  address.  Hosty 
asked  Ruth  whether  there  might  be  anything  wrong  with  Lee 
mentally.  She  answered,  in  a  fairly  light  way,  that  she  did  not 
understand  the  thought  processes  of  anyone  who  claimed  to 
be  a  Marxist. 

No  sooner  had  he  arrived  on  Friday  than  Lee  went  outside 
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Kotex-  stick  tampons  are  | 
made  with  super  absortent 
cotton,  This  makes  them  much 
rrxDre  absortDent  ttxan  the  leading  • 
brand  (Regular  or  Super),  They 
come  with  a  long  stick  applicator, 
so  you  can  positbn  them  high 
enough  for  comfort.  And  they  have 
a  rounded  tip,  so  they're  easy 
to  insert. 

We  think  you'll  find  them 
much  more  absortDent  than  the 
tampon  you're  now  using.  And 
we'l  send  you  your  money  back 
if  you  don't  agree*  ^„ 


TAMPONS 


Available  in  Regular  and  Super 


THE  KOTEX  STICK  TAMPON.  IT  WORKS. 

*  Send  product  axie  symbol  from  bottom  of  package  and  indicate  purchase  price  t 
Kimberly-Clar1<,  Dept.  ST.,  Neenah,  Wise.  54956,  Limit  one  refund  per  family. 

Anottier  quality  product  of  Kimberly-Clark  Corporation.  i>2i) 
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If  quaU^carpets  could  talk 
^iM^ould  ask  care. 


(Carpet  in  your  home  deserves 
eka  care.  The  care  a  Eureka 
ustable  vacuum  cleaner  can 
3  It. 

iureka  doesn't  give  dirt  a 
ihce.  The  all-metal  Vibra- 
)omer-  agitates  thoroughly 
jverything  below  the  surface 
nes  clean.  The  Eureka 
julator®  gives  you  precise 


cleaning  control  on  any  carpet 
from  low  nap  to  deep  shag. 

This  Eureka,  the  ultimate  vac- 
uum cleaner,  is  a  beautiful  com- 
bination of  handsome  styling, 
remarkable  convenience  and 
great  cleaning  capacity.  Eureka 
has  it  all:  automatic  cord  rewind, 
giant  dust  bag,  bright  headlight, 
two-speed  motor  and  Edge  Kleen- 


ers  so  you  can  clean  right  up  to 
baseboards.  Adaptable  for  above- 
the-floor  cleaning  attachments, 
too. 

Give  your  carpet . . .  and  your 
home ...  the  best.  Give  it  the  care 
of  a  quality  vacuum  cleaner . . . 
the  Eureka  adjustable. 

Discoym  m  ummt  wm 
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Eureka  Company,  Bloomington,  IL  61701.  Division  of  National  Union  Electric  Corp.  In  Canada:  Eureka  Division,  Onward  Manufacturing  Co.,  Ltd.,  Kitchener,  Ontario 


e  canned  dog  food 
^thoiitthe  can* 
nowtastes  even  better. 


Moist,  meaty  Gaines»burgers  — 
the  canned  dog  food  Without  the 
can'^has  always  tastfxi  terrific.  . 

But  now  we've  improved 
Games* h urge:  s  dog  food  to  tast|^^ 
even  better  than  before.       .  'P' 

So  don't  be  r^rrprised  if  dogs 
who  used  to  scoff  at  anything  that 
didn't  come  out  of  a  can  now  act 
like  they  can't  get  enough 
Gaines'burgers. 

And  that  kind  ol  surprise 
could  come  as  a  great  re- 
lief to  a  lot  of  can-weary 

^"'"^'•s-  G^IrTcs' 
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iroved  Gaiiei'biirgers' 


laines* 
urgers 


A  nutritious  combination  of  meat  by-products, 
vegetables,  vitamins  aiid  minerals. 


and  Cheese  Flitvorl 
Now  they  taste  ev< 
better  than  befi^ri 
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How  to  prevent  dog  bites 


One  million  people 
a  year  are  bitten  by 
dogs — and  usually 
it's  the  victim's  own 
fault!  Here,  how  to 
prevent  dogs  from 
attacking. 
By  Joann  E.  Rodgers. 

Two-year-old  Laurie  had 
just  reb-ieved  her  doll  from 
the  manicured  lawn  of  her 
suburban  home  when  she 
looked  up  to  see  the  neighbor- 
hood's normally  gentle  Gold- 
en Retriever  bounding  toward 
her,  growling  and  barking.  Within  a  few  yards  of 
the  girl,  the  dog,  his  tail  high  and  head  low, 
pounced,  swayed  and  jumped,  pawing  the  ground  as 
the  child's  terrified  mother  scooped  up  her  screaming 
daughter  and  fled  inside  the  house. 

The  sound  of  the  slamming  door  left  the  big  dog 
puzzled  and  disappointed.  Had  Laurie's  mom  known 
something  about  canine  behavior,  she  would  have 
realized  that  the  animal's  actions  were  a  mark  of  play, 
not  aggression,  and  that  her  Givn  fear  reaction  could 
actually  have  triggered  an  attack. 

Her  flight,  however,  is  understandable.  Months 
earlier,  a  child  was  viciously  mauled  by  five  "friend- 
ly neighborhood"  Great  Danes.  In  another  publicized 
case,  a  man  gently  shoved  his  mature  and  loyal  Dober- 
man  pinscher,  provoking  a  near-fatal  biting  attack. 

Dog  bites  today  are  a  major  and  growing  public 
health  problem.  "We  estimate  that  a  million  people  a 
year  are  bitten  by  dogs  badly  enough  to  require  medical 
care,"  says  Dr.  Jeriy  Winkler,  an  expert  on  dog  bites 
and  animal  diseases  at  the  U.S.  Center  for  Disease 
Control  (CDC)  inAUanta. 

The  great  majority  of  bite  victims  are  children  under 
14  years  old,  and  10  to  15  people  die  from  dog-bite 
wounds  each  year;  most  of  those  who  die  are  children 
under  six.  (However,  in  the  U.S.,  there  have  been  no 
deaths  from  rabies  caused  by  a  dog  bite  in  the 
last  10  years.) 

According  to  records  kept  by  veterinarians  in  16 
states,  dogs  that  bite  are  well  known  to  their  victims, 
have  a  reputation  for  being  "nice"  and  are  pets,  not 
guard  dogs  trained  to  defend  property. 

According  to  Dr.  Kenneth  Crawford,  Maryland 
chief  of  veterinary  medicine  and  a  pioneer  in  dog-attack 
research,  "Bites  are  preventable,  if  only  people  would 
take  the  time  to  learn  how  and  to  teach  their  kids  the 
realities  of  dog  behavior  and  pet  responsibilities." 

In  almost  every  case  of  dog  bite,  close  investigation 
suggests  that,  in  some  way,  the  victim  invited  it. 
The  victim  is  often  guilty  of  nothing  more  than  just 


being  a  child:  trying  to  play 
with  or  pet  a  neighborhood 
dog  that,  like  so  many  ani- 
mals, instinctively  guards 
against  invasion  of  his  person- 
al space. 

What  can  be  done  to 
prevent  dog  bites? 

First,  animal  psychologists 
and  vets  agree,  you  should 
know  these  facts  about  Rover: 

1.  Most  dogs  that  bite  are  not 
"vicious"  (except  for  some 
guard  animals  and 
roaming  dog  packs ) ; 

2.  The  size  of  the  dog  has 
little  to  do  with  its  aggressive 

tendencies;  a  poodle  is  as  likely  to  bite  a  human  being 
as  a  Gernian  Shepherd;  3.  Dogs  widely  praised  as 
gende  and  altruistic  may  be  anything  but.  The  St. 
Bernard,  for  example,  has  been  bred  so  extensively,  in 
such  a  short  time,  to  keep  up  with  demand  (it  went  from 
being  the  16th  most  popular  breed  to  the  sixth  in  just  a 
few  years  according  to  American  Kennel  Club  records) 
that  the  breed  is  becoming  more  aggressive. 

Second,  having  information  about  canine  behavior, 
especially  what  a  dog's  "body"  language  and  barks 
mean,  can  provide  protection  from  an  attack— or  at  least 
the  chance  of  minimizing  the  damage. 

Dogs  that  bark  too  much,  dogs  that  are  penned  up, 
dogs  that  are  teased,  frusb'ated,  or  come  out  of  "puppy 
mills"  with  minimum  hiunan  contact  during  the  first 
ten  weeks  of  life,  are  potentially  anti-social  under 
circumstances  that  would  not  nomially  upset  most  dogs. 

A  dog  who  wants  your  favor,  or  to  play,  avoids  direct 
eye  contact,  looks  to  the  side,  exposes  his  throat  and 
may  even  grin  while  keeping  his  ears  flat,  tail  tucked 
and  body  low  to  the  ground.  Or,  if  his  head  is  lower 
than  his  tail,  if  he  crouches,  or  pounces,  thrusts  and 
parries  with  his  body,  he's  probably  not  a  threat. 

On  the  other  hand,  a  potentially  aggressive  dog  may 
have  his  ears  up  and  forward,  show  his  teeth  in  a 
snarl  and  raise  the  hair  on  his  shoulders  and  rump. 

The  really  threatening  animal  becomes  stiff -legged 
(almost  on  tiptoes) ,  may  raise  a  front  leg,  urinate, 
growl  and  even  wag  his  high,  arched  tail  slowly.  He 
will  almost  certainly  stare  you  right  in  the  eye. 

You  should  remain  especially  alert  to  the  "fear  biter," 
a  dog  who  bites  when  frightened— unlike  most 
canines,  who  become  passive  and  submissive  when 
scared.  The  "fear-biter"  may  signal,  "I'm  a  friend" 
with  his  head  ( ears  flat,  no  snarl) ,  but  "I'm 
dangerous"  with  the  rest  of  him  (hackles  up,  tail 
down ) .  "Read  the  whole  dog,  not  just  the  face," 
advises  animal  behaviorist  Dr.  Michael  Fox. 

Finally,  follow  these  tips  from  experts— and  repeat 
them  to  your  children:  (continued) 
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forget  your 
mail.  A  month 
before  you  move,  pick  up  a  free 
Change  of  Address  Kit  from 
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charge  accounts.  Everyone. 
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1.  Never  disturb  a  dog— even  your 
own— while  it  sleeps  or  eats.  In  the  wild, 
that  is  the  ultimate  no-no  and  even  the 
friendliest  canine  may  forget  his  "civil- 
ized" manners  at  such  times. 

2.  Never  enter  the  private  domain  of 
a  dog  that  is  restrained  or  confined.  A 
dog  in  neutral  territory— a  park  or  even 
roaming  around— is  far  more  submissive 
than  the  one  who's  sure  of  his  territory. 
And  animals  kept  locked  up  tend  to  be 
more  aggressive  and  defensive.  All  other 
things  being  equal,  a  confined  pet  is 
more  likely  to  bite  the  neighborhood 
child  than  a  wandering  stray. 

3.  Never  tease,  throw  rocks  or  sticks, 
or  dangle  food  or  toys  when  playing  with 
a  dog.  Pets  allowed  to  participate  in  the 
teasing,  frenzied  play  of  children  may 
start  nipping  or  biting  for  fun  (especial- 
ly at  food) ,  and  then  lose  control. 

4.  Keep  hands,  arms  and  \'oices  down 
around  dogs.  Loud,  high-pitched  crias 
and  rapid  movements  of  the  arms  and 
legs,  typical  of  children,  provoke  many 
dogs.  Studies  at  the  division  of  veteri- 
nary medicine  in  Maryland  show  that  a 
child  under  eight  years  old  is  more  likely 
to  be  severely  bitten  on  the  head  and 
neck  because,  when  scared,  he  will  ex- 
pose that  area  by  waving  his  hands  and 
arms  above  his  head  while  screaming. 

5.  Avoid  at  all  costs  any  contact  with 
a  pack  of  dogs.  Notify  police  or  an  ani- 
mal-control center  the  moment  a  pack 
is  spotted.  Packs  of  dogs  can  and  will 
attack  without  reason. 

6.  Be  especially  wary  of  certain 
breeds.  St.  Bernards,  German  Shepherds 
and  Dobermans— which  are  becoming 
more  and  more  prevalent  because  they 
are  often  considered  "deterrents  to 
crime"— are,  by  dint  of  their  size  alone, 
potentially  hazardous  to  small  children. 

7.  If  a  dog  runs  at  you,  stay  calm  and 
as  still  as  possible.  Never  tuni  your  back 
or  run  away.  Never  clap  your  hand  or 
make  noises  to  try  to  "scare"  him  off. 
Keep  your  palms  turned  up  and  your 
hands  below  your  hips.  Speak  in  a  sooth- 
ing, monotonous  tone  and  don't  look  the 
dog  in  the  eye.  Keep  your  head  down 
and  eyes  averted,  an  act  that  shows  sub- 
mission in  dog  body  language. 

8.  Try  a  low  whistle.  Says  Dr.  Craw- 
ford who  often  must  enter  the  personal 
territory  of  barnyard  dogs.  "When  they 
come  at  me,  I  simply  whistle  softly  in  a 
calling  friendly  gesture.  Usually  this  so 
confounds  the  animal  that  he  circles, 
sniffs  and  goes  about  his  business,  having 
decided  I'm  no  threat." 

9.  If  a  dog  chases  you  while  you're 
riding  a  bicycle,  slow  down,  pedal  easily, 
speak  soothingly  and  dismount  if  pos- 
sible. Then  walk  away  slowly  without 
turning  your  back  to  the  dog.  End 
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"It's  all  in  the  past, "  she  said. 

On  the  surface,  he  appeared  cd 
but  Oswald's  state  of  mind  was  no  Iq 
er  what  it  had  been  in  August.  ' 
FBI's  visits  meant  only  one  thing 
was  about  to  suffer  retribution  for  all 
sins,  both  those  he  had  actually  c( 
mitted  and  those  that  existed  only  in 
imagination.  It  was  this  he  had  hi 
dreading,  it  was  for  this  he  had  bi 
waiting  all  his  life. 

There  was  something  else,  too.  M 
be  Marina  described  Hosty's  visits  i 
teasing,  slightly  provocative  manner 
maybe  Oswald  merely  took  her  desc: 
tion  that  way,  but  the  visits  evide 
caused  him  to  feel  that  his  sexual  h 
over  her  was  in  jeopardy. 

The  visits  to  Ruth  and  Marina  by 
obscure  FBI  agent  appears  to  have  b 
linked  in  Lee's  mind  with  the  forthcc 
ing  visit  to  Dallas  by  President  Kenne 
which  was  now  only  ten  days  aw 
Hosty's  arrival  was  like  a  herald,  o 
precursor,  of  President  Kennedy's. 

Visit  a  catalyst 

Ironically,  the  visits  by  an  agent 
the  United  States  Government  appi 
to  have  been  a  catalyst  and  a  precipil 
ing  element  of  the^events  that  lay  ahei 

But  as  far  as  Agent  Hosty  was  c 
cemed,  Oswald  was  a  small  fish,  abj 
one  of  40  or  so  cases  that  he  was  caij 
ing  in  November.  As  a  malcontent 
had  defected  to  the  Soviet  Union 
returned  with  a  Russian  wife,  there  V 
always  the  chance  that  Oswald  had  b( 
recruited  as  a  spy  and  posed  a  threat 
the  political  security  of  the  U.S.  Ho 
had  accumulated  enough  evidence 
warrant  watching  Lee  for  security  r 
sons,  yet  there  was  nothing  to  sugg 
that  he  might  pose  a  threat  to  the  life 
the  President.  It  never  crossed  Host 
mind  to  cite  Oswald  as  a  danger  to 
Secret  Service,  the  agency  specifica 
charged  with  protecting  the  safety  of 
president. 

For  the  all-important  missing  ingre 
ent  was  violence.  Oswald  was  not  kno 
ever  to  have  uttered  a  threat  againsi 
president  or  vice-president.  He  was  r 
known  ever  to  have  shot  at  anyone.  Tl 
secret— the  secret  of  Oswald's  attempt 
General  Walker— was  locked  up  insi 
two  people,  Oswald  himself  and  Mariii 

Lee  called  on  Friday,  November  ] 
at  lunchtime,  to  ask  if  he  could  coi 
out  that  day.  Marina  hesitated.  S 
sensed  that  he  had  overstayed  the  wee 
end  before.  "I  don't  know,  Lee,"  s 
said.  "I  think  it's  inconvenient  for  Ri 
to  have  you  come  every  time." 

He  simply  said:  "Fine.  There's  plen 
for  me  to  do  here.  I'll  read  and  I'll  wat 
T\^  Don't  worry  about  me."  (continue 
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"This  little  GE 

Mini-BaskefTub 
can  save  you 

a  bundle!' 


GE  gives  you  the  economical  Mini-Basket  Tub:  2  washers  in  1. 

Save  money  and  energy  with  this  GE  washer  within  a  washer: 
the  Mini-Basket  Tub.  It  washes  up  to  IVz  lbs.  with  30%  less  hot  water 

and  detergent  than  the  low  water 
setting  of  the  washer's  big  tub.  And  does  a 
beautiful  job  of  it. 

Use  it  for  baby  clothes  or  your  lingerie. 
It's  the  way  to  do  small  loads  you  care  about. 
The  Mini-Basket  Tub:  it's  a  clean  savings 
from  General  Electric.  i»i«n^T^3^ 

And  it's  backed  by 
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Fm  aThinner. 


I  started  smoking  Silva 
Thins  for  their  looks.  You 
know,  long,  lean  and 
elegant. 

Now  they're  lower  too. 
Low  in  tar.  Because  Silva 
Thins  lowered  tar  5mg. 
Which  is  another  good 
reason  for  being  a 
Thinner. 


In  menthol  too. 


|thins 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 
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Filler  and  Memhol,  12  mg  "lai  ",  1,0  mg.  niconne  av.  per  cigareiie  by  FTC  meihod. 


Lee's  reading  that  weekend  is  a  mat 
of  curiosity,  but  he  almost  certaintly  re 
a  good  deal  about  Kennedy's  visit,  vvhj 
was  to  take  place  the  following  Fridi 
Although  the  visit  had  been  annount 
two  months  liefore,  the  atmosphere 
Dallas  was  so  hostile  to  the  Preside 
that  there  liad  been  some  question  as 
whether  he  ought  to  come.  On  Octol 
24,  Adlai  Stevenson,  U.S.  ambassador 
the  U.N.,  had  been  struck  and  spat  up 
by  a  right-wing  Dallas  crowd  armed  w: 
placards  that  had  been  stored  in 
home  of  General  Walker.  The  police  h 
lost  control  of  the  crowd  and  there  v. 
doubt  as  to  whether  they  could  co 
with  a  visit  by  Kennedy.  Stevenson  hii 
self  advised  the  President  not  to  go. 
the  wake  of  the  Stevenson  affair,  t 
mayor  called  upon  the  city  to  redet 
itself.  The  police  were  stung  by  all  t 
criticism,  and  statements  by  Police  Ch 
Jesse  Curry  began  to  appear,  claimi 
that  the  local  police  would  be  in  char, 
of  arrangements  to  protect  the  Presideij 
Reading  about  the  thoroughness  of  the 
preparations,  Lee  may  well  have  lauglis 
that  scoffing  laugh  of  his;  for  he,  too,  ha 
had  nothing  but  contempt  for  the  Dalli 
police  e\'er  since  they  missed  him  by; 
long  mile  following^his  attempt  on  Ge 
eral  W alker. 

On  Sunday,  November  17,  Lee  failc 
uncharacteristically,,  to  call  Marina.  Si 
missed  him,  and  when  she  saw  Jun| 
pla\ing  with  the  telephone  dial,  sayiii 
"Papa,  Papa,^'  she  clecidcd  impulsiveli 
"Let's  call  Papa:"' 

Marina  was  helpless  with  a  telcphc 
dial.  Ruth  dialed  the  number  Lee  hu 
gi\  en,  and  a  man  answered. 

Alias  revealed 

"Is  Lee  Oswald  there?"  Ruth  askci 

"There  is  no  Lee  Oswald  living  here 

The  next  day,  Monday,  November  U 
Lee  called  as  usual  'at  lunchtime.  "W 
phoned  you  last  evehing,"  Marina  said 
"Where  were  you?'-'  - 

"I  was  at  home  watching  TV.  Nobodl 
called  me  to  the  phone.  What  name  d 
Ruth  ask  for  me  by?" 

Marina  told  him.  There  was  a  Ion 
silence  at  the  other  end.  "Oh,  damn, 
don't  live  there  under  my  real  name." 

Why  not?  Marina  asked. 

"You  don't  understand  a  thing,"  Le 
said.  "I  don't  want  the  FBI  to  kno\ 
where  I  live."  He  ordered  her  not  to  t( 
Ruth.  "You  and  your  long  tongue,"  1 
said,  "they  always  get  us  into  trouble 

Marina  was  frightened  and  shocke 
"Starting  your  old  foolishness  again 
she  scolded.  "All  these  comedies.  Fii 
one,  then  another.  And  now  this  fictitiou 
name.  Wht^n  will  it  all  end? " 

Lee   had   to   get   back  (continned 
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Say,  Doll.  This  Secret 
^anti-perspirant  is 
^strong  enough 
for  0  man,  huh?" 


You  got  that  right. 
But  it's  made 
for  a  woman. 
Sony,  fellah 


So  much  for  the  feminine 
weakness  myth.  Because  Secret 
anti-perspirant  is  very  effective. 
Effective  enough  for 
our  he-man  friends. 

But  Secret  has 
a  soft  fragrance  that 
tells  you  it's  strictly 
for  women. 

Secret."  Strong 
enough  for  a 
man,  but  made 
just  for  you. 
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to  work.  He  would  call  her  later,  he  said. 

Until  their  argument  on  the  tele- 
phone, Lee  and  Marina  had  been  on 
good  terms,  and  the  significance  of  this 
quarrel,  only  one  of  hundreds  they  had 
had,  seems  to  have  lain  in  its  timing- 
after  Hosty  and  before  Kennedy.  Be- 
cause of  his  fear  of  the  FBI,  Lee  had 
been  living  under  an  alias  since  October 
14.  Now  he  had  been  found  out.  Hosty 
was  closing  in  on  him  and  Marina  had 
discovered  his  alias.  With  Ruth  in  on  the 
secret  as  well,  it  would  be  no  time  be- 
fore the  FBI  tracked  him  to  his  lair.  Most 
significant  of  all,  any  falling  out  with 
Marina  was  bound  to  have  an  amplified 
and  destructive  effect  on  Lee. 

Lee  did  not  call  Marina  the  next  day, 
Tuesday,  or  the  day  after.  "He  thinks 
he's  punishing  me,"  she  said  to  Ruth. 

Lee  went  to  work  as  usual  on  Tues- 
day, November  19.  That  day,  for  the  first 
time,  both  Dallas  papers  published  the 
route  of  the  presidential  motorcade. 
President  and  Mrs.  Kennedy,  along  with 
Governor  John  Connally  and  his  wife, 
would  pass  under  the  windows  of  the 
School  Book  Depository  Building. 

Lee  learned  of  the  route  either  on 
Tuesday,  November  19,  the  day  it  was 


published,  or  Wednesday,  November 
20,  when  he  might  have  entered  the 
domino  room  first  thing  in  the  morning 
and  read  the  announcement  in  the  pre- 
vious day's  paper.  Whenever  he  learned 
of  it,  it  was  the  most  important  day 
of  Lee's  life.  He  now  knew  that  history, 
fate,  blind  accident— call  it  what  you  will 
—had  placed  him  above  the  very  route 
that  Joh'i  F.  Kennedy  would  take. 

Chosen  instrument 

It  is  impossible  to  exaggerate  the  im- 
pact of  this  realization  on  Lee.  Seven 
months  earlier,  before  his  attempt  to  kill 
a  leader  of  the  American  right,  he  had 
composed  a  document  predicting  a  "cri- 
sis" that  would  destroy  capitalist  society 
forever.  Without  his  having  l^een  alile  to 
foresee  it,  an  opportunity  had  7iow  been 
vouchsafed  to  of  all  men,  to  deal 

capitalism  that  final,  mortal  blow.  And 
he  would  strike  it  not  at  the  right  nor  at 
the  left,  but,  quite  simply,  at  the  top.  It 
had  become  his  fate  to  decapitate  the 
American  political  process.  He  was  his- 
tory's chosen  instrument. 

The  announcement  of  the  President's 
route  was  the  last  in  a  chain  of  events 
without  any  one  of  which  Lee  might 
have  approached  his  decision  in  a  very 
different  frame  of  mind.  One  was  Lee's 
failure  to  receive  any  sort  of  punishment 
on  his  re-defection  to  the  United  States. 
Still  another  was  Marina's  letter  of  Janu- 


ary 1963  to  her  former  suitor,  Anat( 
Shpanko,  who  in  her  eyes  and  possil 
in  Lee's  as  well,  bore  a  resemblance 
President  Kennedy.  There  had  been  t 
failure  of  Lee's   attempt  on  Gene: 
Walker  and  the  heightened  sense  of  ii 
munity  that  he  carried  away  from  tf 
episode.  When  Lee  had  moved  to  N( 
Orleans,  there  was  the  murder,  in  Ju 
1963,  of  [black  activist]  Medgar  Eve 
in  a  town  nearby,  and  only  a  few  hoii 
after  a  speech  by  Kennedy.  Then  th 
was  the  passage  in  William  Manchestej 
book  comparing  Kennedy  to  a  presid 
who  had  been  assassinated;  and  t\ 
death  of  the  Kennedy  baby  at  a  tii^ 
when  the  Oswalds,  too,  expected  a  bab 
And  there  was  the  fiasco  of  Lee's  vi 
to  Mexico  and  his  failure  to  obtain  a  C 
ban  visa— which,  curiously,  may  haj 
turned  Castro  into  a  negative  constit] 
ent.  Far  from  wanting  to  fight  for  Castrl 
Lee  may  now  have  wanted  to  .s7ioi<;  hii] 
as  he  almost  always  did  after  he  w 
dealt  a  rebuff,  what  a  good  fighter  Fid 
had  missed  out  on.  j 
During   that   month   of  NovembJ 
1963,  several  events  occurred  whio 
were  profoundly  disturbing  to  Lee,  fj 
far  the  most  shattering  being  the  visi 
of  Agent  Hosty  to  Marina.  And  now  tl 
bitter  quarrel  with  Marina  over  the  alia 
Lee's  wildly  disproportionate  anger 
Marina  was  a  symptom  that,  while 
was  able  to  cope,  just  (continue 


THIS  CHRISTMAS,  LAVSCAN  MAKE  THE 
SUNSHINE  FAMILY  PART  OF  YOUR  FAMIL) 


Get  Q  (100  refund  coupon  for  The  Sunshini 
Family®  dolls  when  you  buy  Lo/s®  Potato  Chip 

Buy  specially  marked  bogs  of  regular,  Sour  Cream  &  Onion,  or  Bar-B-C 
Flavored  Lay's  Brand  Potato  Chips  and  get  a  coupon  good  for  a  $1  .Of 
refund  from  Mattel  with  proof  of  purchase  of 
The  Sunshine  Family.'"'  Three  adorable  dolls 
your  kids  will  love.  Mommy,  daddy,  and  their 
little  baby.  Makes  a  great  Christmas  gift. 

On  the  same  bag,  also  get  7-cents  off 
coupons  for  FRITOS'"'  Brand  Corn  Chips, 
ROLD  GOLD'^'  Brand  Pretzels  and  deli- 
cious fried  CHEE'TOS'"'  Brand  Cheese 
Puffs. 

So  buy  your  favorite  Lays" 
Potato  Chips  today.  Put  a  little  sun- 
shine in  your  life.  And  a  lot  of 
money  in  your  pocket. 


B  Mattel.  Inc.  1977 

LAY  S*  FRITOS,'  CHEEvTOS»  ond  ROLD  GOLD'  are  registered  trodemorks  of  FRITO  LAY,  INC.  THE  SUNSHINE  FAMILY"  is  a  U.S.  registered  trodemork  of  Mattel,  In 


204 


Read  and  follow  label  instructions. 


ORAWGE  FLAVORED 

BAYER 

CHILDREN'S 

ASPIRIN 


No,  Mother, 
l^enol  is  not  found 
safer  than  aspirin! 

To  all  concerned  parents!  If  you've  been  confused 
by  advertising  for  a  Tylenol  product  that  claims  it  works 
like  children's  aspirin  but  it's  sa^er... and  just  as  effec- 
tive when  used  as  directed — you  should  know  this: 

A  U.S.  Government  Agency,  the  Food  and  Drug 
Administration,  has  issued  a  news  release  on  the  find- 
ings of  a  panel  of  experts  appointed  to  study  nonpre- 
scription pain  and  fever  relievers.  Concerning  aceta- 
minophen, the  active  ingredient  in  Tylenol  products,  the 
FDA  states  that  "the  experts  found  no  basis  for  claims 
that  this  ingredient  is  safer  than  aspirin  and  urged  label- 
ing to  warn  against  the  danger  of  liver  damage  from 
overdoses." 

These  experts  recommend  the  following  warning 
for  all  acetciminophen  products,  including  children's 
preparations:  "Do  not  exceed  recommended  dosage  be- 
cause severe  liver  damage  may  occur." 

Parents!  Acetaminophen  was  not  found  to  be  safer 
thcin  aspirin.  And  you  can  continue  to  feel  secure  if  you 
have  been  giving  your  child  Bayer  Children's  Aspirin 
all  along. 


hen  you  need  a  pain  reliever  and  fever  reducer  for  your  child,  get  Bayer*  Children's  Aspirin. 


Adrertisenu'iil 


from.  hAorij  Willi 


Meet  Skin  Quencher,"  the 
unique  "nose  to  toes"  mois- 
turizer from  Chap  Stick." 
You'll  really  be  a  soft  touch 
with  this  new  fragrance-free 
hand  and  body  lotion.  Skin 
Quencher  is  drenched  with 
Moistutane,™  an  exclusive 
combination  of  moisturizers 
and  emollients  that  softens, 
smooths  and  comforts  your 
skin.  TVy  it  in  the  handy  4-oz. 
trial  and  travel  size  or  the 
8-oz.  bottle  for  convenience  and  savings.  But  try  it  now— just  in  time 
for  winter.  Smooth  on  Skin  Quencher:  nothing  will  show  but  the  soft. 

Fashion -conscious  women 

know  crisp  autumn  weather 
calls  for  classic  looks,  muted 
colors  and  Face  Quencher," 
the  unique  moisturizing 
makeup  by  Chap  Stick." 
Drenched  in  rich  emollients 
and  moisturizers.  Fate 
Quencher  helps  keep  skin 
looking  soft  and  fresh  even 
with  winter's  rough  winds 
outside  and  drying  heat  inside.  Face  Quencher  is  available  in  8  true-to- 
nature  shades,  including  unique  Clearwater  Natural,  which  enhances 
skin  tones  without  adding  colon  And  it's  so  sheer  and  comfortable,  it's 
like  wearing  no  makeup  at  all. 

Now  is  the  perfect  time 
to  use  Lip  Quencher,"  the 

unique  moisturizing  lip- 
stick by  Chap  Stick."  In 
the  season  of  chilling 
winds  and  overheated 
rooms.  Lip  Quencher  will 
help  your  lips  feel  as  good 
as  they  look.  And  Lip 
Quencher  doesn't  cake, 
dry  up  or  change  color. 
Available  everywhere  in 
24  creme,  triuisparent  or  frosted  shades.  There's  one  that's  just  right 
for  your  new  fall  wardrobe. 

When  it's  cold  outside, 
pamper  your  lips  with  the 
special  protective  coating 
of  Chap  Stick"  Lip  Balm. 
Its  combination  of  creamy 
emollients  and  moistur- 
izers is  specially  formu- 
lated to  help  keep  cold 
weather  out  while  it  helps 
keep  natural  moisture  in. 
So  whether  you  choose 
regular,  grape,  mint  or 
cherry  flavor,  this  time  of  year  remember  Chap  Stick  for  your  whole 
family —and  don't  let  them  go  out  without  it. 

It's  very  elegant,  very  French.  It's  Infini,"  the  classic  fragrance  created 
by  Caron'  -  and  it  should  be  tops  on  your  Christmas  gift  list.  The  $10 
Infini  Christmas  gift  set  includes  the  popular  2%  oz.  Cologne  spray 

Cyy/I  and  Vie  oz.  Parfum  de  Toi- 
ette  purse  spray  —  a  sure 
hit  on  Christmas  morning. 
And  while  you're  shopping, 
why  not  treat  yourself  to 
a  little  pick-me-up:  Infini's 
Scented  Moisturizing  Body 
Lotion.  So  practical  your 
skin  will  love  it;  so  lux- 
urious you'll  think  you're 
wearing  perfume.  Infini,  the 
Christmas  classic. 


osmiD 


continued 


barely,  with  the  demands  of  his  life  on  the  outside,  he  was  on 
the  point  of  coming  apart  within.  Now,  suddenly,  unforesee 
ably,  he  had  been  placed  in  a  situation  in  which  he  had  an 
opportunity  to  alter  the  course  of  history. 

On  Wednesday,  November  20,  at  about  one  o'clock,  a  small 
but  seminal  incident  took  place  at  the  book  depository.  War 
ren  Caster,  a  textbook  company  representative  who  had  an 
office  in  the  building,  went  to  Roy  Truly's  office  to  show  off  ; 
pair  of  purchases  he  had  made  during  the  lunch  hour.  Caster 
proudly  drew  from  their  cartons  two  rifles,  one  a  Remington 
.22  which  he  had  bought  as  a  Christmas  present  for  his  son, 
and  the  other  a  sporterized  .30/06  Mauser,  which  he  had 
bought  to  go  deer  hunting.  A  number  of  men  were  present  in 
Truly's  office.  Lee  Oswald  happened  to  be  among  them.  Ma- 
rina thinks  that  this  could  have  been  the  decisive  moment. 
Lee  now  knew  the  route,  and  he  had  seen  guns  in  the  build- 
ing. If  anyone  should  accuse  him  later  of  keeping  a  rifle  there, 
he  had  a  pretext.  There  were  two  rifles  in  the  building  already. 

Still,  he  had  not  made  up  his  mind.  Marina  had  not  noticed 
in  him  anything  like  the  "waves "  of  tension  that  she  had  seen 
three  times  earlier:  before  his  visit  to  the  American  Embassy 
in  Moscow  in  1961,  when  he  expected  to  be  arrested;  before 
his  attempt  on  Ceneral  Walker;  and  before  his  visit  to  Mexico 
City.  Each  time  he  had  been  nervous  and  irritable  tor  weeks 
in  advance,  each  time  he  had  talked  in  his  sleep  and  suftered 
com  ulsix  e  anxiety  attacks  at  night,  and  each  time  he  had  lost 
weight.  This  time  he  showed  none  of  those  signs.  Lee  was 
seven  pounds  above  his  lowest  New  Orleans  weight,  a  certain 
indication  that  he  had  not  been  worrying  or  preparing  any- 
thing momentous.  Even  now,  on  Wednesday,  he  did  not  do 
what  he  could  easily  have  done.  He  did.  rtot  telephone  Ma 
rina,  make  up  with  her  and  go  out  to  Irving  to  fetch  his  rifle 
at  a  moment  when  bringing  it  into  town  would  be  far  less 
conspicuous  than  it  would  be  later  in  the  week.  And  it  is  clear 
that  he  made  no  plan  of  escape. 

Impulsive  decision 

Indeed,  it  appears  certain  that  Lee's  decision  was  an  im- 
pulsive one,  not  only  because  the  route  had  been  announced 
at  the  last  minute,  but  because  the  deed  was  so  momentous 
and  Lee's  feelings  a])out  it  apparently  so  ambiguous  that  if  he 
had  had  time  to  prepare  he  might  very  possibly  have  failed, 
as  he  did  in  the  case  of  General  Walker,  or  he  might  somehow 
have  slipped  and  given  his  plan  away. 

Lee  was  still  hesitating  on  the  morning  of  Thursday,  No- 
vember 21.  When  he  left  the  rooming  house,  that  day,  he  did 
not  take  his  pistol  with  him,  as  he  is  likely  tp  have  done  had 
lie  ni.ide  his  mind  up  and  realized  that  he  would  need  his  re- 
volver for  self-defense.  On  tlie  other  hand,  he  broke  his  rou- 
tine that  morning  in  a  way  that  suggests  he  was  coming  to  a 
decision.  Instead  of  making  breakfast  in  the  rooming  house, 
as  he  generally  did,  he  went  across  the  street  to  the  restaurant 
and  treated  himself  to  a  special  breakfast.  He  complained 
his  eggs  were  cooked  "too  hard,"  but  he  ate  them. 

At  last,  after  his  arrival  at  the  book  depository,  Lee  took  a 
decisive  step.  Between  eight  and  ten  in  the  morning,  he 
sought  out  Wesley  Frazier,  who  lived  near  the  Paines,  and 
asked  for  a  ride  to  Irving  that  afternoon. 

Marina  was  in  her  bedroom  with  Rachel  late  in  the  aiter- 
noon  when  Lee  arrived  unexpectedly.  He  had  not  called  her 
ahead  of  time,  and  ostensibly  they  were  still  angry  with  one 
another  because  of  their  fight  over  Lee's  alias.  Marina  looked 
sullen  as  he  entered  the  becboom.  Inwardly  she  was  pleased 
that  he  had  come. 

"You  didn't  think  I  was  coming?" 

"Of  course  not.  How  come  you  came  out  today?" 

"Because  I  got  lonesome  for  my  girls."  He  {confhiucd) 
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■  idex  gets  rid  of  the  dirt  and  haze  that 
:ull  your  bathroom  tile. 


Windex  does  a  beautiful  job  on  appliances, 
from  toasters  to  refrigerators. 


You  know  how  beautifully  Windex®  shines 
dows.  But  why  stop  there?  Its  exclusive 
monia-D*'  fomiula  cuts  grease  and  dissolves  dirt 
a  lot  of  other  surfaces. 

Windex  is  now  available  in  a  32-ounce  refill 


that  saves  you  money  and  trips  to  the  store. 

Try  it.  Whatever  you  clean,  you'll  see  no  dirt, 
no  film,  no  streaks  —  nothing  but  that  beautiful 
Windex  shine.       Windex  with  Ammonia-D. 

©The  Drackett  Products  Co.,  1977 
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took  her  shoulders  to  give  her  a  kiss. 

Marina  turned  her  face  away  and 
pointed  at  a  pile  of  clothes.  "There  arc 
your  clean  shirt  and  socks  and  pants.  Go 
in  and  wash  up." 

Lee  did  as  he  was  told.  "I'm  clean 
now,"  he  said,  as  he  emerged  from  the 
bathroom.  "Are  you  angry  at  me  still?" 

"Of  course,"  she  said,  turning  aside 
another  kiss. 

Marina  tried  to  leave  the  bedrdom, 
but  he  blocked  the  dot)r  and  would  not 
let  her  go  until  she  allowed  him  to  kiss 
her.  With  indifference,  she  acceded. 


"Enough,"  Lee  said,  angry  that  .she 
was  not  glad  to  see  him.  "You  get  too 
much  spoiling  here.  I'm  going  to  find  an 
apartment  tomorrow  and  take  all  three 
of  you  with  me." 

"I  won't  go, "  Marina  said. 

"If  you  don't  want  to  come,  then  I'll 
take  Junic  and  Rachel.  They  love  their 
papa  and  you  don't  love  me." 

"That's  fine,"  said  Marina.  "Ju,st  you 
try  nursing  Rachel.  You  know  what 
that's  like.  It'll  be  less  work  for  me." 

Marina  left  the  bedroom  and  went 
outside  to  bring  the  children's  clothes  in 
off  the  line.  Lee  went  to  the  garage  for 
a  few  minutes,  then  the  two  of  them 
came  inside  and  sat  on  the  sofa  in  the 
living  room  folding  diapers.  "Why  won't 
you  come  with  me?"  Lee  begged.  "I'm 


Howto  draw 
a  matching  pair. 


WithRITDyc, 


You  love  your  drapes,  but  you're  getting  bored  with  the  color.  As 
long  as  they're  a  washable  fabric  (such  as  cotton,  rayon,  nylon)  why 
not  change  them?  With  RIT  Dye  and  the  RIT  tips  below,  you  can  give 
your  set  of  draw  drapes  a  new  and  vibrant  color  that  will  match- 
panel  for  panel. 

1 .  Separate  the  items  into  two  or  three  equal  washing  machine 
loads. 

2.  Use  the  same  amount  of  dye  in  each  load. 

3.  Each  of  the  drapery  panels  must  start  out  the  same  color. 

4.  Use  the  same  amount  of  hot  water,  at  the  same  temperature, 
for  each  ioad. 

5.  Agitate  f^tgi  load  for  the  same  length  of  time. 
Wait  between  dye  loads  to  allow  the  hot  water  to  reach 

the  same  temperature  as  your  first  load.  Remember,  B  fjM  J 
for  terrific  matching  results,  the  water  in  one  load  ■bbbm 
must  be  exactly  the  Same  temperature  as    ^ —  -,1  I 

the  water  in  the  next  load.  I  D|T  /     I  I 

For  a  free  booklet  or  answers  to  questions  8  EUJL  ( ®  ■  1 
on  dyeing,  write  RIT  Dept.  M,  1437  West  J  isnt*i^  \  J 
Morris  St.,  Indianapolis,  Indiana  46206.       **  ^  ^Hg^p 

Rit.  \bu're  going  to  love  the  results! 

Best  Foods,  .5  Division  of  CPC  Intprnalional  Inc 


tired  of  living  all  alone.  I'm  in  ther 
whole  week  long  and  my  girls  are 
I  don't  like  having  to  come  all  the 
out  here  each  time  I  want  to  see 

"Lee,"  Marina  said,  "I  think  it's  b 
if  I  stay  here.  I'll  stay  till  Christma: 
you'll  go  on  living  alone.  We'll 
money  that  way.  I  can  talk  to  Ruth 
she's  a  help  to  me.  I'm  lonesome  by 
self  with  no  one  to  talk  to  all  day.'j 

Just  then  Ruth  drove  up  to  the  h( 
The  car  was  filled  with  groceries 
I;ee,  followed  by  Marina,  went  oi 
help.  He  picked  up  a  load  of  grot 
and  went  in  the  house,  while  Marin 
gered  outside  and  apologized  to 
for  his  unexpected  arrival.  The  wc 
guessed  that  Lee  had  come  to  mak 

As  Ruth  went  into  the  house,  she 
to  Lee:  "Our  President  is  coming." 

"Ah,  yes,"  Lee  said,  and  walke 
into  the  kitchen.  He  used  the  expre 
so  often  that  Ruth  paid  no  attentic 
his  extraordinary  casualness. 

Marina  had  also  mentioned  the  I 
dent's  visit.  While  they  were  sittin 
the  sofa  folding  diapers,  she  had 
"Lee,  Kennedy  is  coming  tomorrow 
like  to  see  him  in  person.  Do  you  k 
where  and  when  I  could  go?" 

"No,"  he  said  blankly. 

Just  for  a  second  it  crossed  Mar 
mind  that  it  was  odd  that  Lee,  who 
so  interested  in  politics,  was  unabl 
tell  her  anything  about  Kennedy's 
-) 

Asks  again  about  Dallas 

Lee  went  out  on  the  front  lawn 
played  with  the  children  until  dark 
Paine  children,  the  neighbors'  chil 
and  June.  He  hoijited  June  to  his  sh 
ders  and  the  two  of  them  reached 
to  catch  a  butterfly  in  the  air.  Then 
tried  to  catch  falling  oak  wings  for  Ji 
It  was  while  they  were  outside,  Ma 
thinks,  that  Lee  asked  her  for  the  tl 
and  last  time  to  move  in  to  Dallas  \i 
him.  His  voice  was  now  very  kind,  q' 
different  from  what  it  had  been  in 
bedroom.  Once  again  he  said  that 
was  tired  of  living,  alone  and  seeing; 
babies  only  once  a^  week.  "I'll  get  us 
apartment  and  we'll  all  live  peacefi 
at  home." 

Marina,  for  a  tbiid  time,  refused] 
was  like  a  stubborn  little  mule,"  she 
calls.  "I  was  maintaining  my  inacce 
bility,  trying  to  show  Lee  I  wasn't  tl 
easy  to  persuade.  If  he  had  come  ag 
the  next  day  and  asked,  of  course  I  wo 
have  agreed.  I  just  wanted  to  hold 
one  day  at  least." 

Marina  expected  to  be  with  Lee  al 
the  New  Year.  But  she  enjoyed  being 
a  position  where  Lee  for  once  had  to  v 
her  over,  persuade  lier,  prove  again  tl 
he  loved  her  and  that  she  was  not  utt 
ly  at  his  mercy.  He  had  given  her  a  h 
rible  scare  with  his  alias  and  she  wani 
to  teach  him  a  lesson. 

The  evening  was  a  peaceful  one.  1 
(continued  on  page  2. 
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JustlSininutesfomfreezertoflrash. 

Now  there's  an  easier  way  to  bake  fresh  cookies  for  your 
family.  Rich's®  Preformed  Frozen  Cookie  Dough  goes  from  freezer 
to  oven  with  no  preparation.  There's  no  slicing  or  shaping — you 
don't  even  have  to  grease  the  pan! 

In  just  15  minutes,  you'll  have  2  dozen  big,  chewy  cookies. 
That's  enough  to  fill  a  good-sized  cookie  jar. 

Four  great  favorites.  Natural  Chocolate  Flavored  Chocolate 
Chip,  Peanut  Butter,  Oatmeal  and  Sugar. 

Your  family  will  love  them  all! 


jAi^y  ^  STORE  COUPON 

^  mow 

Rich's  Cookie  Dough 

Natural  Chocolate  Flavored  Chocolate  Chip, 
Peanut  Butter,  Oatmeal  and  Sugar  Cookies. 

Grocer:  Redeem  this  coupon  for  10c  towards  the  pur- 
chase of  RICH'S "  PREFORMED  COOKIE  DOUGH. 
You  will  be  reimbursed  10c  plus  5c  for  handling. 
We  reserve  the  right  to  request  invoices  proving  the 
purchase  of  sufficient  stock  to  cover  the  coupons  you 
submit.  Send  coupons  to  Rich  Products  Corporation. 
P.O.  Box  1060,  Arlington  Heights.  111.  60006.  Cash 
value  l/20th  of  ic.  Offer  expires  Dec.  31, 1978. 
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y  IN  YOUR  GROCER'S  FREEZER 


Dry  befe««  dinner. 


i  is  a  bit  special  before 
Christian  Brothers 
y  Sherr>\ 

wine  that  is  traditionally 
served  as  a  cocktail  before  meals. 
It  is  delightfully  dry  and  light,  with  a 
nutlike  quality  which  is  g 
delicious  over  ice,  or  § 
very  chilled.  1 
Our  Dry  Sherry  is  m 
made  from  the  choicest  I 
grapes  and  with  our 
tradition  of  quality  and  I 
care  in  each  bottle—  I 
a  special  wine  that  is  B 
always  an  excellent  ■ 
value.  M 


h^i:^  JSC. 

Cellarmaster 

The  Christian  Brothers 


How  to  Wax  Floori 

By  Lois  Libien  &  Margaret  Stroi 


First,  choose  the  right  product.  H 
are  two  different  kinds  of  floor  w; 
solvent  base  and  water  base.  Sele 
solvent  base  wax  for  wood  or  cork, ; 
these  materials  should  have  as  little 
tact  with  water  as  possible.  Water- 
products  are  the  usual  choice  for  i 
lent  floor  coverings,  a  few  of  w 
(asphalt  and  some  rubber  tile,  foi 
ample)  are  not  solvent  resistant. 

Some  waxes  are  sold  without  ai 
dication  on  the  label  as  to  whether 
have  a  solvent  or  water  base.  Wht 
doubt,  use  your  nose:  A  solvent- 
product  smells  like  cleaning  fluid. 

Whichever  wax  you  choose,  r 
sure  you  understand  the  manufactu 
instructions  before  you  apply  it.  T 
niques  vary  somewhat,  according  to 
type  of  product. , 

Solvent  base  waxes  are  what 
manufacturer  calls  "self-sensitive." 
means  that  succeeding  applications 
solve  and  remove  the  previous  coa 
wax,  along  with  the  dirt  embedded  i 
But  only  when  your  wax  applicatc 
clean.  With  a  soiled  applicator,  old 
and  dirt  are  redistributed  with  the  f 
wax. 

Therefore,  don't  use  a  mop  to  ■d[ 
a  solvent-base  wax.  Instead,  use  a  la 
clean  cloth  and  turn  it  frequently  so 
you're  always  working  with  a  clean  | 
of  it.  Switch  to  a  fresh  cloth  when  nel 
sary.  If  you  use  an  electric  waxer, 
tach  disposable  pads  to  the  brushes 
change  them  oftep. 

Many  paste  and  liquid  solvent  ! 
waxes  need  to  be  buffed  or  polishec 
bring  up  the  shine. 

Apply  a  solvent-base  wax  only  t 
freshly  swept  or  vacuumed  floor. 

Work  in  one  sirtall  (about  3'  x 
area  at  a  time,  following  the  grain  of 
wood  wherever  possible. 

When  the  applicator  becomes  soi 
switch  to  a  fresh  one. 

There  is  no  tirr^etable  for  reappl 
tion  of  solvent-base  waxes.  Manufact 
ers  suggest  reWaxing  when  the  fl 
begins  to  look  dull,  which  could  hi 
matter  of  weeks  or  months  or  overni! 
depending  on  the  kind  of  product  yoii 
used  and  the  amount  of  heavy  tra 
your  floor  gets.  There  are  a  few  st 
gap  measures  that  can  put  off  the  lu 
for  a  whole  rewaxing  job.  Heavy-vv 
areas  can  be  spot-waxed,  for  exam| 
Discolorations  can  be  removed  by  gen 
scouring  with  fine  steel  wool  dipped  ii 
the  original  wax  product.  Floors 
which  a  buffing  wax  has  been  used,  ( 
be  brightened  by  rebuffing. 

Most  water-base  products  are  si 
polishing  and  need  no  buffing.  Ikit  tH 
are  not  self-cleaning,  which  means  tl 
successive  applications  build  up, 
by  layer,  one  on  top  of  another.  If  a 


After  dinner  sweet. 


nr*here  is  a  wine  to  enjoy  after  the 
JL  dinner  is  over: 

The  Christian  Brothers  California  Cream 
Sherry. 

Creamy.  Smooth.  Rich.  This  is  a 
wine  to  serve  with  fruit  and  cheese, 
desserts,  or  to  offer  with 
coffee. 

Of  course,  many 
people  enjoy  its  delicious 
flavor  on  other  occasions 
as  well.  Whenever  you 
serve  it,  you  will  ahvays 
find  the  quality  and  care 
that  is  there  in  each  bottle 
from  The  Christian 
Brothers  cellars. 


Cellarmaster 
The  Christian  Brothers  ,  „ 


t  gets  caught  between  layers  (and 
:-re's  always  some  dirt  embedded  in 
old  coat  of  wax ) ,  it's  there  for  good— 
at  least  until  all  the  wax  is  stripped 
■  the  floor. 

While  it's  okay  to  wax  over  a  few  pre- 
)us  layers,  always  damp-mop  or  wash 
d  dry  the  floor  first. 
To  apply  a  water-base  wax,  pour  a 
lall  amount  of  it  directly  onto  the 
or.  Spread  it  with  a  damp-mop-type 
IX  applicator  or  a  clean,  dry  cloth,  us- 
l  light  pressure  and  working  in  one 
•ection  only.  No  scrubbing  or  rubbing, 
le  idea  is  to  coat  the  floor  with  a  thin, 
fjen  film  of  the  product.  Keep  in  mind 
at  a  too-liberal  application  may  pro- 
:ce  \a  flaky,  easily  chipped  surface, 
lile  scrubbing  back  and  forth  with  the 
plicator  often  results  in  a  streaky, 
iigh-looking  surface. 
Work  in  one  small  area  at  a  time, 
me  overlapping  strokes  may  be  neces- 
ry  to  assure  even  coverage,  but  try  to 
ep  them  to  a  minimum. 
Allow  the  product  to  dry  thoroughly 
fore  walking  on  it.  Drying  may  take 
ywhere  from  20  to  30  minutes,  some- 
lat  longer  in  humid  weather.  When  a 
cond  coat  is  desired,  it's  recommended 
at  the  first  coat  be  allowed  to  diy  for 
vcral  hours— or  better  still,  overnight. 
Sooner  or  later,  an  accumulation  of 
itcr-base  wax  is  going  to  have  to  be 

I moved.  Sooner,  if  individual  coats  of 
IX  were  too  heavy,  if  second  coats 
3re  applied  before  first  coats  were 
_  mpletely  diy,  or  if  you've  used  strong 
aa^iers  to  wash  the  floor.  You'll  know 
iien  to  strip  oft  the  old  wax  when  your 
■or  looks  dingy  and  washing  and  re- 
ixing  fail  to  brighten  it. 
To  get  rid  of  ivax  buildup,  wet  a  small 
ea  of  the  floor  with  a  strong  solution  of 
nmonia  and  warm  water.  Let  the  solu- 
|)n  stand  for  five  minutes  or  so,  then 
I  rub  at  the  softened  wax  with  a  plastic 
jouring  pad.  Wipe  up  the  loosened  wax 
I  mediately  and  proceed  to  the  next 
jiall  area.  When  you've  done  the  entire 
•or,  rinse  thoroughly  with  clear,  warm 
jater  and  dry  with  a  clean  cloth.  Now 
nu're  ready  to  rewax.  (Note:  An  extra- 
I'avy  accumulation  of  old  wax  may 
;ed  a  second  going-over  with  ammonia 
ater  and  a  scouring  pad.  When  in 
)ubt  about  whether  you've  removed 
I  the  wax  from  a  floor,  scrape  a  dull 
lite  blade  across  the  surface.  Particles 
I  tlie  knife  means  there's  still  some  w  ax 
ft  on  the  floor. ) 

Commercial  products  to  remove  wax 
lildup  abound.  They  are,  of  course, 
ade  by  the  manufacturers  of  waxes. 
Liy  them  only  as  a  last  resort.  The 
nmonia  and  warm-water  solution— 
us  a  little  elbow  grease  for  scummed- 


)  floors— should  do  the  trick. 


End 
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How  to  make 
your  clothes 
curve  as 
smoothly  as  you  do. 

You  curve  naturally. 
Fabric  doesn't.  That's  why 
fitting  an  inward  curve 
to  an  outward  curve  is  such 
a  hassle.  But  take  heart. 
There's  a  simple  solution. 
Just  reinforce  the 
inward  curve  with  a  row 
of  stay-stitching  close  to  the  seamline. 
Now  make  little  clips  in  the  seam 
allowance  every  Vi ' 
or  1"  along  the 
curve.  When  you 
pin  the  two  curves 
together,  the  clips 
will  spread,  so  the 
seam  will  lie  flat 
and  be  easy  to  sew. 

Want  some  more 
sewing  shortcuts? 

We'll  give  you  all  kinds  of  how-to 
guides  and  pointers  in  the  Fiskars 
Shortcut  Sewing 
Book.  It's  free 
when  you  buy 
Fiskars  8"  sewing 
scissors.  The 
shears  with  the 
famous  comfort- 
molded  orange 
handles  and 
surgical  stainless 
steel  blades, 
now  improved  for 
easier  cutting. 
Fiskars,  the  orig- 
inal lightweight 
sewing  scissors. 

FISKARS 
Non  '  mar-K  \ 

MmncapKilis.  Minn  55423  \ 
Copyright  1977 

Manufactured  by  OY  Fiskars 
AB  Finland.  Normark  Corp.  "  ■ 

is  a  sole  importer,  marketer  and  national  distributor. 


How  to  Clean  Shiny 
Appliances 

By  Lois  Libien  and  Margaret  Strong 

Blender.  After  each  use,  turn  the  unit 
ofiF,  then  unplug.  Separate  container  and 
blade  assembly  from  base. 

Do  not  immerse  the  motor  base.  In- 
stead, use  a  plastic  scouring  pad  and 
baking  soda  to  loosen  any  bits  of  food 
stuck  on  the  base;  then  wipe  with  a 
sudsy  cloth,  rinse  with  a  cloth  wrung  out 
of  clear  water  and  wipe  dry. 

The  container,  lid  and  blade  assem- 
bly may  be  washed  in  hot  sudsy  water. 
(One  manufacturer  warns  against  soak- 
ing the  blade  assembly  for  any  length 
of  time. )  Next,  a  clear  water  rinse.  The 
container  and  lid  can  be  wiped  dry.  The 
blade  assembly  may  be  reassembled,  re- 
placed with  the  container  on  the  motor 
base  and  then  spun  dry  on  a  high  speed 
for  15  seconds  or  so. 

To  prevent  musty  odors,  store  your 
blender  with  the  lid  slightly  ajar. 

Clothes  iron.  Turn  to  "Off,"  disconnect 
and  allow  to  cool.  Then  wipe  with  a 
damp  cloth.  If  your  iron  has  a  soleplate 
(ironing  surface)  with  a  nonstick  fini.sh, 
this  is  all  you  should  e\'er  do  to  it  in  the 
way  of  cleaning.  The  soleplates  of  all 
other  irons  should  be  cleaned  from  time 
to  time:  Scour  with  baking  soda  sprin- 
kled on  a  damp  cloth.  Rinse  with  a  damp 
cloth  wrung  out  of  clear  water  and  wipe 
dry.  Before  using  the  iron  again,  turn  it 
on  to  the  "Low"  or  "Warm"  setting 
and  iron  over  waxed  paper,  then  over  a 
clean,  dry  cloth. 

Each  time  you  use  your  steam  iron  for 
dry  ironing,  clear  lint,  etc.  from  the 
steam  ports  by  turning  on  to  the  "steam" 
setting  for  a  few  minutes. 

An  accumulation  of  dirt  and  burnt-on 
lint  can  cause  your  iron  to  drag  rather 
than  glide  over  the  fabric.  If  washing  the 
soleplate  with  a  damp,  sudsy  cloth 
doesn't  remedy  the  situation,  try  smootli- 
ing  it  with  very  fine  sandpaper:  With 
the  iron  in  an  upright  position,  sand  the 
.soleplate  until  it  loses  its  shine.  Next, 
polish  with  soapless  steel  wool.  When  it 
gleams  again,  wipe  with  a  damp  cloth. 

If  synthetic  fabric  or  plastic  gets 
melted  onto  the  soleplate,  disconnect, 
scrape  off  the  residue  while  the  iron  is 
still  warm  (a  .spatula  is  good  for  this), 
then  sand  and  polish  as  described  abo\'e. 

Sometimes  dirt  and  mineral  deposits 
build  up  to  the  point  where  they  par- 
tially clog  the  steam  ports  in  the  sole- 
plate. Ob\  iously,  when  this  happens  tlie 
amount  of  steam  that  comes  from  the 
iron  is  greatly  reduced.  You  can  clean 
these  little  holes  by  poking  a  hairpin  or 
the  end  of  a  paper  clip  into  each  one. 
(You  may  need  to  work  the  hairpin  or 
paperclip  around  in  the  hole  to  loosen 
the  deposit. )  Next,  fill  tlie  iron  with  a 


solution  of  equal  parts  white  vinegar 
water.  Turn  the  iron  on  to  the  "Stei 
setting  and  allow  all  the  vinegar-w 
solution  to  steam  through  the  holes. 

Coffeernaker.  Turn  to  "Off"  and  dis( 
nect.  Wash  the  lid,  basket,  spreader 
sieve-like  disk  that  goes  on  top  of 
basket)  and  stem  in  hot,  sudsy  w£ 
Unless  you  know  for  sure  that  the  i 
is  immersible,  do  not  dunk  the  pot  it; 
Instead,  fill  it  with  hot,  sudsy  water 
wash  with  a  soft  cloth.  Bumt-on  co 
spatters  can  be  scoured  with  a  pla 
scouring  pad  and  bar  soap.  Rinse  v 
clear  water  and  wipe  dry.  Every  ono 
a  while,  give  the  tube  and  spout 
extra-thorough  scrubbing  with  a  pel 
lator  brush. 

If  your  coffee  isn't  tasting  up  to  ] 
it  could  be  because  of  an  accumulat 
of  hard-to-remove  coffee  residue  and 
hard-water  mineral  deposits  in  the  i 
Either  way,  the '  pot  needs  even  m 
thorough  cleaning:  Wash  as  outliil 
above,  then  fill  with  a  solution  of  eq 
parts  white  vinegar  and  water.  Assem 
stem,  basket  and  spreader,  and  pi 
in  the  pot.  Turn  the  unit  to  "On"  i 
perk.  Empty,  rinse  well  and  wipe  dr 

If  your  coffeemaker  perks  only  hj 
heartedly,  the  stem  might  be  clogg 
Wash  it  in  hot,  sudsy  water,  paying  p 
ticular  attention  to  the  little  valve  at 
bottom  end.  Rinse  well  and  dry. 

Dehiimidifier.  Tiirn  off  and  disconn 
the  unit  before  cleaning. 

If  yours  is  the  kind  with  a  drain  j 
that  must  be  emptied  by  hand,  be  s 
to  check  regularly  and,  if  necessary,  po 
out  the  accumulated  water. 

As  part  of  routine  room  cleaning, 
the  dusting  attachment  of  your  vaciii 
cleaner  to  remove  dust  from  the  cabit 
exterior,  louvers  and/or  grills.  Tl 
wipe  with  a  damp  cloth.  Or,  if  necessa 
wash  with  a  damp,  sudsy  cloth,  rir 
with  a  damp  cloth  wrung  out  of  cl( 
water  and  wipe  dry. 

Once  a  month,  empty  and  then  scr 
the  inside  of  the  witer  container  witl 
cloth  and  hot,  sud^y  water.  Rinse  a 
wipe  dry.  This  will  inhibit  mold  and  n 
dew  growth. 

Once  or  twice  during  the  sumrrl 
months,  carefully  \  acuum  dust  from  tl 
cold  coils. 

On  cooler  days,  check  the  coils 
make  sure  they  haven't  frosted  over 
they  have,  turn  the  unit  off  until  t 
frost  melts. 

A  few  words  about  location:  Doi 
place  the  unit  on  a  damp  floor  or  whe 
there  is  the  likelihood  of  water  accuml 
lating.  Operate  on  a  level  surface  awj 
from  large  pieces  of  furniture  and  in 
spot  where  air  can  flow  freely  to  ai 
from  the  unit  in  all  directions  (inclu 
ing  from  behind) .  El 
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your  super  tampon  needs  help 
irom  a  napkin,  then  it  isrft  supen 


How  we  work  against 
tampon  bypass. 

Ha\  e  you  ever  had  an 
accident  and  tound  your  tampon 
hardly  used?  That's  tampon 
bypass.  It  happens  when  your 
tampon  fails  to  expand  fully. 

It  almost  never  happens 
with  new  Kotex  Heavy  Duty 
tampons.  Because  they  expand 
gently  and  fully  inside  you. 


How  our  tapered  plastic 
tube  works  better. 

The  leading  tampon 
has  a  cardboard  tube  with 
blunt  edges. 

The  Kotex  Heavy  Duty 
tampon  has  a  tapered  tube  of 
^mcxjth  plastic.  So  it  inserts 
more  easily  and  comfortably. 


How  to  get  your  money  back. 

We're  so  sure  ot  Kotex 
Heavy  Duty  tampons,  we 
guarantee  tnem.  If  you  don't 
like  them  better  than  your 
brand,  just  send  the  product 
^  I  ide  symbol  from  bottom  of 
package  and  indicate  purchase 
price  to  Kotex  Heav^  Duty 
tampons,  c/o  Kimberly-Clark, 
Dept.  TBT,  Box  551,  Neenah, 
Wisconsin  54956.  Limit  one 
refund  per  family. 


Av.iil.ible  in  RcKular  .imJ  Super  >i:e. 


Tapered  Tube 


It's  no  fun  having  to  wear  a  napkin  along  with 
your  tampon  for  two  or  three  days  of  your  period.  So  we 
designed  the  Kotex®Heavy  Duty™ tampon.  It  comes 
in  two  sizes,  regular  and  super,  both  incredibly 
absorbent.  In  fact,  our  super  is  twice  as  absorbent  as  the 

best  selling  "super"  —  which  means  it  can  hold 
twice  as  much.  With  new  Kotex  Heavy  Duty  tampons, 
you'll  probably  never  wear  another  napkin. 


iirr  avQiIaKlf  in  limitpii  arfa<innlv 


Another  aualin'  rfoductt>f  Kimberiv-Clark  Corporarion. 


ntroducing  new  Reeses 
Peanut  Butter  Chips 

Put  a  great  new  taste  in  your  chocolate  cookies! 

Now  put  two  great  tastes— peanut  butter  and  chocolate— 
into  one  great  cookie.  A  delicious  chocolate  cookie  chockful 
of  peanut  butter  chips.  Buy  Reese's^Peanut  Butter  Chips 
in  the  baking  section  of  your  store,  and  try  our  easy  recipe. 


1  cup  butter/margarine 
1 V2  cups  sugar 

2  eggs 

2  teaspoons  vanilla 
2  cups  unsifted  all-purpose  flour 

Cream  butter  or  margarine,  sugar,  eggs  and  vanilla  until  light  and 
fluffy.  Combine  flour,  cocoa,  baking  soda  and  salt;  add  to  creamed 
mixture.  Stir  in  peanut  butter  chips.  Chill  until  firm  enough  to  handle. 

Shape  small  amounts  of  dough  into  1-inch  balls.  Place  on  ungreased 
baking  sheet  and  flatten  slightly  with  fork.  Bake  at  350",  8-10 
minutes.  Cool  1  minute  before  removing  from  cookie  sheet  onto  wire 
'rack.  Makes  about  6  dozen  2  Va-inch  cookies. 

More  new  recipes  on  the  package. 


Plants  That  REALLY  Bloom  Ind 


THE 

KAFFIR 

LILY 


BY  GEORGE  &  VIRGINIE  ELBE 

Clivia  miniata.  Amaryllidaceae.  Sc 
Africa.  Kaffir  Lily.  Plant  with  mag; 
cent  flowers  but  short  blooming  sea 
in  spring.  A  window  plant. 

The  trouble  with  all  those  wonde 
plants  of  the  Lily  and  Amaryllis  fami 
is  their  short  period  of  bloom.  You  rr 
be  infatuated  with  these  bulb  pi 
to  care  for  them  a  whole  year  in 
house  for  so  short  a  pleasure.  If 
grant  all  this,  however,  we  must  ad 
that  Clivia  has  a  special  magnificence 

It  is  also  exceptional  in  having  fle 
roots  instead  of  a  true  bulb.  At  most 
bases  of  the  leaves  thicken  into  a  n 
mentary  bulb.  The  plant  is  evergre 
and  has  broad  and  strap-shaped  lea 
forming  overlapping  series  on  oppoi 
sides  of  the  plant.  From  the  center  r 
the  thick  green  stem  topped  by  an  i 
bel  of  ten  to  20  orange  flowers  in 
spring.  Occasionally  it  blooms  in  the  f 

Culture  is  very  simple  indeed.  A 
gle  spread  of  leaves  should  go  intd 
six-inch  pot.  Use  rich  mix  (3  p; 
sphagnum  peat  moss,  2  parts  perlite 
part  vermiculite)  without  lime  and  p 
it  very  solidly  around  the  plant,  be 
careful  not  to  break  the  brittle  roots 
does  not  like  loosesoil,  though  drain 
is  essential.  Set  it  a  few  feet  back  fi 
any  window  where  it  will  get  a  cert 
amount  of  direct  sunlight— two  or  th 
hours  will  suffice.  Never  move  it  or  e\ 
turn  it.  Total  immobility  is  needed. 

After  blooming  cut  off  the  stem  s 
water  only  after  the  pot  has  dried  ou 
about  once  a  week.  This  is  the  gro\\ 
period  and  new  leaves  will  de\'el 
Mist  frequently  to  keep  leaves  fresh 
do  not  be  concerned  about  aerial  hum 
ity.  In  September  stop  watering  entire 
and  allow  the  pot  to  stay  dry  until  Jar 
ary.  Then  start  slowly  watering  agai 
Bloom  will  appear  in  February-April 

Clivia  likes  a  temperature  over  55° 
and  requires  a  minimum  of  60°  F. 
])loom.  Follow  the  seasonal  procedu 
exactly. 

In  the  course  of  time  offsets  devel 
and  you  may  eventually  end  up  with 
huge  tub  with  a  dozen  stems  bloom 
away  at  one  time.  You  can  break 
clusters  apart  and  separately  pot. 

Occasional  attacks  of  mite  or  scale 
removed  by  swabbing  the  lea\'es  w 
alcoliol  or  chlorinated  water.  Er 


From  "Plants  That  Really  Bloom  Indoors,"  by  Geol 
and  Virginie  Elbert.  Copyright  ©  1974  by  George 
Virginie  Elbert,    Reprinted  by  permission  of  Simon 
bchuster.  Inc. 


Shampooing  Upholstery 

By  Lois  Libien  and  Margaret  Strong 

What  to  know  about  doing  the  job  yourself. 

1.  First,  know  that  upholstery  is  shampooed  with  foam, 
not  Hquid.  Here's  why.  There  is  danger  in  getting  the  surface 
overly  wet.  Moisture  can  seep  through  the  cushion  fabric  to 
the  filling  and  rot  can  set  in.  Cushions  that  are  filled  with 
dowii  may  not  be  damaged,  but  those  filled  with  latex  foam 
or  synthetics  such  as  Dacron  and  polyurethane  can  begin  to 
deteriorate  with  a  dousing. 

2.  If  you  use  a  commercial  foam  shampoo  make  sure  you 
understand  the  directions  thoroughly  before  you  start. 

3.  Don't  use  a  brush  when  you  apply  the  foam  or  you  can 
damage  the  texture  of  the  fabric.  Apply  shampoo  gently  with 
a  clean  soft  cloth  or  towel. 

'4.  If  the  upholstery  fabric  has  a  soil-repellent  finish,  the 
foam  must  be  thoroughly  rinsed  off  with  a  cloth  moistened  in 
clear  water,  with  care  taken  so  that  the  fabric  is  not  saturated. 
Foam  shampoo  left  to  dry  on  treated  fabrics  tends  to  make 
the  fluorochemical  finish  less  effective. 

5.  If  the  upholstery  is  covered  with  velvet,  silk,  satin,  suede 
or  any  other  fabric  that's  hard  to  clean  and  expensive  to  re- 
place, call  in  a  professional  cleaner. 

The  professional  cleaner  may  recommend  "steam  cleaning." 
This  method,  which  is  relatively  new,  is  really  "extraction" 
cleaning.  A  hot  solvent  is  shot  into  the  fabric  and  immediately 
extracted  by  means  of  suction  equipment.  The  method  is  often 
recommended  for  extremely  dirty  upholstery  but  may  not 
work  successfully  on  such  fabrics  as  silk  and  satin.  Many  peo- 
ple seem  to  like  it,  though  I've  spoken  with  several  profession- 
al upholstery  cleaners  who  say  that  steam  cleaning  is  a  gim- 
mick and  doesn't  do  any  better  a  job  than  shampooing  does. 

If  you  decide  to  shampoo  your  upholstery  yourself,  be  pre- 
pared to  spend  some  time  at  it.  The  job  takes  a  good  deal  of 
patience  and  a  little  muscle. 

About  tlie  shampoo.  There  are  good  upholstery  shampoos  on 
the  market,  but  you  can  easily  make  your  own.  Just  mix  /2  cup 
of  mild  detergent  with  two  cups  of  boiling  water.  Let  this 
cool  into  a  jelly  and  then  whip  it  into  foam  with  a  hand  egg- 
beater. 

The  idea  is  to  get  good,  stiff,  foamy  lather— the  foamier  the 
better— so  that  your  upholstery  absorbs  as  little  moisture  as 
possible. 

Here  is  how  to  do  the  job: 

1.  Very  important.  Pretest  the  shampoo  on  a  fairly  large, 
inconspicuous  piece  of  the  fabric  just  to  make  sure  the  colors 
don't  run  and  there's  no  shrinkage.  Test  a  really  sizable  area, 
if  possible,  so  that  you  get  a  good  idea  of  what  happens.  Wait 
until  the  fabric  is  completely  dry  (you  can  speed  up  the  dry- 
ing time  with  a  hair  dryer).  If  any  damage  appears,  have  the 
upholstery  cleaned  by  a  professional. 

2.  If  Step  I  is  successful,  vacuum  the  entire  piece  of  furni- 
ture as  preparation  for  the  shampoo. 

3.  Apply  the  foam  with  a  clean,  soft  cloth  or  towel.  Work 
small  areas  at  a  time,  applying  the  foam  in  a  light,  circular 
motion  from  the  edges  toward  the  center. 

4.  Overlap  cleaned  areas  until  the  entire  piece  is  done, 
working  quickly  but  thoroughly— and  use  only  the  foam.  Be 
careful  not  to  saturate  the  fabric. 

5.  On  fabrics  treated  to  be  stain  and  soil  repellent,  rinse 
the  entire  surface  with  a  clean  cloth  dampened  in  cool  water. 
Be  careful  not  to  leave  any  foam  on  the  fabric  because  it  tends 
to  make  the  fluorochemical  finish  less  effectix  e.  These  finishes 
should  last  through  three  to  five  cleanings  before  being  re- 
treated. 

6.  On  untreated  fabrics,  simply  let  the  upholstery  dry  com- 
pletely and  then  vacuum  away  all  the  loosened  dirt  and  dried 
shampoo. 

Copyright  ©  1976  by  Lois  M.  Libien  and  Margaret  Strong.  From  the  book.  SUPER- 
ECONOMY  HOUSECLEANING  by  Lois  Libien  and  Margaret  Strong,  published  by  William 
Morrow  &  Co.,  Inc. 
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FROZEN  CONCENTRATED 


JUICE  COCKTAIL 
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Welch  s  Frozen  Cranberry 
costs  about  25%  less  than  the  leading 
bottled  and  tastes  every  bit  as  good. 


•  tortillas  1  jar  (12  oz.)  Ortega  Green  Chile  Salsa,  heated 
3unci  beef  1  can  (4  oz.)  Ortega  Diced  Green  Chiles 
lonion  chopped  2  cups  (8  oz.)  grated  Jack  cheese 
Igariic,  minced  2-3  TPsp.  drv  bread  crumbs 

Irtillas  tightly  in  aluminum  foil.  Heat  in  250°  oven  15  minutes, 
Irm,  In  skillet  cook  beef  until  crumbly  Dram.  Add  onion  and 
Jock  until  soft.  Mix  in  3/4  cup  salsa  and  remaining  ingredients, 
|l2  of  hot  filling  on  warmed  tortilla.  Roll  up.  Serve  with 
desired, 

'EA  SALAD 

6oz,)  chick  peas,  drained  3Tbsp,  thinly  sliced  scailions 
im  clove  garlic,  minced  2  tsp.  parsley  flakes 

liced  ripe  olives  1  cup  Ortega  Picante  Salsa 

I  oz,)  Genoa  salami,  cut  in  thin  strips    Romaine  lettuce 

pm  bowl  combine  all  ingredients,  except  Romaine.  Chill, 
1  Romaine  lettuce  Serves  6 


bx  1228,  Dept  2014,  Harcford,  Conn,  06101- 


Pizza  Secret. 


Ortega®  Diced  Green  Chiles...Best 
thing  to  happen  to  pizza  since  pepperoni. 

Nothing  peps  up  a  pizza  like  Ortega 
Chiles.  Just  put  them  on  before  you  heat 
and  serve.  Their  fresh,  tangy  flavor  is 
delicious  with  melted  mozzarella. 

So  next  time  you  buy  a  frozen  pizza, 
get  Ortega  Green  ChiJes  too.  And  make  a 
pizza  so  good  it  could  make  your  house 
the  family's  favorite  pizzeria. 

FOR  MORE  RECIPES  USING  ORTEGA*  GREEN  CHILES. 
SEND  }5«TO  HEUBLEIN.  INC  .  R  O.  BOX  1228,  DEPT.  1040.  HARTFORD,  CT  06 10 1 


\ 


GREEN  CHILE  PIZZA 

Sprinkle  a  4  oz.  can  of  Ortega  Diced  Green 
Chiles  over  your  favorite  frozen  pizza. 

Try  this  one  too! 

TASTY  TOSTADA  PIZZA 

5  Ortega  Tbstada  Shells,  warmed  according  to  pkg.  directions 
2V2  c.  ( 10  oz.)  grated  Cheddar  cheese 

5  tsp.  each  finely  chopped  onion  and  Ortega  Hot  Taco  Sauce 
1  can  (7  02.) Ortega  Diced  Green  Chiles 
'/h  tsp.  garlic  powder 
On  each  tostada  shell,  sprinkle  '/2  c. 
cheese,  1  tsp.  onion,  1  tsp.  taco  sauce, 
3  Tbsp.  chiles  and  garlic  powder  to  taste- 
On  baking  sheet,  bake  in  preheated  400 
oven  8-10  minutes,  or  until  bubbly. 
Serve  immediately. 


Thomas'  Original 
Englisli  Muffins 
Are  Here! 


Light&  Airy  Inside -Crisp  &  Crunchy  Outside! 


Here  is  the  muffin  that  changed  the  break- 
ast  habits  of  millions. They're  that  delicious. 

Thomas  Original  English  Muffins. The 
English  Muffin  made  with  Samuel  Bath  Thomas 
880  recipe. There  have  been  a  lot  of  imitators 
)ver  the  past  97  years,  but  none  come  close  to  the 
)riginal  Thomas!  Now,  (at  last)  you  can  taste  why. 

See  those  splendid  nooks  and  crannies? 
rhey  cradle  butter  jams  and  jellies  —  like  no  other 


muffin  around. 

Experience  that  original  Thomas'  taste. 
Crispier  on  the  outside— light  and  airy  on  the 
inside.  It  s  like  no  other  English  Muffin  you've 
ever  toasted  or  tasted. 

It  has  that  old  fashioned  look  with  a  taste 
that  says  homemade.' 

Fork-split,  ready  to  toast 

They  also  come  in  delicious  sourdough. 


The  Oriqi""'      THOMAS'        fork  split 

«J:  English 
K    MUFFINS  mb^^:^ 


rheOngi"''l   THOMAS'  foru^P'** 

— «  SOURDOUGH 
1-=™  English  MUFFINS ^^^^ 


Have  a 

delicious 

morning! 

Not  available  m  all  stores  in  all  areas. 


Beautiful  tissue  boxes  designed  by  one  of  America's  nnost  gifted  designers. 

Now  you  con  experience  her  joyous  sense  of  color,  her 
carefree  flow  of  line,  whenever  you  reach  for  a  soft  Chiffon  Facial  Tissue. 
Choose  fronn  seven  exclusive  design^  with  color-coordinated  ,  . 
soft  pastel  tissues— packages  designed  to  enhance  the    |  i . 
'P'tlecor  of  any  roorm  in  your  home,  Softness  by  Chiffon.  Designs  by  l/'y]  ^ 


)ne  problem  with  cornbread  is  that  it  can  fall  apart... 
ven  with  the  sharpest  knife,  leaving  a  lot  of  messy 
rumbs.  But  with  McCalls  JON'  E  BAKE  CORN- 
BREAD SKILLET  you'll  have  delicious  cornbread  that 
loesn't  crumble! 

Hot  from  the  oven,  these  neat  serving-size  wedges 
nake  a  succulent  treat... with  butter  or  honey  for 
ireakfast,  cheese  for  lunch,  and  as  a  tasty  base  for 
reamed  chicken,  chipped  beef  or  ham  for  dinner 

Made  of  heavy  cast  aluminum  with  an  ovenproof 
landle,  it's  specially  designed  for  perfect  cornbread 
orever  Featured  in  McCall's  "Flourishes  with  Food'," 
he  JON'  E  BAKE  CORNBREAD  SKILLET  is  also 
ireat  for  individual  meat  loaves,  biscuits  or  shortcakes, 
^nd  the  JON'  E  BAKE  CORNBREAD  SKILLET 
omes  with  six  great  cornbread  recipes! 


Order  yours  today,  at  McCall's  special  low  price! 

It's  a  great  gift,  too! 

r~'Mc~Cairs  Jon~E¥a~ke~  ITlTf 
i    P.O.  Box  16246,  Minneapolis,  Minn.  55416 

I  Pleasesenda  Jon'EBakeCornbreadPan $6.95  plus  50<I  post- 

j  age  and  handling. 

j      SAVE!  Order  two  or  more  and  McCall's  pays  all  the  postage! 
[      Enclosed  is  a  check  or  money  order  payable  to  McCall's  for 

I      $  for  Pan(s). 

1      Or  charge  credit  card: 

I  □  BankAmericard      □  Master  Charge      □  American  Express 

I  Credit  Card  No  

[  Expiration  Date  

I  Name  

j  (Please  Print) 

I  Address  .  

j  City  

I  State  Zip  

I  Of  course  money  back  if  not  delighted  witti  Jon  E  Bake 


California.  Pennsylvania  and  N.Y.  residents  please  add  sales  tax. 


ANNOUNCING 


Grimm's  Fairy  Tale 


PORCELAIN  PU\TE  COLLECTION 


i  single,  limited  edition  of  twelve  exquisite  collector's  plates,  crafted  of 
'arian  porcelain  and  depicting  the  best-loved  tales  of  the  Brothers  Grimm. 

lach  porcelain  plate  will  bear  an  original  work  of  art,  created  exclusively 
for  this  collection  and  hand-decorated  with  pure  24  karat  gold. 


INDERELLA  . . .  LITTLE  RED 
RIDING  HOOD  .  .  .  SNOW 
WHITE  AND  THE  SEVEN 
DWARFS  .  .  .  RUMPELSTILTS- 
HANSEL  AND  GRETEL  .  .  . 
g  life's  most  cherished  memories  are 
neless  tales  recorded  for  posterity  over 
ears  ago,  in  the  legendary  forests  of 
ia,  by  the  Brothers  Grimm.  Enchant- 
les  that  enthralled  us  in  childhood  .  .  . 
ned  shining  memories  as  we  grew  .  .  . 
ontinue  to  enrich  our  lives  as  we  share 
today  with  our  own  children  and 
Ichildren. 

\n  unprecedented  official  tribute 

The  Brothers  Grimm  Society  —of  Kas- 
avaria  —  is  pleased  to  announce  an  un- 
dented official  tribute  to  the  literary 
y  of  the  Brothers  Grimm:  a  limited 
m  of  twelve  exquisite  collector's  plates, 

bly  handcrafted  in  the  beauty  of  fine 
rian  porcelain. 

Twelve  original  works  of  art 

The  Grimm's  Fairy  Tales  Porcelain 
Collection  will  bear  twelve  gloriously 
tiful,  original  works  o/^ar/ —portraying 
s  from  the  twelve  most  beloved  tales 

Brothers  Grimm, 
e  twelve  paintings  that  will  adorn  the 
have  been  executed  by  the  eminent 
mporary  European  artist  Carol  Law- 
-whose  ebullient,  lyrical  style  and 
sense  of  color  are  virtually  unmatched 
r  field. 

ch  of  these  original  paintings  has  been 
:d  by  Miss  Lawson  exclusively  and 
ssly  for  this  collection.  None  has  ever 
seen  before,  and  none  will  ever  be 
Fed  again  in  any  form. 

'  and-decorated  in  pure  24  karat  gold 

cover,  Miss  Lawson  has  also  designed 
avishly  beautiful  circular  border  which 


RAPUNZEL 


BREMEN  TOWN  MUSICIANS 

frames  each  painting  — and  which  will  be 
applied  by  hand  to  every  plate  in  pure  24 
karat  gold. 

By  authorization  of  The  Brothers  Grimm 
Society,  these  exquisite  porcelain  plates  will 
be  made  available  to  collectors  by  Franklin 
Porcelain,  a  division  of  the  world-renowned 
Franklin  Mint. 

A  strictly  limited  edition 

The  Grimm's  Fairy  Tales  Porcelain  Plate 
Collection  will  be  issued  in  strictly  limited 
edition— with  a  firm  limit  of  one  set  per 
subscriber.  Thus  the  total  number  of  sets 
that  comprise  the  issue  will  forever  equal 
the  exact  number  of  subscriptions  entered 
by  the  edition  closing  date. 

To  ensure  the  absolute  integrity  of  the 
edition,  the  Society  has  authorized  the  entry 
of  subscriptions  only  by  direct  application 
to  Franklin  Porcelain.  The  plates  will  not  be 
made  available  through  even  the  most  ex- 
clusive shops  or  dealers.  Indeed,  any  dealer 
who  later  wishes  to  obtain  the  plates  may 
hope  to  do  so  only  by  purchasing  them  from 
an  original  collector  — at  a  privately  nego- 
tiated price. 

A  beautiful  heirloom  collection 

As  the  only  official  collection  of  its  kind  ever 
issued.  The  Grimm's  Fairy  Tales  Porcelain 
Plate  Collection  is  likely  to  be  eagerly  sought 
by  discerning  collectors  the  world  over.  It 
is  hoped,  however,  that  subscribers  will  re- 
gard these  plates  not  only  as  collector's 
items,  but  as  a  source  of  rich  and  enduring 
pleasure.  The  incomparable  pleasure  to  be 
derived  from  owning  and  displaying  ex- 
quisitely beautiful  art  .  .  .  crafted  by  hand 
and  issued  in  limited  edition  .  .  .  created  in 
magnificent  Bavarian  porcelain  .  .  .  and 
commemorating  literary  treasures  whose 
magic  will  live  forever  in  the  hearts  of  young 
and  old  alike. 


A  convenient  subscription  plan 

An  attractive  subscription  plan  has  been 
arranged  whereby  collectors  may  acquire 
and  pay  for  their  sets  at  the  convenient  rate 
of  one  plate  a  month.  Moreover,  the  issue 
price  of  $42  per  plate  will  include  a  Certif- 
icate of  Authenticity  and  display  stands  for 
all  twelve  plates  in  the  collection. 

Advance  subscription  deadline: 
November  30,  1977 

You  are  among  the  first  to  have  the  oppor- 
tunity to  acquire  this  official  collection  of 
fine  porcelain  plates  honoring  the  Tales  of 
the  Brothers  Grimm.  However,  please  note 
that  the  advance  subscription  application 
below  is  valid  only  until  November  30,  1977. 

To  subscribe,  mail  the  application  below 
to  Franklin  Porcelain,  Franklin  Center, 
Pennsylvania  19091.  It  is  not  necessary  to 
send  any  payment.  But  please  remember  to 
mail  your  application  no  later  than  Novem- 
ber 30th. 


.  ADVANCE  SUBSCRIPTION  APPLICATION- 

The 

Grimm's  Fairy  Tales 

PORCELAIN  PLATE  COLLECTION 

Valid  only  if  postmarked  by 
November  30,  1977 


Franklin  Porcelain 

Franklin  Center,  Pennsylvania  19091 

Please  enter  my  subscription  for  one  complete  set  of 

The  Grimm's  Fairy  Tales  Porcelain  Plate  Collection. 

I  understand  that  I  will  receive  my  plates  at  the 
rale  of  one  a  month,  beginning  in  January-  1 978,  and 
that  the  issue  price  of  $42.*  per  plate  includes  a 
Certificate  of  Authenticity  and  individual  display 
stands  for  all  twelve  plates.  I  further  understand 
that  I  need  send  no  money  now  and  that  I  will  be 
billed  for  my  first  plate  prior  to  its  shipment. 

'Plus  my  state  sates  tax 


Signature- 


LL  ORDERS  ARE  SUBJECT  TO  ACCEPTANCE 


Mr. 
Mrs. 


ritv 

9.1  alf 

Zip 

Limit:  One  set  per  subscriber. 


The  affordables— liqueurs  with  the  taste 
of  the  imports  at  a  pittance  of  the  price. 


Cafe  De  Gaeiano.  53  proof.  Amarello.  56  proof  Cappuccino.  26  proof  products  of  Gaetano  Specialties.  Ltd  Los  Angeles 


Hormel 
chili  IXM 
Californ 


uces  the  first 


Hormel  Ghili,  the  chili  America  likes 
best,  served  steaming  hot  in  a  cool, 
smooth,  California  Avocado 
half-shell.  Top  with  grated  ^jj. 
cheddar,  chopped  onion  and 
watch  everybody  put  it 
away.  Bowl  and  all.  ,  \  - 


FANTASTIC  PRICE  BREAK! 


5  MINUTE  TUMIVIY  FIRMER 

SAIEI  QltY«11<" 

Thousands  have  tried  this  fabulous  new  way 
to  shape  up  without  dieting!  Now  get  2  - 
one  for  him  —  one  for  her  and  save! 


CREDIT  CARDS 
ACCEPTED 


iit's  sweeping  the  country!  Last  year  we  sold  thousands  at  $19.95.  It's 

Ithe  machine  you  use  only  minutes  a  day  to  shape  up  your  waist  — 
simply  by  toning  up  slack  stomach  muscles!  And  now  it's  yours  at  a 

:  price-shattering  savings!  Tummy  Firmer  is  specially  designed  to  exer- 
cise those  muscles  at  your  waistline  that  get  flabby  and  let  your 
stomach  bulge  out.  And  you  do  it  just  as  slowly  or  as  fast  as  you  like! 

rSimply  move  the  padded  carriage  back  and  forth  on  the  track.  You 
can  feel  it  working  the  very  first  time  you  use  it.  You'll  be  amazed  at 
how  soon  you  start  to  shape  up  .  .  .  how  quickly  your  muscles  tone  to 
hold  you  in  naturally  like  a  living  girdle! 

This  same  simple  exercise  works  wonders  for  flabby  thighs,  legs,  and 
calves.  Helps  trim  and  tone  up  your 
whole  body  while  you  watch  the  morn- 
ing TV  news.  Helps  men  correct  pot 
belly,  builds  powerful  shoulders,  legs, 
and  thighs. 

Made  of  strong  tubular  steel,  com- 
pletely portable,  stores  easily  under  a 
bed  or  in  a  closet.  And  now  you  can 
own  this  fabulous  machine  at  a  fab- 
ulous saving.  Aren't  you  glad  you 
waited?  But  don't  wait  another  min- 
ute —  mail  coupon  now  with  your 
check  or  use  your  credit  card. 


TONE  TUiVIMY, 
ARMS,  WAIST 
HIPS,  THIGHS, 
BUTTOCKS 
TOO! 


Phila,,  PA  19176 


A  trimmer  waist,  a  more  beautiful 
you  in  14  days,  or  your  money 
back,  (except  postage  and  handling) 
Yes,  our  no-risk  offer  means  just  what 
it  says.  You're  the  judge! 


©  1977  American  Consumer  Inc.,  Caroline  Rd- 
 MAIL  NO-HISK  COUPON  TODAY  

AMERICAN  CONSUMER,  Dept.  TTRN  24 
Caroline  Road,  Philadelphia,  PA  19176 

Please  rush  .  (TTRN)  TUMMY  FIRMER(S)  at  the  fan- 
tastic price  of  only  $11.88.  plus  $3  postage  &  handling,  for 
each  unit  ordered. 

SAVE  —  Order  2  for  only  $20.88  plus  $6  postage  &  handling 
(no  more  than  2  to  an  address  at  this  price,  please!)  I  may 
try  it  on  your  no-risk  offer  for  14  days  ...  if  not  delighted,  I 
may  return  it  and  you  will  refund  the  full  purchase  price 
(except  postage  &  handling). 

Total  amount  enclosed  $  PA  residents  add  6% 

sales  tax.  Check  or  money  order,  no'CODs  please. 

CHARGE  IT:  (check  one)  Exp.  Date  

□  BankAmericard/Visa     □  American  Express 

□  Master  Charge 

BANK  NUMBER  

Credit 

Card  #  


Name 


Address. 


City. 


-State. 


.Apt.  #. 
 Zip. 


5289-004 


One  of  the  most 
spellbinding 
series  of  gothic 
romances 
ever  published! 


TIlB 

SagaoTOiG 
P]l6iiwiGKWoni6ii 

Four  beautiful,  headstrong  women  caught 
in  a  terrifying  web  of  intrigue,  mystery  and  evil 


Larger 
than  a 
queen-sized 
gothic! 


"Young  and  beautiful  Augusta  Merrihew  fled 
England  and  the  strange  evil  that  seemed  to 
haunt  her.  In  America,  she  hoped  to  find  the 
happiness  and  safety  that  had  eluded  her.  And 
when  she  met  dashing  Joshua  Phenwick.  it 
seemed  her  dreams  had  come  true.  But  little 
did  Augusta  know  that  her  nightmare  of  ter- 
ror was  only  beginning  ...  for  the  curse  of 
the  past  had  followed  her  across  the  ocean  .." 

Thus  begins  The  Saga  of  the  Phenwick 
Women,  one  of  the  most  gripping  series  of 
Gothic  romances  ever  to  be  published.  You'll 
meet  lovely  Augusta,  mistress  of  brooding 
Phenwick  House,  and  learn  how.  alone,  she 
conquers  the  danger  that  stalks  her  .  .  .  only 
to  unwittingly  pass  it  on  to  the  future  gen- 


erations of  Phenwick  women.  Patricia  .  .  . 
Rachel  .  .  .  Susannah  -  each  one  in  tarn  must 
confront  the  deadly  curse  that  turns  the  ma- 
jestic family  into  a  house  of  horror. 

The  Saga  of  the  Phenwick  Women  is  gothic 
romance  at  its  best .  . .  and  it  gives  you  hours 
of  pleasurable  reading.  Because  there  are  four 
entertaining  books  in  the  set -1020  action- 
packed  pages.  A  whole  feast  of  the  kind  of 
reading  you  love  best! 

The  paperback  book  series  come.s  in  its 
own  sturdy,  attractive  slipcase.  so  yiou  can 
keep  It  neatly  on  your  bedstand  And  you  can 
order  it  direct  from  the  publishers  for  only 
$4  95  postpaid  for  all  four  books  and  slipcase. 
Simply  complete  and  mail  the  coupon  below. 


POPULAR  LIBRARY 

Reader  Service  Department 

P.O.  Box  5755.  Terre  Haute,  Indiana  47805 

□  Please  send  me  The  Saga  of  the  Phenwick  Women. 

I  enclose  $4.95  in  check  or  money  order.  (Postage 
and  handling  are  free) 

□  Send  me  absolutely  free  The  Fawcett  Books  cata- 
logue-Listing thousands  of  titles,  from  mysteries, 
science  fiction,  cookbooks,  romances  and  more 
to  choose  from. 

(Please  add  applicable  sales  tax) 
PW18  PW 
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Address 

City  

State  


Zip 


NOT  EVERYONE  CAN 
QUALIFY  FOR  THIS 
PERSONAL  LINE  OF 
CREDIT 


Balance  Plus "  Line  of  Credit  lets  you  write  yoiir 
.  loan  jiost  by  writing  a  Deposit  Order  or  a  check, 
advantages : 

ou  can  qmlif  /  to  borrow  from  $1 .00  to  1/3  of  your 
ual  income.  And  once  your  credit  is  approved,  you 
use  it  amytime  -  without  filling  out  any  complicated 
ns.  You  can  even  use  it  without  coming  to  the  bank, 
■you  qualify  for  a  Balance  Plus  Line  of  Credit  of  $3,000 
aore,  the  annual  percentage  rate  you'll  pay  is  12%. 
normally  18%,  but  accounts  with  a  higher  line  of 
Lit  are  more  profitable.  So  we  can  afford  to  lower  the 
rest  for  you. 

rCB's  Balance  Plus  Line  of  Credit  can  also  provide  a 
k  guarantee.  The  many  participating  merchants 
Dughout  California  will  accept  yo\ar  personalized 
ck  for  up  to  $100.  And  at  any  UCB  branch,  you'll  be 
;  to  cash  a  check  for  up  to  $300. 

W  DO  YOU  QUALIFY? 

haracter  and  capacity.  Character  refers  to  your 
sonal  traits  -  honesty,  good  judgment.  Capacity 
ins  income  enough  to  pay  off  your  debts, 
i.  minimum  income  of  $18,000  a  year,  plxis  a 
1 3ondary  so\irce  of  repayment'.'  Like  a  savings  eiccount, 
)ther  property.  Wot  to  pledge  as  collateral,  but  to  show 
/■ou  have  reasonable  security. 

i.  good  credit  record.  You've  borrowed  money  before. 
1  you've  paid  it  back  on  schediole. 


HOW  DOES  IT  WORK? 

Two  ways: 

1 .  You  can  deposit  extra  money  into  your  UCB  Regular 
Checking  Account  by  fHIing  out  a  Deposit  Order  and 
taking  it  or  mailing  it  to  any  UCB  office. 

2.  You  can  write  a  check  anytime  for  more  than  you  have 
in  your  checking  account  (up  to  yo\ir  credit  limit,  of 
course ).  We'U  deposit  the  money  you  need  into  your 
account. 

ONE  LAST  WORD 

We  aren't  the  only  bank  that  lets  you  write  your  own 
loan.  But  some  other  banks'  preferred  lines  of  credit 
require  you  to  borrow  minimum  amounts  from  $50 
to  $300. 

With  UCB's  Balance  Pl\:is  Line  of  Credit,  we  loan  you 
only  what  you  need  to  the  next  highest  dollar.  So  that's 
all  you  pay  interest  on. 

WHAT  DO  YOU  DO  NOW? 

If  you'd  like  to  apply,  just  fill  out  the  coupon.  Or,  if  you 
have  any  questions  come  to  any  UCB  branch  and  ask\:is. 
A  straight  answer  is  something  everybocfy  qualifies  for 
at  our  place. 


Please  send  me  more  information  on  UCB's  Balance  Plus  Line  of  Credit. 


NAME_ 


ADDRESS. 
CITY 


.STATE- 


-ZIP._ 


Mail  coupon  to:  United  California  Bank   Wl  5-2 
Box  3666,  Terminal  Annex,  Los  Angeles,  CA  90051 


MNW 


GET  IT  STRAIGHT 
FROM  UCB. 


UNITED  CAUFORNIA  BANK 

Member  F  D  I.C 


SF/W/1 


Give  us  your  measurements. 
YOU'LL  ENJOY 
AN  AMAZING 
SEWING  EXPERIENCE 

—GUARANTEED! 
Here's  how  to  take  your  mea- 
surements. Follow  this  simple 
step-by-step  chart  You'll  need 
someone  to  help  you  with  the 
measuring.  Record  your  mea- 
surements (to  the  nearest  Va") 
on  the  coupon  order  form.  Be- 
fore starting,  remove  outer 
clothing  Wear  the  undergar- 
ments you  usually  wear  Stand 
straight.  Tie  a  string  snugly 
around  your  waist  (see  #1, 
below).  Tie  another  siring 
around  the  fullest  part  of  your 
body  below  the  waist  (see  #2) 
Now  you're  ready  to  begin. 


1 WAIST 
Measure  around  the  string 
at  waist  Snug,  but  not  too  tight 

2 HIPS 
Measure  around  the  string 
at  hips  Snug,  but  not  too  tight 


SHIP  LEVEL 
Measure  distance  from 
waist  string  to  hip  string  along 
side  of  body 

4W/UST  to  KNEE 
Measure  along  side  of  body 
from  waist  string  to  point  directly 
in  line  with  middle  of  knee  cap 

5 WAIST  to  ANKLE 
Measure  from  waist  string 
along  side  of  body  to  ankle 
bone.  (This  determines  ankle 
position  only  We  will  make 
the  pattern  to  your  correct 
fashion  length  ) 


6 SEATED 
MEASUREMENT 

Sit  erect  on  a  hard  flat  surface 
To  measure  the  distance  from 
waist  to  the  surface,  hold  a 
ruler  straight  along  side  of  body 
Place  a  pencil  at  right  angle  to 
ruler  at  waist  string  Take 
measurement  from  the  surface 
to  where  pencil  meets  ruler. 


^^7,  THE  FIRS 
^^^^     IN  ii 


Computer  Science  Insures 
Perfect  Fit 

Now,  a  breakthrough  in  com- 
puter technology  makes  it  possible 
to  offer  you  a  pattern  that  fits  you — 
every  part  of  you — smoothly  and 
comfortably  right  from  the  start. 

More  than  $2,000,000  has 
been  spent  in  perfecting  this  exclu- 
sive Surefit  process  . . .  and  over 
175,000  women  have  already  en- 
joyed this  marvelous  new  experi- 
ence in  home  sewing:  less  work, 
less  time,  better  results  with  their 
own  individualized,  fashion-right 
patterns. 

Here's  how  it  works — 

You  simply  take  your  measure- 
ments (helped  by  the  easy  instruc- 
tions, left)  and  send  them  to  us  on 
the  No-Risk  Order  Form.  Surefit  will 
then  create  a  computerized,  clear- 
plastic  pattern  drawn  for  you  alone. 

Use  These  Patterns  Again  and  Again 

Surefit  patterns  are  not  made  of 
flimsy,  tissue-thin  paper.  They're 
lightweight,  transparent  plastic — 
ideal  for  matching  one-way  fabric 
designs,  stripes  or  plaids.  They're 
convenient  to  use,  durable,  made  to 
last.  You'll  use  them  again  and 
again! 

Best  of  all,  each  Surefit  pattern 
is  you,  inch  by  inch.  So,  when  it  ar- 
rives, you  just  cut  your  fabric  ac- 
cording to  the  easy  directions. .  .sew 
it... and  wear  it. 

Sewing  has  never  been  so 
easy;  never  so  sure. 


Perfect  Fit,  Perfect  Fashion 

Sewing-ease  is  only  the  b 
ning:  Surefit's  top  designers  se 
out  the  newest  fashions . . .  trans 
today's  most  intricate  designs 
easy-to-follow  patterns...  and 
you  a  choice  of  up-to-the-m 
styles. 

Isn't  that  an  exciting  new  w 
build  a  wardrobe  of  contempt 
clothes  that  will  fit  you  perfec 
look  marvelous  ...  and  stretch 
budget,  as  well! 

Money-Saving  Introductory  0 

Surefit  patterns  normally 
at  $5.95 ...  but  we're  so  certain 
be  delighted  with  your  persons 
patterns  that  we  want  to  me 
easy,  and  inexpensive,  for  you 
them. 

That's  why  you're  invite 
order  as  many  patterns  as  you 
(same  measurements)  at  the  Ic 
troductory  price  of  only  $2.95 
lowest  price  in'our  history 
please  order  now — this  off 
limited! 

Unconditionally  Guarantee 

* 

Here's  another  unique  S 
feature:  If  you're  not  ent 
pleased,  for  any  reason,  just  te 
We'll  provide  a  replacement  pa 
or  refund  your  complete  pure 
price,  whichever  you  prefer.  Tr^ 
on  your  favorite  department  st 

So,  mail  the  quick-se 
Order  Form  today  won't  you? 
shipyour  personalized  order  pr 
ly — by  first  class  mail. 


*  7865.  commercial  introduction  of  paper  patterns. 


PATTERNS  ( 
65  OAK  STREET.  NORWOOD.  NJ  07648 


TROUGH 


!  IT  A  P  Cf  *Computerized  patterns,  drawn  to  j^r  measurements 
E#Vi\ii^«  guaranteed  tofit...all  you  ever  hoped  for! 


iLEAM 
ITIN 

with  Sure-  "Vv^ 
;lusive, 
t-ever  fly  front 
jstic  back- 
Dr  extra 

No  aitera- 
)f  course — 
zing  with 
;fun  at  last! 
>lot  de- 
!  for  knits. 


2024:  STRAIGHT, 
LEAN  VELVET 
PANTS.  Yes,  you  can 
feel  safe  working 
with  velvet — when 
you  work  with  Sure- 
fit  patterns!  No  pin 
marks,  no  altera- 
tion stitches. 
These  have  back 
zipper  optional 
waistband.  Make 
them  again  in 
denim,  gabardine, 
or  flannel,  but  no 
knits. 


VISA' 

"PATfERNST 

DEPT.  MNM7,  65  OAK  STREET,  NORWOOD,  NJ  07648 

Please  send  my  pattern(s) — custom-made  |ust  lor  me — 
in  the  styles  checked  below  If  I'm  not  completely  satisfied 
in  every  way,  you  will  give  me  a  replacement  pattern  or 
refund  my  money  in  full — whichever  I  choose 
□  2018  □  2021  □  2024  □  2022  □  6015 


SPECIAL  INTRODUCTORY  PRICE 
EACH  PATTERN  ONLY  $2.95 
Enjoy  the  biggest  savings  In  our  historyl 

Order  any  one  pattern,  $2.95 

(plus  50c  postage  &fiandling)  Total  $  3.45 

Twopatterns,$5,90(+$i00p&li)   Total!  6.90 

Ttireepatterns,  $8.85  (+$100 p&ti)   Total  $  9,85 

Four  patterns,  $11.80(+  $i  OOp&h)   Total  $12.80 

Five  patterns,  $14.75  (+  $1.00  p  &  ti)   Total  $15.75 


Here  are  my  measurements: 

1  2  3  4  5  

□  I  enclose  Check  or  Money  Orders   

Bill  to  my:  □  VISA  □  Master  Charge 
Card  #  


Interbank  #. 
Nanne   


-Exp.  Date . 


Address 
City  


-State- 


_Apt. 
-Zip  - 


Suielil  IS  making  Itiis  money- saving  offer  only  in  Itie  magazines  below. 
We  would  like  to  know  wfiere  v»e  foundyoi/  Won't  you  please  check  the 
magazine  in  which  you're  reading  this  message'' 

a  Better  Homes  &  Gardens    □  Ladies  Home  Journal    □  IVIcCall's 
NOTE:  ALL  PATTERNS  ARE  MAILED  FIRST  CLASS 


THE  HOTEL  IS  PURE  HYMT. 

The  rest 
is  imre  Hawaii. 


The  hotels  of  Hyatt  have  created 
instant  excitement.  They  are 
architectural  gems  that  enhance  th 
land  they  rest  on.  And  the  Hyatt 
Regency  Waikiki  is  another  exampi 
of  this  Hyatt  tradition. 

Our  Hyatt  Regency  Waikiki  soars 
over  the  Pacific  Ocean  with  one  ey« 
on  famous  Diamond  Head,  the  othe 
on  Kalakaua  Avenue.  This  hotel  haa 
incredible  array  of  restaurants,  coc 
tail  lounges  and  things  to  keep  you 
just  as  busy  as  you  wish.  And  with  t 
push  of  a  single  elevator  button  yoL 
are  suddenly  in  the  middle  of  a 
complex  of  over  100  shops  called 
Hemmeter  Center,  one  of  the  world 


Spats,  an  Italian  restaurant  and  disco. 


most  exciting  shopping  areas  inclul 
the  turn-of-the-century  King's  Alle^ 

Ours  is  a  hotel  that  must  be 
experienced.  You  can't  quite  undeii 
stand  or  appreciate  its  uniqueness 
until  you've  seen  it  and  stayed  with, 

Come  to  Hawaii.  And  come  to  H^ 

Gall  yotir  ita\d  agen 
or 

800-228-9000 
Gets  yoti  Hyatt. 
Worldwide.  Toll  Free 


O 


The  SealL  .. 


Ijagv^ells  2424. 


Ttie  Colony  —  a  Steak  House, 


HYATT  REGENCY  WAIKP 

AT  HEMMETER  CENTER 

Honolulu,  Hawaii  96815  •  Phone  (808)  922-9 


SOMETHING  TO 
3!LEBRATE 

I        continued  from  page  1 31 

'  ilening  dress.  Her  party  hat  was  orange, 
j|  th  a  large  green  feather.  She  was  scat- 
'jring  rose  petals  with  great  carefree 
I  stures. 

[I  "Hoorayl"  she  shouted  over  the  music. 
Jj  "Hoorayl"  Maggie  cried, 
jj  "Hooray!"  Phihp  screeched.  "Hooray, 
jltoray,  hooray!" 

i The  children  leaped  and  danced  off 
ward  the  kitchen,   still  screaming, 
looray!" 
"Hooray,"  I  asked  flatly,  "for  what? 
Jt  me  guess.  We  have  won  the  Irish 
^eepstakes.  Phil  has  been  accepted  at 
larvard.  Maggie  has  received  another 
'  l  id  star  at  pre-school." 
I  "Wrong,  wrong  and  wrong."  Rose- 
ary  hurried  over  to  hug  me  and  give 
e  a  big  kiss. 
;i  "I  give  up.  What  are  we  celebrating?" 
'  "Nothing  at  all!  Why  wait  until  some- 
ing  marvelous  happens  to  celebrate? 
Du're  so  happy  then  that  you  don't  need 
The  best  time  to  shout  is  when  there's 
)thing  to  shout  about!" 
I  pointed  at  the  rose  petals  ort  the  car- 
;t.  "And  aU  this  mess?" 
"Oh,  Don!  What's  a  vacuum  cleaner 
r/  Hurry,  now!  The  children  want  to 
atch  you  open  the  champagne!" 
■ 

I  here  is  more  to  tell  about  Rosemary. 
One  Friday  I  did  not  even  get  to  the 
ont  door.  All  three  of  them,  Rosemary, 
jfaggie  and  Phil,  were  lying  on  their 
omachs  on  the  front  sidewalk,  looking 
irough  magnifying  glasses.  Rosemary 
ad  put  blue  food  coloring  in  a  saucer  of 
Dney  and  they  were  watching  ants  file 
p  to  the  saucer,  sip  at  the  honey  and 
len  file  away. 

The  ants  approaching  the  saucer  were 
ale  brown,  translucent.  The  ones  leav- 
ig  it  were  blue. 

"Rosemary,"  I  warned.  "Old  Mrs.  Mc- 
linley  is  watching  you  from  next  door, 
he  probably  thinks  you've  gone  nuts." 

"Oh,  of  course!"  She  jumped  to  her 
!et.  "Mrs.  McGinley,  do  come  over," 
le  called  out.  "We're  dyeing  ants  blue." 

Later,  it  took  all  of  my  strength  and 
osemaiy's  to  get  Mrs.  McGinley  on  her 
3et  again.  I  am  certain  that  lying  on  her 
"omach  on  the  sidewalk  was  not  at  all 
cod  for  her  rheumatism. 

And  more. 

On  an  evening  in  June,  I  came  home 
'om  the  office.  Unlocked  the  door, 
trong  smell  of  shoe  polish.  I  went  out  to 
le  backyard.  All  of  the  neighborhood 
hildren  were  there,  including  mine. 
Old  Rosemary.  And  old  Mrs.  McGinley. 
)ressed  in  sheets.  Circling  a  stone  monu- 
lent  built  of  papier-mach6  and  colored 
/ith  shoe  polish.  Moaning  and  making 
iysterious  gestvires.  Rosemary  explained 


that  they  were  Druids,  celebrating  the 
simimer  solstice.  I  refused  to  put  on  a 
sheet.  I  went  inside  and  sprayed  air 
freshener  around  the  house  to  get  rid  of 
the  smell  of  shoe  polish. 

A  week  or  so  later,  I  imsuspectingly 
invited  a  client  to  come  home  with  me 
for  a  drink.  When  we  drove  up  to  the 
house,  I  saw  that  Rosemary  had  formed 
the  neighborhood  children  into  a  kazoo 
band.  They  were  marching  along  the 
sidewalk,  kazooing  away.  Phil  was  bring- 
ing up  the  rear,  wearing  nothing  but  a 
construction  paper  hat  and  training 
pants.  Wet  training  pants. 

I  took  my  client  into  the  house,  but  it 
is  very  diflBcult  to  pretend  that  you  are 
not  noticing  an  entire  kazoo  marching 
band  playing  the  Cookie  Monster's  song, 
from  Sesame  Street. 

As  an  attorney,  I  think  I  may  say  that 
I  have  been  fair  in  my  presentation  of 
the  evidence.  Too  fair,  perhaps.  I  can 
almost  hear  your  comments:  How  de- 
lightful! A  lovable  kook!  A  madcap! 

No  way.  Such  behavior  is  not  delight- 
ful when  the  woman  is  almost  30  years 
old  and  is  the  mother  of  two  children.  It 
is  not  madcap.  It  is  peculiar.  It  might 
even  be  neurotic. 

When  I  first  met  Rosemary  in  college, 
she  appeared  to  be  a  very  stable  person. 
She  was  also  pretty  and  fun,  and  she  was 
extremely  sexy.  I  loved  her  immediately. 
A  short  time  later  I  met  her  parents,  and 
I  loved  them  immediately,  too. 

I  also  loved  my  own  parents,  you  un- 
derstand, but  my  father  was  an  artist. 
His  pictures  confused  me,  but  they  made 
enough  sense  to  critics  and  collectors  to 
keep  us  in  red  wine  and  spaghetti.  My 
mother  preferred  writing  poetry  to  keep- 
ing house.  The  two  of  them  existed  on  a 
scale  that  was  slightly  larger  than  life, 
fighting  and  loving,  screaming  and 
laughing.  I  never  knew  what  to  expect 
when  I  got  home  from  school.  The  house 
could  be  quiet,  humming  productively, 
or  it  could  be  a  cyclone  of  emotion, 
either  anger  or  ecstasy.  It  invariably 
smelled  of  turpentine  and  garlic. 

Rosemary's  father  was  a  circuit  court 
judge.  Her  mother  was  a  housewife. 
Their  house  was  always  quiet  and  order- 
ly and  smelled  of  fresh  flowers  and  furni- 
ture polish. 

We  were  married  on  graduation  day. 
Rosemary  worked  in  an  office  until  I  fin- 
ished law  school  and  was  established 
with  the  firm.  Then  she  quit  her  job  so 
that  we  could  start  our  family. 

For  fear  of  sounding  slightly  pomp- 
ous, I  hesitate  to  refer  to  myself  as  a 
rising  yoimg  attorney,  but  in  point  of 
fact,  the  senior  partner  has  indicated 
that  there  will  be  an  early  partnership 
for  me.  Now,  ours  is  a  firm  of  corporate 
attorneys.  These  are  not  flamboyant  de- 
fense lawyers,  courtroom  showmen. 
They  are  solid  citizens.  Reliable.  Steady. 

I  have  tried  to  explain  to  Rosemary 
the  importance  of  stability  in  my  image. 


the  necessity  of  the  right  sort  of  contacts, 
but  she  does  not  appear  to  hear  me.  In 
fact,  it  has  sometimes  occurred  to  me 
that  there  is  a  direct  correlation  between 
my  steady  rise  in  the  firm  and  her  in- 
creasingly erratic  behavior. 

After  the  kazoo  incident,  I  tried  again 
to  explain  the  importance  of  my  image. 
She  listened.  She  even  promised  to  do 
better.  I  was  so  pleased  that  I  offered  to 
take  her  out  to  dinner. 

We  went  to  a  new  place  she  had  heard 
about.  A  Greek  restaurant.  Full  of  Greek 
families  eating  Greek  food  and  dancing 
Greek  dances.  I,  of  course,  refused  to 
join  the  hne  of  dancing  men,  but  Rose- 
mary had  to  be  right  in  the  middle  of  it. 
If  the  men  were  offended  they  did  not 
show  it,  either  while  the  buzuki  played 
or  afterwards,  when  Rosemary  invited 
them  to  bring  their  wives  and  babies  and 
grandmothers  to  our  table. 

It  was  quite  a  party.  Rosemary  had  a 
lovely  time.  I  did  not.  I  was  too  busy  es- 
timating the  probable  cost  of  the  count- 
less glasses  of  ouzo  that  were  being  de- 
livered to  our  table.  I  was  also  watching 
the  door  nervously  in  case  anyone  I  knew 
happened  to  come  into  the  place. 

Rosemary  and  I  had  words  that  night. 
I  talked  about  stability  and  she  said  that 
life  had  to  include  some  surprises,  some 
spontaneity.  We  reached  an  uneasy 
peace  based  on  mutual  promises  to  try 
to  understand  each  other's  viewpoint. 

I  certainly  tried  to  do  my  part.  The 
next  Friday  I  spontaneously  invited  her 
out  to  dinner.  I  surprised  her  by  taking 
her  to  one  of  the  finest  restaurants  in  the 
city,  a  quietly  elegant  place  very  popular 
with  members  of  the  local  bar.  I  enjoyed 
myself,  but  Rosemary  was  very  quiet.  I 
almost  felt  that  she  was  disappointed. 

A  few  weeks  later,  Alan  Whitney  and 
I  had  to  drive  upstate  to  confer  with  a 
client.  Late  in  the  afternoon  I  called 
Rosemary  to  tell  her  that  I  would  arrive 
home  about  midnight  and  that  Alan 
would  drop  me  off. 

The  house  was  dark.  I  unlocked  the 
door.  Sniffed.  For  some  reason  there 
was  a  smell  of  pine  trees.  On  the  hall 
table  was  a  note:  "The  children  are 
spending  the  night  with  your  parents, 
and  I've  nm  next  door  for  a  minute. 
There's  a  package  for  you  in  the  living 
room.  XXXOOO.  Love,  R." 

I  was  irritated.  Why  would  she  need 
to  nm  next  door  at  midnight?  I  went 
into  the  living  room.  There  was  indeed  a 
package.  A  huge  box.  As  big  as  the  one 
that  the  new  dishwasher  came  in.  A 
Christmas  package.  I  sighed.  Another  of 
Rosemary's  surprises.  A  Christmas  pack- 
age on  the  fourteenth  of  September. 

There  was  a  large  red  bow  on  the  lid, 
and  a  card  the  size  of  a  shirt  cardboard. 

"MERRY  CHRISTMAS  TO  DON! 
OPEN  IMMEDIATELY!!" 

I  started  to  lift  the  lid,  but  it  flew 
straight  up  into  the  air.  (continued) 
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SOMETHING  TO 
CELEBRATE 

continued 

"Merry  Christmas!"  Rosemary 
screamed. 

She  leaped  out  of  the  box  like  a  jump- 
ing jack.  She  was  wearing  a  Christmas 
bow  on  her  head.  And  nothing  else. 

The  next  morning  I  spoke  to  Rosemary 
very  seriously.  What  if  I  had  invited 
Alan  in  for  a  drink?  What  would  that 
have  done  to  my  position  with  the  firm? 
I  would  have  been  a  laughing  stock. 

"They  might  have  been  jealovis,"  she 
said. 

"That  is  not  the  point,  Rosemary. 
There  is  my  image  to—" 

"Three-piece  suits,"  she  said  gloomily. 
"Fresh  flowers  in  the  house.  Furniture 
polish.  The  right  civic  committees.  The 
country  club." 

"Well,  yes.  That's  it  exactly." 

"Okay,  ra  try." 

I  came  home  the  next  evening.  Un- 
locked the  front  door.  Sniffed.  Furniture 
pohsh!  The  stereo  was  playing  quietly, 
something  with  lots  of  strings.  No  ka- 
zoos, no  polkas. 

"Rosemary?" 

"Oh,  Don,"  she  called  from  the  kitch- 
en. "Go  on  in  the  living  room.  I'll  bring 
you  a  drink." 

That  was  more  like  it!  I  went  in  to  sit 
in  my  favorite  chair.  Maggie  and  Phil 
came  bouncing  in  to  kiss  me.  They  were 
both  clean.  And  fully  dressed.  They 
bounced  right  out  again.  It  was  very 
quiet.  It  was  relaxing. 

Rosemary  came  into  the  room.  She 
was  wearing  a  black  skirt  and  a  blue 
pullover  sweater  that  matched  her  eyes. 
One  strand  of  pearls.  Stockings.  Shoes 
with  heels.  A  Victorian  parlor  maid's 
apron,  starched  and  pleated  and  frilly. 

"Well,  Rosemary,  you  look  very  nice. 
But  where  did  you  get  that  apron?" 

"Your  martini,  dear."  I  took  the  glass 
and  she  sat  down  on  the  couch.  Crossed 
her  ankles  neatly. 

"I  must  say,  Rosemary,  that  this  is  a 
pleasant  change.  But,  the  apron?" 

"I'm  not  sure  I  should  tell—" 

"Oh  ,  come  on,  Rosemary.  I  asked  you, 
didn't  I?" 

"Well!"  She  sat  forward  on  the  couch 
and  her  eyes  sparkled.  "At  the  Goodwill 
Thrift  Shop!  Oh,  darhng,  we  had  so 
much  fun!  I  told  them  what  I  needed, 
and  then  everyone  wanted  to  help.  We 
almost  took  the  place  apart!  They  were 
all  so  nice  that  I  took  everyone  out  for 
coflFee  afterwards.  Consuela,  and  Mr. 
Butts,  the  manager,  and  Imogene,  and 
old  Charlie-he's  actually  the  janitor,  not 
a  clerk  at  all,  but  he  was  the  one  who 
found  the—" 

"Damn  it,  Rosemary!"  I  stood  up. 
"You're  just  playing  dress-up  again, 
aren't  you?  You've  turned  it  into  a  game. 


the  way  you  always  do.  Can't  you  see 
that  you  have  to  take  life  seriously?" 

She  looked  up  at  me  and  for  once,  at 
least,  she  was  serious.  She  looked  very, 
very  sad. 

"Must  I?"  she  asked.  "Always?" 

The  atmosphere  around  the  house 
was  rather  tense  that  weekend,  but  at 
least  there  were  no  celebrations. 

On  Monday,  Rosemary  said  she 
thought  she  might  take  the  children  to 
Kansas  City  to  visit  her  parents.  She  did 
not  say  why  she  was  going  or  how  long 
she  intended  to  stay.  I  did  not  ask. 

The  first  night  they  were  gone,  I 
grabbed  a  quick  bite  at  a  cofi^ee  shop  and 
went  back  to  the  office  to  work  late  on 
an  important  brief. 

The  second  night,  I  did  the  same. 

The  third  night  I  was  tired  of  quick 
bites.  I  went  home.  Unlocked  the  door. 
Sniffed.  Nothing  identifiable.  The  house 
was  very  quiet. 

I  made  a  martini  and  went  in  to  sit 
down  in  the  family  room.  Turned  on  the 
television. 

"Cookies!  Cookies!  I  want—"  Turned 
off  the  television. 

Sat  back  in  my  vinyl-covered  arm- 
chair and  sipped  my  martini.  It  was  very 
quiet.  I  began  to  feel  better.  Perhaps  I 
was  really  cut  out  to  be  a  bachelor.  A 
dignified,  respected,  bachelor  attorney. 

I  summoned  up  a  book-lined  study 
with  a  small  fire  biuning  merrily  in  the 
grate.  The  room  smelled  of  well-tended 
leather.  My  faithful  retainer  came  in, 
carrying  a  martini  on  a  small  silver  tray. 
He  was  not  wearing  a  frilly  apron. 

"Good  evening,  sir." 

"Good  evening,  Dobbs." 

"A  pleasant  evening,  sir,  if  I  may  say 
so." 

"Quite." 

I  froze  the  action  and  closed  my  eyes. 
Very  pleasant  indeed.  Quiet.  A  bachelor 
attorney.  A  bachelor  partner  in  a  pres- 
tigious law  firm.  An  old  bachelor  judge. 

I  snifFed.  The  room  no  longer  smelled 
of  well-tended  leather.  It  smelled  musty. 
The  smell  of  age.  Of  disuse. 


I  opened  my  eyes.  Dobbs  was  S 
standing  there,  but  he  was  bent  and  q 
There  appeared  to  be  a  cobweb  on 
left  ear. 

"A  pleasant  evening,  sir,  if  I  may  i 
so,"  he  said  in  a  quavering  voice. 

"Quite,"  I  said.  I  realized  that  Dol 
was  basically  a  very  boring  person. 

"If  I  may  say  so,  sir,  it  looks  1 
spring." 

"Oh?  I  hadn't  noticed." 

"Yes,  sir.  The  forsythia  is  in  bloc 
sir." 

And  then  Dobbs  and  the  book-lir 
study  disappeared  in  a  puff  of  smo 
because  I  remembered  what  happer 
when  the  forsythia  bloomed  last  spri 

It  was  on  a  Wednesday.  I  came  hoj 
from  the  office.  Started  to  unlock  1 
front  door.  Heard  wild  cries  and  hap 
laughter  from  the  backyard.  Braced  i 
shoulders  and  marched  around  the  si 
of  the  house. 

The  late  afternoon  sun  was  slantl 
down  on  three  dancing  figures.  Roi 
mary,  Maggie  and  Phil.  Barefooted.  G| 
lands  of  leaves  woimd  round  their  heal 
Over  their  bathing  suits  were  drap 
what  appeared  to  be  the  old  net  curtai 
dyed  a  peculiar  shade  of  pink  that  mij 
have  been  peach-colored.  They  w( 
dancing  and  singing.  They  were  fliiigi 
supermarket  daffodils  to  the  wind. 

"Don,  darlingi  ^  The  forsythia  is 
bloom!  You're  just  in  time  to  help  us  w 
come  spring!" 

"And  your— ah— outfits?" 

"Marvelous,  aren't  theyl  Maggie  am 
are  naiads,  you  know,  water  nymp 
And  Phil  is  the  great  god  Pan!" 

"And  the  pipes  of  Pan?  That  loc 
more  like  a  dime  store  harmonica  to  mi 

"It's  all  in  what  you  want  to  see,  is 
it?  If  Phil  is  happy  with  a  harmonu 
does  it  matter  what  Other  people  thinl 

We  watched  him  dancing  around  t 
yard,  playing  the  pipes  of  Pan. 

I  said,  "I  guess  there  could  be  a  moi 
in  that." 

She  said,  "Yes."  ^ 


The  vision  faded.  I  looked  at  the  tele- 
I  ion  but  there  was  no  picture.  There 
\.ns  no  announcer  to  say,  "And  now  for 
kiiessage." 

Oh,  hell,  I  thought,  I  had  akeady 
J  ard  the  message.  I  just  had  not  listened 

it. 

The  dead,  gray  eye  of  the  TV  stared 
me  disapprovingly.  With  my  finger- 
il,  I  picked  at  a  lump  of  some  dried 
^stance  on  the  arm  of  my  chair.  Sniffed 

;  my  fingernail.  Grape  jelly.  Maggie's 

!  /orite. 
I  wanted  to  cry. 

I  iiiished    off    my    martini.  Sighed, 
-ked  up  the  phone  and  dialed  Kansas 

.  ty.  - 

Rosemary's    father    answered  the 
1  lone.  A  dignified  man.  A  leader  in  the 
nerican  Bar  Association. 
I  took  a  deep  breath. 
,"A11  right.  Judge,"  I  said.  "You  win. 
jl  pay  the  bride  price.  Twelve  fine  cat- 
1 ,  eight  golden  rings,  three—" 
"My  God,"  he  said  quietly.  Then  he 
Id  the  phone  away  and  shouted, 
osemaryl  Rosemary,  Don's  on  the 
lone  and  I  think  he's  gone  nuts.  You 
tter  get  on  the  extension  and—" 
I  "Don?"  Rosemary's  breathless  voice, 
.reyouallri^t?" 

Her  father  was  still  shouting  near  the 
ber  phone,  "—something  about  a  bride 
ice  and  cattle  and  rings  and—" 
"—and  three  lactating  goats,"- 1  said 
uakly. 


There  was  a  pause  and  then  Rosemary 
said,  "Lactating?" 

"Yes,"  I  said  firmly.  "Lactating.  Rose- 
mary, come  homo." 

"But  what  about  being  serious?  What 
about  your  image?" 

"To  hell  with  my  imagel  Besides, 
Dobbs  says  the  forsydiia  is  in  blooml" 

"In  October?  And  who  is  Dobbs?" 

"My  faithful  retainer." 

"Oh.  Of  course." 

"Rosemary,  Fm  sorry.  Tve  been  a—" 

'Tou  got  die  message." 

"Finally.  Rosemary,  why  didn't  you 
just  say  it  straight  out?  Why  didn't  you 
just  tell  me  that  I  was  becoming  a  pom- 
pous, social-climbing,  self-important—" 

"Would  you  have  heard  me?" 

"Probably  not.  Rosemary,  will  you 
please  come  home?" 

"Will  the  first  plane  tomorrow  be  soon 
enough?" 

"Just  barely.  Rosemary,  I  love  youl" 

"Oh,  yes,  I  know.  I  love  you,  too." 

I  put  down  the  receiver  and  looked 
around  the  room.  Felt  a  sli^t  nostalgia 
for  Dobbs  and  for  the  musty  smell  of 
leather.  A  boring  life,  perhaps,  but  safe. 
Predictable. 

Suddenly  I  realized  that  I  was  sitting 
there,  alone,  grinning  like  a  fool. 

Well,  what  if  a  naiad  loved  you?  A 
naiad  who  wore  peach-colored  robes  and 
smelled  of  shoe  polish?  Wouldn't  you 
grin,  too? 

Wouldn't  that  be  something  to  cele- 
brate? End 
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conversation  at  supper  was  so  ordinary 
that  no  one  remembers  it;  but  Ruth  had 
the  impression  that  relations  between 
the  Oswalds  were  "cordial,"  "friendly," 
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fabric.  Woman's  caftan,  SIMPLICITY  #5315.  Size 
medium  needs  3%  yards  of  54  Inch  fabric. 
PAGE  118:  Child's  pajama.  McCALL'S  #5780.  tod- 
dler sizes  1,  2  &  3  and  children's  sizes  4.  5  &  6: 
require  I'/s  yards  of  44/45  inch  fabric  for  size  2. 
PUlow  arrangement.  VOGUE  #1753.  Pillows,  as 
shown,  need  between  and  V2  yards  each  of  as- 
sorted prints,  plus  I3  yd  contrasting  print  for 
ruffle.  Challls  shawl,  SIMPLICITY  #8302  needs 
2%  yards  of  58/60  Inch  fabric. 

PAGE  119:  Quilted  shoulder  bag.  VOGUE  #1406. 
requires  ^,4  yard  of  44/45  inch  fabric.  Man's  terry 
robe,  McCALL'S  #5818.  Large  requires  3^4  yards  of 
60  in:h  fabric. 

PAGE  120:  Duflel  bag.  McCALL'S  #5651,  needs  IV2 
yards  of  44/45  inch  fabric  and  3  yards  webbing. 
Man's  apron,  SIMPLICITY  #8294.  requires  1  yard 
of  44/45  inch  fabric.  Woman's  nightgown,  BUT- 
TERICK #5701,  medium  needs  3Te  yards  of  44/45 
Inch  fabric.  We  added  piping  and  ties  at  neck. 
PAGE  121:  Pet  cushion.  McCALL'S  #5823;  smaU 
pillow  requires  2  yards  of  44/45  inch  fabric 
and  ^  16  oz.  bags  of  shredded  foam.  Quilted  Jewel 
kit.  McCALL'S  #5812,  needs  under  ',i  yard  of 
44/45  inch  fabric.  Children's  sailor  suit,  McCALL'S 
#5480,  In  toddler  sizes  1,  2.  &  3  and  children's  4. 
5  &  6.  Suit  requires  1%  yards  of  44/45  Inch  fabric 
for  size  4.  Man's  quUted  vest,  SIMPLICITY  #8123. 
Size  medium  requires  3  yards  of  44/45  Inch  fabric 
All  yardage  approximate. 

DECORATING:  THE  NON-STOP  KITCHEN 

P.iGE  124-125:  Stamped  facing  on  cupboards  and 
cupboard  doors  (and  on  fireplace  wall  and  movable 
panels  In  living  area).  6*  multiple  plate  no.  204.  24" 
X  86'  sheets,  from  Barney  Bralnum-Shanker  Steel 
Co.,  Inc.,  70-32  83rd  St.,  Glendale,  N.  Y.  11227. 
One-piece  counters  with  molded  sinks,  backsplash 
panels,  window  sill  and  the  surface  of  the  pull-out 
shelf  beneath  the  cupboards,  are  all  of  Corian  by 
DuPont.  Floorcoverlng  Is  Gulldcraft  II  Designer 
Solarlan,  89443  red,  by  Armstrong.  Micro  Shelf 
range  (REE  970P),  with  Microwave  oven  (REM 
7600)  placed  atop  Its  control  panel  shelf;  under- 
counter  Trash  Masher  compactor  (SDC  8000), 
dishwasher  (SOU  9000)  and  25.2  cu.  ft.  Serva  Door 
refrigerator  (EED  25IMM).  all  by  Whirlpool  Cor- 
poration. Hanging  pot  rack  from  Ad  Hoc.  892  Lex- 
ington Ave..  N  Y  C.  10021.  holds  Teflon-lined  Vogue 
SUverstone  Cookware  by  Regal  Ware.  Kettle,  salad 
basket,  woven  baskets,  large  glass  storage  }ar, 
wood-handled  forks  and  folding-wood  plate  rack 
(here  used  to  support  the  cookbook)  are  from  Pot- 
tery Bam.  231  Tenth  Ave.,  N  Y  C.  10011.  Plates, 
six  to  a  set,  each  with  a  different  cheese  label,  by 
Jacques  Jugeat.  Laminated  plastic  bowls  and  trays. 
Herb©  pattern  on  the  serving  cart.  Orient  pattern 
on  the  far  counter,  by  Gralnware.  Red  lacquer  tea 


service  caddy,  black-coral  lacquer  canisters  and 
napkins,  all  bv  Sigma  Marketing.  Electric  knife  by 
General  Electric,  Discs  of  stained  glass,  8»,2'  to  9* 
dla..  in  Butterflies,  Vegetables  with  Border,  Fruits 
and  Trellis,  and  Bluejay  designs  by  Glass  Masters, 
available  in  museum  shops  and  fine  gift  stores. 
PAGE  126.  top  kfl:  on  open  shelves.  Chinese  Cab- 
bage pattern  bowls,  canisters,  oblong  relish  tray. 
Primavera  pattern  casseroles  in  three  sizes — both 
round  and  oval— and  Swan  design  soup  tureens 
with  trays  and  ladles,  by  Sigma  Marketing:  bat- 
tery-operated clock.  The  Concord,  612-438,  In  an- 
tique briar  finished  pme  with  brass  ring  flnlal, 
$49.95,  by  Howard  Miller;  white  plastic  Pallsette 
cubes  from  The  Workbench,  470  Park  Ave.  S., 
N.Y.C.  10010.  hold  cookbooks  for  which  we  made 
bright  dust  Jackets  of  J.  Josephson's*  patent  plas- 
tic wallcovering;  glass  storage  jars  are  from  Pot- 
tery Barn.  On  the  toantertop.  a  Toaster-Oven  by 
General  Electric.  Top  right:  Swan  design  tureens 
by  Sigma  Marketing  flank  a  one-of-a-kind  antique 
wooden  horse.  Cheese  label  plates  by  Jacques 
Jugeat.  black-coral  lacquerware  trays  and  canisters 
by  Sigma  Marketing;  white  ceramic  candlesticks. 
OVj'  tall,  #20970,  $23  pr.,  plus  $2.25  shipping,  from 
The  Horchow  Collection**.  Below:  On  the  Island 
counter,  Dutch  oven  In  avocado  finish,  and  food 
processor,  both  by  General  Eiectric.  Lobster  pat- 
tern napkln/tea  towel.  19"  x  30*.  »5647M.  $15  set 
of  four,  plus  $1.25  shipping,  and  lobster  porcelain 
plates,  IOV2*  dla..  #7007M,  $24  set  of  four,  plu« 
|4.50  shipping,  from  The  Horchow  Collection**. 
PAGE  122,  above:  Heavy  duty  mixer  on  pull-out 
shelf,  Toaster-Oven  and  Cofleematic  brew  starter 
in  cupboard,  by  General  Electric;  magnetic  knife 
rack  on  Inside  of  cupboard  door,  from  Ad  Hoc; 
scale,  mufan  tins,  knives,  cleaver,  wooden  spoons 
and  whisk,  from  Pottery  Bam.  Tea  towel  In 
Grasses  pattern.  17*  x  27',  «7655M.  $7.50  pair  (the 
companion  towel  Is  a  field  flower  design  m  aqua), 
plus  75<  shipping,  from  The  Horchow  Collection**. 
Lower  left:  clear,  pressed  glass  bottles  (without 
stoppers),  8'  to  14*^ high.  »7350GP,  $27.60  set  of 
seven,  plus  $3.90  shipping,  and  nasturtiums  of  un- 
crushable,  fade-resistant  fabric  (four  blossoms, 
three  leaves  to  a  stem),  #21020,  $24  doz.  stems, 

?IU3  $1.95  shipping,  from  The  Horchow  Collec- 
lon**.  Lower  right:  on  mobile  cart.  King  David 
pattern  plates,  cups,  saucers  and  Santa  Fe  terra- 
cotta pitcher,  by  Sigma  Marketing;  Automatic  Cof- 
feema&er  oy  Uenerai  Kieciric. 

PAGE  128-129:  Violet  rug  and  Gulldcraft  n  De- 
signer Solarlan  floorcovering  in  89342  wnlte.  both  by 
Armstrong.  Keepers  Two  Collection  cocktail  table, 
#27115.  mobile  server.  #27185,  buffet  server  with 
pull-out  shelf,  #27302;  upholstered  pieces,  section- 
al seats  #510-029.  and  tub  chairs,  #706-632  (cov- 
ered In  Naugahyde  Brand  Brushed  Cloud  fabric.* 
52"  wide,  corai  #74514),  all  by  Pounders.  Cane  bar 
stool  by  Deutsch,  Inc.*  On  the  built- to- order  din- 
ing table — which  has  storage  space  below — dinner 
plates,  wood-handled  flatware  from  Pottery  Barn; 
place  mats  by  Sl*ma  Marketing.  On  the  mobile 
cart,  liter  and  half  liter  flasks  from  Pottery  Bam; 
King  David  porcelain  and  Ice  bucket  from  Sigma 
KoarKeting;  uoaeematlc  brew  starter  by  General 
Electric.  On  the  bar  counter,  Vee  Ate  vegetable- 
decorated  tureen  by  Sigma  Marketing. 
•Through  decorators  only. 

••To  order  give  style  number  and  description,  en- 
close check  or  money  order  for  Item  and  shipping, 
and  address  to  The  Horchow  Collection,  P.O.  Box 
34257.  Dallas.  Texas  75234. 


"warm"  .  .  .  'like  a  couple  making  up 
after  a  small  spat." 

After  supper,  Marina  nursed  Rachel 
and  Lee  put  Junie  to  bed.  Then  he  cra- 
dled Rachel  in  front  of  the  television  set 
and  got  her  to  sleep,  while  Marina  put 
away  the  toys.  Lee  went  on  watching  a 
movie  about  World  War  II,  and  Marina 
went  in  to  do  the  dishes. 

Despite  the  banality  of  the  evening, 
there  was  an  imdercurrent  of  tragedy,  a 
ludicrous  lack  of  symmetry  between 
what  husband  and  wife  were  doing. 
They  were  apart.  In  the  kitchen,  engaged 
in  her  tasks  at  the  sink,  Marina  was  no 
longer  angry  at  Lee  over  his  use  of  an 
alias,  although  she  still  could  not  under- 
stand why  he  bothered  with  such  child- 
ish games.  She  was  wondering  as  always 
whether  Lee  loved  her.  And  Lee— what 
was  he  thinking?  Marina  had  refused  his 
pleas  that  she  move  in  to  Dallas  with 
him  "soon."  Earlier  in  the  evening  he  had 
spent  time  in  the  garage  where  his  rifle 
was  hidden.  Did  his  requests  to  Marina 
have  a  deeper  meaning,  a  desperation, 
even,  that  was  masked  by  his  calm  ac- 
ceptance of  her  refusals?  Alone  that  eve- 
ning for  the  first  time  and  staring  at  the 
television,  what  were  Lee's  thoughts? 

Marina  was  still  busy  at  the  sink  when 
Lee  looked  in  and  asked  if  he  could 


help.  Marina  thoyght  he  looked  s£ 
"I'm  going  to  bed,"  he  said.  "I  pre 

ably  won't  be  out  this  weekend." 
"Why  not?" 

"It's  too  often.  I  was  here  today." 

"Okay,"  Marina  said. 

Marina  as  usual  was  the  last  to  be 
She  sat  in  the  tub  for  an  hour,  "warmi 
her  bones"  and  thinking  about  nothii 
in  particular,  not  even  Lee's  request  th 
she  move  in  to  Dallas.  Lee  was  lying  t 
his  stomach  with  his  eyes  closed  whi 
she  crept  into  bed.  About  tliree  in  t 
morning,  she  thinks,  she  put  a  foot  < 
his  leg.  Lee  was  not  asleep  and  sudde 
ly,  with  a  sort  of  wordless  vehemenc 
he  lifted  his  leg,  shoved  her  foot  han 
then  pulled  his  leg  away. 

"My,  he's  in  a  mean  mood,"  Mari 
thought.  She  reahzed  that  he  was  slee 
less,  tense  and  she  believed  that  he  w 
so  angry  at  her  for  refusing  to  move 
Dallas  right  away  that  it  was  no  use  tr 
ing  to  talk  to  him.  She  thinks  that  he  f« 
asleep  about  five  o'clock  in  the  momin 

Lee  usually  woke  up  before  the  alar 
rang  and  shut  it  oflF.  On  the  morning 
Friday,  November  22,  the  alarm  rai 
and  he  did  not  wake  up.  Marina  w 
awake,  and  after  ten  minutes  she  saii 
"Time  to  get  up,  Lee." 

He  rose,  washed  and  got  dresse 
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'  len  he  came  over  to  the  bed.  "Have 
■u  bought  those  shoes  you  vi'anted?" 
"No.  I  haven't  had  time." 
I  "You  must  get  those  shoes,  Mama. 
J  id,  Mama,  don't  get  up.  I'll  get  break- 
;  5t  myself." 
Lee  kissed  the  children,  who  were 
;eping.  But  he  did  not  kiss  Marina,  as 
i!  always  did  before  he  left  in  the  mom- 
^[;g.  He  got  as  far  as  the  bedroom  door, 
■ien  came  back  and  said,  "I've  left  some 
•j  oney  on  the  bureau.  Take  it  and  buy 
erything  you  and  Junie  and  Rachel 
,  ;ed.  Bye-bye."  Then  Lee  went  out. 
d  "Good  God,"  thought  Marina.  "What 
iiis  happened  to  my  husband  that  he 
[iis  all  of  a  sudden  gotten  so  land?"  Then 
"!  e  fell  back  to  sleep. 
During  the  days  and  weeks  that  fol- 
wed,  Marina  realized  that  there  had 
;en  several  small,  out-of-the-way  oc- 
irrences  during  Lee's  brief  visit.  He  had 
ayed  much  longer  than  he  usually  did 
itii  Junie  out  of  doors  the  day  before. 
oiJd  he  have  been  saying  goodbye  to 
.'.e  creature  whom  he  loved  more  than 
lyone  on  earth?  It  seemed  to  Marina, 
oking  back,  that  tliere  had  been  a  fare- 
ell  quality  to  his  playing,  something 
iledictory  almost  in  the  way  he  reached 
it  for  the  falling  oak  vdngs.  He  had 
;ver  reached  for  them  before.  And  his 
jing  unable  to  tell  her  anything  about 
resident  Kennedy's  visit  had  been  out 
■  character,  to  say  the  least. 
He  had  been  angry  and  tense  in  bed 
lat  night  and  it  was  nearly  morning  be- 
ire  he  fell  asleep.  Marina  supposed  he 
as  just  angry  at  her  for  refusing  to  give 
I  to  him.  Later  on  she  wondered,  what 
id  he  been  thinking  about? 

Odd  circumstances 

(  There  was  the  odd  circumstance  of 
is  telling  her  not  to  get  up  to  fix  his 
reakfast.  There  was  no  danger— she  had 
ever  done  so  before.  Could  it  be  tiiat  he 
id  not  want  to  run  the  tiniest  risk  of  her 
;eing  him  pnter  the  garage  where  his 
un  was  hidden? 

Then  there  was  his  telling  her  with 
naccustomed  gentleness  to  buy  every- 
ling  she  and  the  children  needed.  He 
ad  never  told  her  such  a  thing  before, 
/hen  she  got  up  that  morning  and 
loked  into  the  bureau,  she  found  the 
rtraordinary  sum  of  $170.  It  must  have 
een  nearly  everything  Lee  had. 

And  Marina  also  remembered  that 
vice  after  his  arrival  in  the  afternoon, 
e  had  tried  to  kiss  her  and  she  had 
imed  him  away.  It  was  only  on  the 
liird  try  that  she  relented  and  allowed 
im  an  obligatory  kiss.  He  had  tried  to 
e  tender  with  her,  and  she  had  been 
bdurate. 

Finally,  she  remembered  the  most 
arthshaking  thing  of  all.  Three  times 
e  had  begged  her  to  move  to  Dallas 
dth  him  "soon."  Three  times  she  had 
jfused.  And  he  had  tried  to  kiss  her 
firee   times.    Everything  (continued) 


NON-STOP  KflCHEN 

continued  from  page  129 

If  we  had  to  say  which  room  in  the 
house  had  changed  personality  the  most, 
the  hands-dovra  winner  would  be:  the 
kitchen.  Consider  the  age-old  com- 
plaints. Never  enough  counterspace  and 
storage  space.  In  our  kitchen,  that's  been 
planned  out  in  coimtless  inventive  ways. 
A  feeling  of  isolation  when  cooking. 
That,  too,  has  been  corrected  with  a 
friendly  air. 

The  kitchen  we've  shown  (see  floor 
plan,  below)  isn't  necessarily  a  luxury 
foimd  only  in  a  brand-new,  blueprinted 
house.  It  vdll  work  out  just  as  well  (per- 
haps better)  as  a  renovation.  Taking 
dovm  a  wall  here,  opening  up  a  ceiling 
to  the  sky  should  do  it. 

The  white-stamped  tin  (same  materi- 
al as  the  cabinet  fronts)  walls  are  in- 
genious, having  a  center  core  of  sound- 
proofing material.  They're  more  like 
dividers,  movable  so  you  can  separate 
such  areas  as  the  sitting  section  into  an 
extra  guest  room. 

The  kitchen  cabinet  doors  work  via 
piano  hinges,  concealing  spacious  stor- 
age areas.  Each  small  appliance  has  a 
roll-out  bin  to  call  its  own,  each  sensibly 
with  an  electrical  outlet. 

The  middle  island  holds  even  more 
storage  space  (proving  that  if  you're  not 
organized  by  nature,  you  can  get  organ- 
ized by  design).  Vast  cupboards  stash 
items  of  every  size,  including  a  bulky, 
competent  serving  cart.  And  the  second 
sink  proves  its  worth  constantly— as  a 
time-and-step  saver. 

One  wall  of  this  Idtchen  is  open  shelv- 
ing. Since  out-of-sight  is  often  out-of- 
mind,  blatant  visibility  has  its  advan- 
tages. All  kinds  of  paraphernalia  are 


readily  accessible.  One  shelf  holds  those 
needed-almost-daily  tools— nails,  glue, 
twine,  screwdrivers  and  such.  Two 
shelves  are  devoted  to  desk  accessories 
—pads,  a  calendar,  a  phone  (and  a  local 
map  to  answer  frequent  "how-to-get- 
there"  questions) . 

Cookbooks  achieve  a  uniform  look, 
covered  by  us  in  a  washable  vinyl  wall- 
covering and  lettered  with  a  precise 
alphabet  available  from  a  stationery 
store.  The  rest  of  the  shelves  can  stack 
up  according  to  your  needs  or  whims: 
spices,  oil  and  vinegars,  pastas  in  clear 
jars,  or  odd-sized  tureens. 

A  skip  away  to  the  dining  area— there's 
space  reserved  underneath  the  table  for 
your  best  company  dishes,  linens,  toys, 
whatever.  The  table  can  even  be  used 
for  crafts  or  games  (the  durable  table- 
top  can  more  than  take  the  hard-knock 
life— just  clean  off  with  a  damp  cloth). 
Big  softies,  the  relaxed  tub  chairs  are  on 
casters  and  can  be  moved  around  when 
the  conversation  groups  shift.  A  pale 
wood  bar  with  high  cane-seated  stools 
nearby  has  a  streamlined  counter  that 
glides  out  easily  for  fast  snacking.  (See 
opposite  page  for  specific  shopping  in- 
formation. ) 

Other  endearing  features:  there's 
another  pull-out  coimter,  strategically 
placed  near  the  double  stove  (the  top 
part  is  a  super-quick  microwave  oven) 
for  still  more  working  space.  Overhead, 
an  array  of  pots  and  pans  hang  within 
arm's  reach.  The  cabinet  sides  flanking 
the  window  are  covered  with  mirror-like 
Mylar,  stretched  to  reflect  the  sim's  rays 
on  the  growing  greenery.  The  combined 
kitchen— from  cooking  to  lounging  area 
—captures  a  certain  greenhouse  feeling. 
Spaces  are  faceted  with  angled  slices  of 
windows— bringing  light  and  nature  into 
where  you  work,  live.  End 


NON-STOP  KITCHEN  FLOOR  PLAN 
(Overall  kitchen  area  8V2'  x  15') 

A  Range  wall 

B  Window  wall 

C  Shelf  wall 

1  Range 

2  Wall  cabinets 

3  Pull-out  coimter 

4  Trash  Compactor 

5  Sink 

6  Dishwasher 

7  Refrigerator 

8  Open  shelves 

9  Bark  sink 

10  Counters 

11  Counter  deck 
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PRICES  SLASHED  ON 

DEVELOPING 
KODAK  fTTTb, 

when  you  enclose  this  ad  \2i  or  no  inslant  ioad 
with  your  film  Kodacolor  film,  12  exp. 

110  Instant-Load.  20  exp.  |  $2.00  | 
126  Instant-Load.  20  exp.  |  $2.00  | 


35  mm,  20  exp. 
36  exp. 


$2.50 
$4.00 


Highest  quality  JUMBO-SIZE  prints:  you  get 
special  silk-textured  paper  •  rounded  corners 
•  bigger  borderless  picture  area  *  higtiest 
quality  Kodak  paper  • 
free  film  mailers.  Limit 
3  rolls  to  a  family 


DEPT.  394 


CREDIT  GIVEN 
FOR  All 
UNPRINTABLE 
NEGATIVES 


Cla.rlc 


PC  Box  991,  BOSTON,  Mass.  02123 
PO  Box  839,  PHIUOELPHIA,  Pa.  19105 
PO  Box  lOlS.WASHINCTON,  D.C.  20013 
PO  Box  100085,  ATUkNTA,  Ga.  31348 
PO  Box  4831,  CHICAGO,  III.  60680 
PO  Box  2287.  S.  SAN  FRANCISCO,  Cal.  94080 
PO  Box  92926,  LOS  AHSELtS,  Cal.  90009 


nor  A  BURKE 
fREE  EOR  A  WEEK. 

The  Burke  Chair  helps  you  all 
the  way  to  a  standing  position- 
safely  and  gently.  Send  for  a 
free  catalog.  Then,  if  you  desire, 
select  the  recliner,  rocker  or 
contemporary  of  your  choice. 
And  try  it 
free  for  a 
week  in 
your  own 
home. 

ASK  ABOUT 
MEDICARE 
COVERAGE! 


BI»KEk 


P.O.  Box  1064,  Dept.  LJ-1177 
Mission,  Kansas  66202 

CALL  TOLL-FREE  1-800-255-4147 


FINE  QUALITY  BORDERLESS 


0NLY\  -SPECIAL!  40  Black 
(^SS)  &  White  only  $1.50 


Sensational  Offer!  28  Beautiful 
Color  Wallet  Pfiolos  at  the  low 
price  of  $2.35.  Quality  borderless, 
textured  &  smudgeproof.  Send 
Polaroid  color  print  or  photo  (up  to 
5'x7")  negative  or  slide.  SPECIAL! 
40  black  &  white  $1.50.  Send  nega- 
tive or  photo.  FREE!  —  photo  in 
plastic.  They  make  lovely  gilts  lor 
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had  happened  in  threes.  Lee,  who  at- 
tached a  significance  to  the  number,  fired 
three  shots  at  President  Kennedy. 

Marina  awoke  on  the  morning  of  No- 
vember 22  with  a  strained,  vmhappy 
feeling.  Something  had  been  wrong  the 
evening  before:  Lee's  asking  her  to  move 
into  Dallas  with  him  so  insistently,  her 
refusing,  his  practically  kicking  her  in 
bed.  There  had  been  something  nasty 
between  them. 

But  she  was  soon  distracted.  She 
tended  to  Rachel,  gave  cookies  and  milk 
to  little  June  and  settled  down  on  the 
sofa  to  watch  the  President.  She  saw  him 
arrive  at  Love  Field  and  give  a  speech. 
Jackie,  dressed  in  a  raspberry-colored 
suit,  looked  wonderful. 

A  little  after  noon,  Ruth  went  into  the 
kitchen  to  fix  lunch  and  Marina  went  to 
her  room  to  get  dressed.  The  television 
set  was  on  and  suddenly  Marina  heard 
a  lot  of  noise.  Ruth  ran  into  the  bedroom, 
very  pale,  and  said  that  someone  had 
shot  at  the  President.  The  two  women 
dashed  to  the  living  room  and  stared  at 
the  set.  Marina  kept  asking  Ruth  to 
translate.  Was  it  very  serious?  Was 
Jackie  all  right?  Ruth  listened,  then  said 
the  President  had  been  taken  to  the  hos- 
pital. He  had  been  shot  in  the  head. 

Ruth  lit  some  candles  and  -she  and 
her  little  girl  prayed.  Marina  went  to 
her  room  and  cried.  She  prayed  for  the 
President's  life,  and  also  for  Mrs.  Ken- 
nedy, who  might  be  left  alone  with  two 
children. 

A  little  later,  Marina  was  outside 
hanging  up  clothes.  Ruth  came  to  join 
her  and  told  her  that  the  reporters  were 
saying  the  shots  that  hit  the  President 
had  come  from  the  Texas  School  Book 
Depository.  At  that,  Marina's  heart  "fell 
to  the  bottom." 

"Is  there  really  anyone  on  earth  but 
my  lunatic  husband  crazy  enough  to 
have  fired  that  shot?"  she  asked  herself. 
Unlikely  and  unexplained  occurrences 
suddenly  started  to  drop  into  place: 
Lee's  unannounced  visit  the  night  be- 
fore, his  shrugging  and  saying  he  knew 
nothing  about  the  President's  visit.  Ma- 
rina hid  the  fear  that  had  seized  her;  she 
did  not  want  to  reveal  it  to  Ruth. 

She  was  sitting  on  the  sofa  next  to 
Ruth  when  the  announcement  came 
over  television  that  the  President  v/^s 
dead.  "WTiat  a  terrible  thing  for  Mrs. 
Kennedy,"  Marina  said,  "and  for  the 
children  to  be  left  without  a  father." 
Ruth  was  walking  around  the  room  cry- 
ing. Marina  was  unable  to  cry.  She  felt 
as  if  her  blood  had  "stopped  running." 
A  little  later  an  announcement  came 
that  someone  had  been  captured  in  a 
movie  theater.  No  name. 

An  hour,  or  a  little  less,  after  the  Pres- 


ident's death  was  announced,  the  door- 
bell rang.  Ruth  went  to  answer.  She  was 
greatly  surprised  to  find  six  men  stand- 
ing on  her  doorstep.  They  were  from  the 
sheriff's  oflBce  and  the  Dallas  police. 
Ruth's  jaw  dropped. 

"So  it  was  Lee,"  Marina  thought. 
"That  is  why  he  came  last  night."  She 
knew  now  why  Lee  had  told  her  to 
buy  "everything"  she  and  the  children 
needed,  why  he  had  left  without  kissing 
her  goodbye. 

The  police  announced  to  Marina  and 
the  Paines  that  they  would  all  have  to 
go  to  police  headquarters.  It  was  plain 
that  every  one  was  vinder  suspicion. 

At  police  headquarters,  all  of  them 
were  interrogated,  with  Ruth  acting  as 
Marina's  interpreter.  Marina  had  no 
idea  that  Lee  was  charged  with  shooting 
a  police  ofiRcer  named  Tippit.  She  was 
aware  only  that  Lee  was  suspected  of 
killing  President  Kennedy.  Marina  asked 
to  see  Lee.  She  was  told  that  he  was  up- 
stairs being  interrogated  and  she  could 
not  see  him  that  day. 

After  the  police  finished  questioning 
her,  Marina  saw  Marguerite  Oswald, 
Lee's  mother.  It  was  the  first  time  Mar- 
guerite had  seen  Rachel— indeed,  she  had 
not  known  that  Marina  and  Lee  were  ex- 
pecting a  second  child— and  she  greeted 
Marina  and  the  children  warmly. 

Eventually,  Marina,  Ruth,  Michael 
Paine  and  the  four  children  were  allowed 
to  go  back  to  the  Paines'.  Marina  does 
not  remember  whether  they  ate,  or  what 
they  ate,  or  who  did  the  cooking.  But  the 
house  was  in  an  uproar.  It  was  overrun 
by  reporters  who  wanted  to  talk  to  Ma- 
rina, Ruth  and  Marguerite.  There  were 
angry  words  between  Ruth  and  Margue- 
rite. Ruth  defended  Marina's  right  to 
speak,  but  Marguerite  wotild  not  allow 
it.  "I'm  his  mother,"  she  shrieked.  "I'm 
the  one  who's  going  to  speak." 

Terrible  discovery 

Marina  later  made  a  terrible  discov- 
ery. She  happened  to  glance  at  the  bu- 
reau and  saw  that  the  poUce,  in  their 
search  of  the  house,  had  left  one  of  her 
possessions  behind.  It  was  a  deUcate  lit- 
de  demi-tasse  cup  that  had  belonged  to 
her  grandmother.  It  was  so  thin  that  the 
light  glowed  through  it  as  if  it  were 
parchment.  Marina  looked  inside.  There 
lay  Lee's  wedding  ring. 

"Oh,  no,"  she  thought,  and  her  heart 
sank  again.  Lee  never  took  his  wedding 
ring  off,  not  even  on  his  grimiest  manual 
jobs.  She  had  seen  him  wearing  it  the 
night  before.  Marina  suddenly  realized 
what  it  meant.  Lee  had  not  just  gone 
out  and  shot  the  President  spontaneous- 
ly. He  had  intended  to  do  it  when  he  left 
for  work  that  day.  Again,  things  were 
falling  into  place.  Marina  told  no  one 
about  Lee's  ring. 

During  the  12  hours  of  his  interroga- 
tion, Oswald  managed  to  keep  his  com- 
posure. He  refused  a  lie  (continued) 
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detector  test,  appeared  to  anticipate 
questions  that  might  incriminate  him  and 
declined  to  answer  them.  One  of  the 
few  times  his  calm  failed  him  was  at 
3:15  P.M.  on  Friday,  when  two  FBI  men 
entered— one  of  them  Agent  Hosty.  Os- 
wald became  "arrogant  and  upset"  and 
accused  Hosty  of  twice  "accosting"  his 
wife. 

Hosty  asked  Lee  if  he  had  been  to 
Russia,  and  Oswald  said,  "Yes."  Hosty 
then  asked  if  he  had  been  to  Mexico 
City,  and  Oswald's  composure  deserted 
him  again.  "He  beat  his  fists  on  the  table 
and  went  into  a  tantrum,"  Captain  Will 
Fritz  of  the  Homicide  Bureau  said  later. 

Marina  believed  that  her  husband  had 
every  hope  of  making  his  trial  a  forum 
for  his  ideas,  at  which  he  would  either 
proclaim  his  innocence  or  proclaim  that 
his  deed  had  been  justified  by  history. 
But  Oswald  outwardly,  and  steadfastly, 
denied  killing  John  F.  Kennedy,  He  and 
his  wife,  he  said,  liked  the  President  and 
his  family— "they  are  interesting  people." 
He  had  his  own  ideas  about  national 
policy  and  doubted  that  policy  toward 
Cuba  would  change  as  a  result  of  the 
assassination.  Anyway,  Oswald  said,  "In 
a  few  days  people  will  forget  and  there 
will  be  another  president." 

Go  to  see  Lee 

On  Saturday  morning,  November  23, 
Marina  and  Marguerite  were  told  that 
they  could  see  Lee.  They  went  to  the 
city  jail  about  1  p.m. 

Marina  had  been  trying  to  convince 
herself  that  Lee  was  innocent,  and  was 
under  suspicion  merely  because  he  had 
been  to  Russia.  His  arrest  had  been  a 
mistake.  It  would  be  straightened  out 
soon. 

Such  thoughts  were  cut  short  the  mo- 
ment she  caught  sight  of  Lee.  He  looked 
pitiful,  his  eyes  full  of  trouble.  She  could 
not  reach  out  to  him  or  kiss  him  because 
a  glass  partition  separated  them.  They 
could  talk  only  over  a  pair  of  telephones. 

"Why  did  you  bring  that  fool  with 
you?"  Lee  said,  glancing  at  Marguerite. 
"I  don't  want  to  talk  to  her." 

"She's  your  mother,"  Marina  said.  "Of 
course  she  came.  Have  they  been  beat- 
ing you  in  prison?" 

"Oh,  no,"  Lee  said.  "They  treat  me 
fine.  You're  not  to  worry  about  that.  Did 
you  bring  Junie  and  Rachel?" 

"They're  downstairs."  Marina  could 
tell  by  the  pitch  of  his  voice  that  he  was 
frightened.  She  saw  fear  in  his  eyes  and 
the  tears  started  rolling  down  her  cheeks. 

"Don't  cry,"  he  said,  and  his  voice 
became  tender  and  kind.  "Ah,  don't  cry. 
There's  nothing  to  cry  about.  Try  not  to 
think  about  it.  Everything  is  going  to  be 
all  right.  And  if  they  ask  you  anything, 
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you  have  a  right  not  to  answer;  to  refuse. 
Do  you  understand?" 

"Yes,"  Marina  said. 

Lee  had  tears  in  his  eyes,  too,  but  he 
did  his  best  to  hold  them  back  and  he 
talked  briefly  with  his  mother.  Then  he 
asked  to  speak  to  Marina  again. 

"You're  not  to  worry,"  he  said.  "You 
have  friends.  They'll  help  you.  If  it 
comes  to  that,  you  can  ask  the  Red  Cross 
for  help.  You  mustn't  worry  about  me. 
Kiss  Junie  and  Rachel  for  me." 

"I  will,"  Marina  promised. 

The  guards  stood  behind  him  now, 
ready  to  take  him  away,  yet  trying  to 
give  them  an  extra  minute. 

"Lee,"  Marina  said,  "remember  that 
I  love  you."  She  was  telling  him  that  he 
could  coimt  on  her  not  to  say  anything 
that  would  betray  him. 

He  got  up  and  backed  out  of  the 
room,  edging  toward  the  door  so  that 
he  could  see  her  until  the  very  last.  He 
was  saying  goodbye  vdth  his  eyes, 

Marina  was  now  certain  that  Lee  was 
guilty.  She  saw  his  guilt  in  his  eyes. 
Moreover,  she  knew  that  had  he  been 
innocent  he  woiild  have  been  screaming 
to  high  heaven  for  his  "rights,"  claiming 
he  had  been  mistreated  and  demanding 
to  see  ofiicials  at  the  very  highest  levels, 
just  as  he  had  always  done  before.  For 
her,  the  fact  that  he  was  so  compliant, 
that  he  told  her  he  was  being  treated 
"all  right,"  was  a  sign  that  he  was  guilty. 

She  thought  that  he  was  glad  he  had 
succeeded,  yet  at  the  same  time  sorry. 
What  he  had  done  so  impulsively  could 
not  now  be  undone.  In  spite  of  his  obvi- 
ous satisfaction,  it  seemed  to  her  that 
he  was  carrying  a  burden  of  regret  heav- 
ier than  he,  or  anyone,  could  bear.  He 
was  on  the  edge  of  tears  all  the  time 
they  were  together  and  was  barely  hold- 
ing them  back.  He  did  not  want  to  break 
dovni  and  show  himself,  or  his  fear,  to 
the  pohce.  And,  while  much  of  his  anger 
was  spent,  Marina  saw  that  Lee's  act 
had  failed  to  lift  off  him  the  inner  weight 
he  had  with  him  all  the  time,  nor  had  it 


made  him  any  happier.  He  had  look 
at  her,  altogether  uncharacteristicall 
with  supplication  in  his  eyes.  He 
pleading  with  her  not  to  desert  him.  1 
was  begging  for  her  love,  her  supp 
and,  above  all,  her  silence. 

Marina  did  not  see  Lee  alive  agai 

On  Sunday,  November  24,  at  11: 
A.M.,  Oswald  was  to  be  transferred 
the  county  jail.  But  the  shirt  he  l 
been  wearing  when  he  was  arrested  h 
been  sent  to  a  crime  lab  in  Washingtii 
and  he  had  on  only  a  T-shirt.  Soj 
hangers  vdth  his  dodung  were  hanc 
in  to  Captain  Fritz's  oflBce,  and  the  o 
cers  selected  what  they  considered  1 
best-looking  shirt  for  him  to  wear,  ( 
wald  was  adamant.  No,  he  said,  and 
sisted  on  wearing  a  black  puUoi 
sweater  with  jagged  holes  in  it.  He  y 
now  dressed,  as  he  had  been  in  the  pi 
tographs  with  his  guns,  all  in  blac 
black  trousers  and  a  black  sweater,  Fi 
then  suggested  that  he  wear  a  hat 
camouflage  his  looks,  Oswald  refusi 
He  would  let  the  world  see  who  he  wi 

Oswald  was  taken  to  the  basement 
the  police  station,  where  he  was  to  si 
into  a  waiting  car.  He  reached  the  ba 
ment  at  11:20  a.m.,  and  was  promp 
led  to  the  exit, 

A  few  minutes  earher.  Jack  Rul 
carrying  $2,000  in  cash  and  a  .38-calil 
revolver,  entered  the  Western  Union 
fice  on  Main  Street,  a  block  from  \ 
pohce  departmentt  At  11:17  he  sen 
money  order  for  $25  to  one  of  his  nigj 
club  strippers  in  Fort  Worth,  left  1 
Western  Union  ofiBce  and  headed  for 
pohce  department.  Because  of  his  dei 
monde  life.  Ruby  \yas  known  to  some 
the  ofiBcers  and  he  was  not  even  notici 
Everyone  was  straining  to  see  Oswa 

Someone  shouted,  "Here  he  come 
Along  with  Captain  Fritz  and  four 
tectives,  Oswald  walked  through 
door  toward  the  car'waiting  for  him 
11:21  A.M.,  Jack  Ruby  stepped  from 
crowd  and  fired  a  single,  fatal,  poi 
blank  shot  into  Lee's  abdomen. 
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"Hello,  Guinness  Book  of  World  Records?" 
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Holiday  ideas  for  your  home,  table  &  gifts 


iA  novel  to 
restore  yo 
faith  in  love 

Complete  in  this  issue 

^If  Christ  were 
alive  today.. r 

;  B>  W's  top  e\  angelists 

i 

Gene  Shalit  interviews' 

Mickey  Mouse 

i 

Red  dazzle! 

iGlamoroiis  new  party  fashions 


kVHY  THE 
AMERICAN  FAMILY 
mLLSURWE 

By  James  A.  Micltoier 

COOKIE  BOOK  77 

Pen  pages  ot  festive  recipes-^Uis 
ibake-them-y ourself  "cookie  nie 

The  life  and  loves 
Princess  Margaret' 

At  last,  the  inside  story  of 
Britain's  royal  rebel 

barter  Christmas 

By  the  President's 
.sister  Ruth 
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sMi^,9^!,!!Sl'    Busy  as  I  am  with  the  kids  and  my  job,  I  still  try 
to  find  time  to  lool<  good.  Besides  I  know  that 
when  my  hair  looks  great  I  don 't  have  to  fuss  much 
with  the  rest  of  my  appearance.  Miss  Clairol  color 
is  fresh,  appealing,  radiantly  natural.  It  covers 
gray  beautifully  and  leaves  my  hair  soft,  nice  to 
touch  which  I  value.  In  fact,  I  consider  it  one  of  the 
loveliest  things  I  do  for  my  hair,  my  looks,  my  sej^ 
Something  special  I  do  just  for  me. 

MISS  CLAIROL'. . .  THE  NATURAL-LOOKING  HAIR  rOLOR 
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Best  for  the  Guest! 

(Hellmann's  Real  Mayonnaise  is  the  hit  of  every  party.) 


STEAK  N  DIP 

(Dip  into  a  hearty  change 
of  taste) 

1  cup  HELLMANN'S  Real 

Mayonnaise 

2  Tbsp.  chopped 

parsley 
2  Tbsp.  capers 
2  Tbsp.  chili  sauce 

or  catchup 
2  tsp.  prepared  mustard 
1  clove  garlic 

1  envelope  (about  1  ozj  meat  marinade  mix 

2  lbs.  beef  round  steak,  1  inch  thick 

Place  first  6  ingredients  in  blender  container. 

Blend  at  high  speed  30  seconds.  Cover;  chill 

1  hour.  Marinate  and  cook  meat  according  to 
■ackage  directions.  Cut  into  cubes.  Serve 
auce  as  dip  for  steak  cubes.  Makes  about  1 

L  up  dip. 


CRUNCHY  CHEESE  BALL 

(Simple,  make-ahead  party  spread) 


1  package  (8  oz) 

cream  cheese, 
softened 
/4  cup  HELLMANN'S 
Real  Mayonnaise 

2  cups  ground  cooked 

ham 

2  Tbsp.  chopped 
parsley 

eat  cream  cheese  and  Real  Mayonnaise  until 
mooth.  Stir  in  next  5  ingredients.  Cover;  chill  sev- 
ral  hours.  Form  into  ball;  roll  in  nuts  to  coat.  Serve 
'ith  crackers. 


1  tsp.  minced  onion 
1  /4  tsp.  dry  mustard 
1  /4  tsp.  hot  pepper 

sauce 
1 12  cup  chopped 
peanuts  or 
pistachio  nuts 


INDIVIDUAL  QUICHES 

(Creamy,  easy-to-hold  seafood  pies) 
Pastry  for  2-crust  pie  4  oz.  Swiss  cheese, 

3/4  cup  chopped  shredded  (1  cup)        1/3  cup  milk 

cooked  shrimp  1 /2  cup  HELLMANN'S  1/4  tsp.  salt 

1 /4  cup  sliced  green  Real  Mayonnaise        1/4  tsp.  dried 

onion  2  eggs  dill  weed 

On  floured  surface  roll  half  of  pastry  into  12-inch  circle.  Cut  six  4-inch 
circles.  Repeat  with  remaining  pastry.  Fit  into  twelve  2  1/2-inch  muffin  pan 
cups.  Fill  each  with  some  shrimp,  onion  and  cheese.  Beat  remaining 
ingredients.  Pour  over  cheese.  Bake  in  400°F  oven  15  to  20  minutes  or 
until  browned.  Makes  12. 


You  can  protect  your  lips 
from  sun,  wind,  cold  and 
dryness  with  Blistik— the 
soft,  medjcated  stick  with 
the  lanolin  emollient  and 
Sunscreen.  Blistik  helps 
relieve  drying,  chapping, 
blisters  and  cold  sores. 

Dlis(ik- 
The  lip  shield 


Editor^  dior 


By  Lenore  Hershey 


1976 


1977  (A) 


1977  (B) 


DECEMBER  FROM  MANY  VIEWS 

Once  more,  we  present  our  Deccinher  Journal,  full  of  the  holiday  spirit  from 
many  \'iew  points:  religious  and  secular,  C^hristian  and  Jewish,  solemn  and 
mei  ry.  To  all  of  you,  from  all  of  us,  our  sincere  wishes  for  a  happy  holiday, 
1977,  and  may  it  be  everything  you  want  it  to  be.  And  now,  a  few  facts  about 
the  issue.  COVER  EXPERIMENT:  A  brief  explanation  about  why  you  ma\' 
see  more  tha)i  one  cover  of  Ladies'  Home  Journal  this  month.  Our  beautiful  , 
photo  of  .Mario  Thomas  (above,  B)  will  be  on  the  overwhelming  majority  of  I 
journal  covers.  It  was  taken  on  the  set  of  It  Happened  One  Christmas,  th(^ 
ABC-TV  dr  ama  in  which  Mario  will  star  on  December  18.  But,  to  enable  us  to 
do  a  bit  of  reader  research,  a  few  newsstands  will  carry  the  same  magazine- 
same  content,  same  cover  lines— but  with  a  different  cover  ( A) ,  featuring 
7-year-old  Colleen  Daly,  who  was  our  1976  cookie-sleigh  cover  girl.  This 
time,  she's  shown  with  the  Journal's  cookie  tree  (seepage  1-02) .  Our  purpose: 
to  see  if  little  cookies  do  as  well  as  big  ones.  PRIMITIVE  ARTIST:  The 
illustration  on  the  James  A.  Miehener  "American  Family"  article  on  page  87 
is  a  primitive  American  painting  by  Jane  Wooster  Scott,  a  former  actress  who 
lives  in  Los  Angeles  with  her  husband,  United  Press  correspondent  Vernon 
Scott,  and  their  two  children.  Many  movie  stars  collect  Jane's.work,  and  Paul 
Newman  and  Joanne  Woodward  recently  sponsored  an  exhibit  of  her 
paintings  at  a  New  York  City  art  gallery. 

THE  WEARING  OF  THE  GREEN 

For  me,  it's  an  adopted  country, 
although  I  sometimes  wonder  if 
there  isn't  a  bit  of  green  in  my 
bloodlines  somewhere.  But  I 
have  long  had  a  deep  lo\'e  for 
Ireland,  and  this  summer,  I  was 
honored  to  be  invited  as  the  first 
American  judge  at  the  Kerry 
International  Festival,  to  help 
pick  from  28  young  women  the 
1977  Rose  of  Tralee  from  places 
as  far  apart  as  New  York,  Las 
Vegas,  Toronto  and  Sydney.  The 
Festival  itself  was  tremendous, 
attracting  tourists  from  all  over 
the  world.  The  "Roses"  were 
lovely,  intelligent  and  vibrant. 
The  winner:  20-year-old  Orla 
Burke,  Iron  I  W  atcilord,  inland,  a  tall  green-eyed  beauty  from  a  family  of  12 
children,  whose  imnKxliate  ambition  is  to  be  successful  in  her  nursing  exams. 
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Introducing 

THE 

MOISTURE  RELEASE' 

SERIES 

The  moisture  you  need  instantly 
For  a  moisture-fresh  look  that 
lasts  hour-after-houn 


TM 


MOISTURE  RELEASE  BEAUTY  TREATMENT  MAKEUP 

A  new  light-as-air  liquid  makeup  for  a  sheer  matte  finish. 

A  new  light-as-liquid  cream  makeup  for  a  soft  moist  look. 

MOISTURE  RELEASE  FULL-TIME  BEAUT/  TREATMENT  CREAM. 
The  moisturizer,  light-as-lotion,  is  rich,  yet  sheer 
Goes  under  makeup  or  alone,  day  or  night. 

The  Moisture  Release  Series  is  lightweight,  long-wearing, 
soft-looking  and  100%  fragrance-free. 


MOOi^  OBOPS 

MOISTURE 
RELEASE 

lEAUTY  THcATME*  ' 
•:      LlOL'.O  MAKE 


1  MOON 
DROPS 

MOISTURE 
*  RELEASE 


REVIDN 


slips  us  a 
MICKEY 


\  Likewise.) 


Gene  Shalit's  fanciful  holiday  dialogue 
with  that  ageless  Mouse  named  Mickey 
— who  was  Walt  Disney's  permanent  gift 
to  the  world  50  years  ago. 

MeiT>  Christmas  to  a  merry  mouse— Mickey  Mouse, 
who  will  be  50  \  ears  old  next  November.  In 
anticipation  of  that  celebration,  we  got  together  over 
a  couple  ol  cheese  sandwiches  at  a  little  place 
around  the  comer,  hardly  more  than  a  hole  in  tlie  wall. 
As  he  nibbled  on  his  lunch,  wc  settled  back,  and  I 
spoke  in  italics: 

"So  Mr.  A/ow.se— (I  liesitated)— mat/  /  call  i/ou  Mickey?" 
Whatex cr  you  please. 

For  a  mouse  of  your  a^e,  your  color  is  execIJeitf. 
Starting  out  in  black  and  white,  it  could  onl\^  get 
better. 

You  seem  i  /<,'o/("/s  cheerful,  (inimnted  .  .  . 
Watch  i!. 

.  .  .  but  you  hotel)' I  been  u'  'ire  in  moi  ies  lati  lij. 

I've  been  takin.t;  it  cisx ,  ii  .  Img  tlic  residuals  pile  up, 
but  not  a  day  gncs  b\  \\  illiont  ni\'  being  somewhere: 
on  tele\  ision  or  in  the  1 1 ii  <     naix'rs  or  in  the 
movies  or  books. 

Do  you  still  see  your  old  fi  ii  nds  much  ' 

Not  as  much  as  I'd  like.  ^  on  know  Gtn  \  just 
nio\  t  d  to  Florida. 

/  hadn't  Jieard. 

Yup,  old  Goof  bought  a     n dominium  dow  n  tliere. 
Loves  it.  Donald  has  a  housi  on  Long  Island  u  here 


there  are  so  many  ducks  to  talk  to.  Don't  tell 
anybody  but,  confidentially,  I  could  ne\  er  understand 
a  word  he  said.  Minnie  is  involved  with  the 
feminists.  She's  never  been  a  house  mouse,  her  career 
was  too  important  to  her.  And  I'm  right  there, 
cheering  her  on. 

So  many  people  have  played  roles  in  your  life, 
have  you  ever  checked  your  genealogy'? 

Sure,  eveiybody's  been  doing  it.  Please  pass  die 
peanut  butter.  ' 

Peanut  butter  on  American  cheese? 

It's  obvious  you've  never  been  a  mouse.  The  other  - 
day  I  got  out  a  book  of  heritage  roadmaps,  called 
"Routes,"  to  see  where  I  came'from.  Turns  out  I've  had 
some  pretty  famous  ancestors.  Remember 
the  mouse  that  roared?  He  was  my  great  gi^anduncle. 
The  French  branch  of  our  family  fancied  up  their 
names.  They  lo\  e  chocolate,  so  they  added  an  "s". 
Now  they're  Mousse.  The  greatest  French 
.sculptor  was  a  rodent  w  ho  changed  his  name:  he 
chopped  the  "t, "  sw  itched  "e"  to  "i"'  and  is  now 
known  as  Rodin.  Then,  one  of  my  people  was  in\  olved 
in  the  first  counting  rhyme  for  children.  He 
was  a  distant  cousin,  a  doctor  named  Hickory 
Dickorx'.  It  was  in  1744  that  the  first  mouse  ran  up  the 
clock— probably  the  forerunner  of  that  Mickey 
Mouse  watch  \  ou're  wearing.  And  now  it's 
Christmas,  and  American  children  will  be  reading 
"The  Night  Before  Christmas,  and  all  through 
the  house  .  .  ."  (continued) 
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There  is  a  special  feeling  to  wearing  real  gold  jewelry  and  it 
is  a  confident  feeling. 

It's  knowing  what  you're  wearing  is  real  -  and  a  more  precious 
expression  of  your  tasie.  It's  knowing  you've  quit  dressing  for 
fashion  and  started  dressing  for  yourself. 


Real  gold  jewelry  means  Karat  Gold  Jewelry  and  you'll  find  it 
always  carries  a  Karat  marking  somewhere  on  the  back  of  each 
piece  (such  as  14K,  or  18K). 

Karat  Gold  Jewelry  doesn't  have  to  cost  a  lot.  Even  when  it's 
small  and  simple,  it's  elegant.  ?  international  coid  corp. 


Karat  Gold  Jewelry 


What> 
happening 

continued 
You  mean  .  . .? 

Yes.  The  mouse  who  wasn't  stirring 
was  a  cousin.  We've  had  our  share  of 
sorrows,  too.  In  EHzabethan  England, 
the  year  was  1609,  a  family  of  meadow 
mice  in  a  village  near  Londoii  had  chil- 
dren with  severe  vision  problems.  They 
were  known  localK'  as  the  three  blind 
mice  and  the  wife  of  a  nearby  farmer 
actually  cut  off  their  tails,  poor  .souls. 

Mickey,  it's  your  birthday.  Let's  be 
more  cheerfid.  Hotc  did  you  get  started 
in  movies? 

My  friend  Walt  Disney— this  was  back 
in  1927— had  been  doing  some  movie 
cartoons  with  only  sketchy  success  and 
he  was  lookuig  for  a  star.  He  had  lieen 
working  with  Oswald  Rabbit  but  it 
hadn't  worked  out.  He  was  on  a  train 
from  New  York  to  Hollywood  when  he 
had  an  idea  that  I  might  do  well  on  the 
screen.  He  thought  my  name  was  Morti- 
mer, but  Mrs.  Disney  said,  "That's  a  bit 
pompous,  isn't  it?  How  about  Mickey?" 
And  so  it  was. 

And  your  debut? 

It  was  called  Flane  Crazy,  black  and 
white  and  silent.  I  remember  how  hard 
Mr.  Disney  and  his  group  worked  on 
that,  and  when  it  was  finished  we  all 
crowded  into  a  small,  stuffy  room  for  the 
first  screening.  I  wondered  how  I'd  look 
and  I  was  nervous.  When  it  was  over,  no 
one  said  a  word.  I  was  so  eml^arrassed 
that  T  wanted  to  take  tail  and  beat  it. 
I'ldui  i'.razy  just  never  took  off. 

Were  you  discouraged? 

Yes.  But  you  know  me— I'm  Mickey, 
not  Mopey.  Hey,  there's  a  people-hair  in 
my  sandwich.  What  kind  of  a  restaurant 
is  this?  Waiter! 

You  sound  grumpy. 

No,  he  was  in  "Snow  White." 

That's  fimny. 

So  was  Steamboat  Willie,  back  in 
1928.  It  was  my  first  movie,  my  first 
talking  picture,  my  first  success.  A  car- 
toon in  sound!  No  one  had  ever,  uh, 
heard  of  such  a  thing. 

How  many  movies  have  you  been  in 
since  then? 

Altogether,  about  140.  Hardly  anyone 
else  has  made  that  many.  Certainly  no 
other  mice. 

And  soon  you  had  some  pals. 

Yep,  Mr.  Disney  never  rested— Hor- 
ace, Pluto  the  pup,  Goofy.  .  .  .  Did  you 
know  that  Goofy's  real  name  was  Dippy 
Dawg?  But  you  know  Hollywood,  they 
couldn't  wait  to  change  his  name. 

Anf/  Donald  Duck. 

Donald!  I  love  him.  He  became  a  star 
in  The  Band  Concert.  I  was  a  conductor 
in  the  park,  wearing  a  big  red  coat  with 
brass  buttons,  and  he  was  selling  hot 
dogs  and  interrupting  the  concert. 

It  was  a  big  hit. 


Yes,  but  the  really  big  one  was  Fan- 
tasia, that's  where  I  played  the  Sorcerer's 
Apprentice. 

Was  that  really  you   in  the  flood 

scenes? 

Absolutely.  I  never  used  a  stuntman 
in  all  my  years  on  the  screen.  By  the 
way,  did  you  know  that  Fantasia  was 
an  afterthought?  I  was  going  to  make 
a  cartoon  just  about  the  Sorcerer,  and 
Leopold  Stokowski  was  hired  to  con- 
duct the  orchestra.  He  liked  it  so  much 
that  he  suggested  that  Mr.  Disney  make 
a  full-length  feature,  and  it's  become  a 
classic. 

What  a  career.  I  checked  up  and 
found  that  in  19S5,  The  Neic  York  Times 
called  you  the  mo.st  famous  person  in 
tJie  world.  The  King  of  England  refused 
to  go  to  the  movies  unless  there  loas  a 
Mickey  Mouse  cartoon. 

I  remember  that.  And  I  remember  the 
war.  In  1942,  we  all  enlisted.  My  good- 
ness, I  seemed  to  be  everywhere:  on 
posters  and  liillboards,  in  hospitals  and 
they  even  painted  my  picture  on  the 
sides  of  fighter  planes.  Then,  after  the 
war,  there  was  television  and  The  Mick- 
ey Mouse  Club  and  The  Wonderfid 
World  of  Di.sney~my,  we  were  busy!  We 
were  even  in  the  comic  strips.  And  wher- 
ever I  go  in  the  world,  they  call  me  by 
their  cnvn  names.  In  South  America,  I'm 
Raton  Mickey;  in  Italy  it's  Topolino,  in 
Germany  I'm  Micky  Maus,  and  do  you 
know  what  Japanese  children  call  me? 
Miki  Kuchi. 

No  matter  how  they  .say  it,  they  all 
love  you  because  you've  given  so  much 
pleasure  to  .so  many  millions  of  people  all 
over  the  world.  Thanks  for  everything, 
and  Happy  Birthday,  Mickey. 

Merry  Christmas,  Gene. 

MOVIE  SCREEN  SCENE 

For  years  now,  women  have  been  com- 
plaining about  the  dearth  and  paucity— 
to  say  nothing  of  the  scarcity— of  major 
roles  for  women.  But  suddenly  there  is  a 
flowering  of  female  roles— solid,  demand- 
ing, rewarding  roles.  And  that  is  reward- 
ing for  us  all. 

]idia,  is  based  on  an  incident  in  Lil- 
lian Hellman's  book,  Pentimento.  We 
are  absorbed  into  her  remembrance  of 
Julia,  a  schoolgirl  chum  whose  friend- 
ship achieved  an  intensity  that  reached 
through  all  the  years  of  their  lives.  School 
finished,  Lillian  is  determined  to  be- 
come a  playwright.  Julia,  driven  by 
ideals  and  a  desire  to  serve,  sails  for  Eu- 
rope to  study  medicine.  Their  lives  di- 
verge. Julia  is  in  Vienna  when  the  Nazis 
storm  the  Universities;  Lillian  is  in 
America,  writing.  But  if  they  are  phys- 
ically apart,  they  maintain  their  presence 
of  minds.  Four  performances  fuse  in  this 
indelible  film:  Jane  Fonda  as  Lillian  has 
the  finest  role  of  her  career;  Vanessa 
Redgrave  glows  as  Julia;  and  Maximilian 
Schell  is  bravely  shriveled  as  a  mysteri- 
out  anti-fascist.  Jason  Robards  becomes 


the  novelist  Dashiell  Hammett,  who  was 
long  Lillian's  lover.  He  is  but  briefly  on 
screen,  but  his  presence  peiTneates  the 
film.  Eventually  Lillian  goes  to  Europe 
for  a  secret  rendezvous  with  Julia  in  a 
Berlin  cafe— a  rendezvous  with  chilling 
consequences.  The  script  by  AK  in  Sar- 
gent is  complex,  intelligent  and  heart- 
breaking. Fred  Zinnemann,  who  has 
twice  won  the  Academy  Awards,  has 
directed  a  masterful  movie.  Laurels  for 
all:  Julia  is  a  gem. 

A  SPECIAL  DAY 

It  is  1938,  spring  in  Rome,  and  Adolph 
Hitler  is  arriving  for  a  bombastic  visit 
with  Mussolini.  It  may  be  springtime  for 
Hitler,  and  a  holiday  for  the  millions  of 
Italians  who  infest  the  streets  in  swarm- 
ing flags  and  heils,  but  it  is  just  another 
up-at-dawn  day  for  one  burdened  moth- 
er of  six.  She  sends  her  family  oft  to 
the  fascist  festival  and  begins  her  worn- 
out  chores,  alone  on  a  dreary  day  that 
slowly  changes  into  a  special  day  ...  a 
lery  special  day.  For  the  woman  is 
Sophia  Loren,  and  through  a  quirky  en- 
counter precipitated  by  her  pet  bird, 
she  meets  the  lonely  man  from  the 
apartment  across  the  courtyard  ...  he 
is  Marcello  Mastroianni  in  a  beautifully 
controlled  performance.  This  movie— A 
Special  Day  is  a  love  story  of  stricken 
strangers,  a  story  given  a  unique  texture 
by  the  counterpoint  o^  the  loudspeakers 
of  Rome,  broadcasting  their  incessant 
Hitlerian  hype  through  virtually  every 
minute  of  the  film.  A  daring  device,  and 
it  works.  Miss  Loren  is  so  appealing,  so 
artful  as  she  changes  from  the  numbly 
imglamorous  chattal  tO  a  woman  flushed 
with  a  sudden  radiance  as  she  responds 
to  Mastroianni.  Director  Ettore  Scola 
has  created  a  sensiti\'e,  humanist  ro- 
mance. A  Special  Day  is  a  triumphant 
performance  by  Sophia.Loren  in  a  true 
and  loN'cly  film. 

STRIKE  OUT 

Rarely  has  so  much  talent  been  tossed 
into  trash  as  it  has  been  in  the  new  big- 
name,  highly  publicized  movie,  Bobby 
Deerfield.  Look  who's,  here:  Al  Pacino, 
one  of  our  finest  actors  .  .  .  Anny  Du- 
perey,  the  enchantress  from  France,  and 
the  rising- to-fame  Swiss  Ms.,  Marthe 
Keller.  The  screenplay  is  by  Alvin  Sar- 
gent, who  wrote  Julia.  ( I  guess  you  can't 
win  'em  all.)  Pacino  plays  an  American 
Formula  One  race  car  dri\  er  with  a  one- 
track  mind:  his  ambition  is  to  lead  a 
reckless  life.  Wrecks  are  for  other  driv- 
ers. When  Pacino  visits  a  Swiss  sanito- 
rium  to  see  a  buddy  who  cracked  up,  he 
encounters  a  very  pretty,  very  mixed  up 
patient,  Marthe  Keller.  She  questions 
him,  taunts  him,  unsettles  him.  After  five 
minutes  with  her,  any  rational  man 
would  excuse  himself  and  beat  it.  The 
story  gets  slower  and  slower  until  ev- 
eryone is  standing  still  and  just  the 
scenery  is         (continued  on  page  45) 
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Box  or  menthol: 


See  how  Cai  Iton  stacks 
down  in  tai'.  Look  at  the  latest 
U.S.  Go\  eniment  figures  for: 


tar 
mg/cig 

nicotine 
mg  /cig 

Brand  D 

12 

0.8 

Brand  D  Menthol 

11 

0.8 

Brand  V  Menthol 

11 

0.8 

Brand  V 

11 

0.7 

Brand  M 

8 

0.6 

Brand  M  Menthol 

8 

0.5 

Darlton  Soft  Pack 

1 

0.1 

[Carlton  Menthol 

less  than  1 

0.1 

Carlton  Box 

less  than  *1 

*0.1 

\v  per  cigarette  by  FTC  mettiod 

Df  all  brands,  lowest . . .  Carlton  Box: 

I  mg.  tar,  0.1  mg.  nicotine  av.  per  cigarette 
)y  FTC  method. 


Less 
than 
1  mg.  tai' 


Carlton 


briti<^s  you 


tfaelfcditer 


Only 
1  mg. 
tai'. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


Soft  Pack  and  Menihol:  1  mg.  "tar' ,  0.)  mg.  nicotine 
av.  per  cigarette,  FTC  Report  Aug. 77. 

Box:  1  mg.  "tar",  0.1  mg.  nicotine;  100  mm:  5  mg.  "tar",  0.5  mg.  nicotine 
av.  per  cigarette  by  FTC  mettiod. 


Spending 
yourmoney 


By  Sylvia  Porter 


Flying  home  for  the  holidays?  Timely 
hints  on  safeguarding  your  luggage. 
Also:  how  widows  can  avoid  being 
swindled  by  social  referral  clubs  . . . 
and  tax  tips  on  dependent  children. 


I've  read  so  much  about  home  fires  that  now 

I'm  afraid  to  put  up  and  decorate  our  traditional 

Christmas  tree.  Is  an  artificial  tree  safer? 

An  artificial  tree  can  be  just  as  dangerous  as  a  natural 
tree.  Be  sure  that  any  plastic  tree  you  l)uy  carries  a 
"slow-burning"  seal  of  Underwriters  Laboratories. 
If  you  buy  a  metal  tree,  never  string  lights  on  it.  The 
combination  can  produce  a  painful,  even  fatal,  electrical 
shock.  Instead,  illuminate  the  tree  with  an  indirect 
spotlight.  If  you  buy  a  tree  with  a  built-in  electrical 
system,  check  for  the  U.L.  label.  But  if  you  take 
elementary  precautions,  you  don't  have  to  shy  away 
from  buying  a  natural  Christmas  tree.  Just  be  sure  it's 
fresh  and  green  and  store  it  in  a  cool  place,  with  its 
liase  in  water.  Before  you  set  the  tree  in  its  stand,  make 
a  fresh  diagonal  saw  cut  across  its  base  to  help  the  tree 
al)sorI)  more  water,  last  longer  and  be  fire-resistant. 
Check  the  water  in  the  stand  every  day  and  refill  when 
necessary  to  bring  the  water  level  above  the  saw  cut. 

Be  particularly  careful  about  combustible 
decorations  (cotton,  tissue  paper,  gla.ss  wool)— and  if 
you're  re-using  last  year's  light  systems,  look  for  worn 
insulation,  loose  bulb  sockets,  broken  plugs.  Use 
decorations  labeled  "non-combustible  "  or  "flame 
retardant."  Aud  always  turn  oft  the  decorative 
lighting  before  going  to  bed  or  lea\  ing  home. 

Our  daughter  worked  for  her  father  last  summer, 
during  all  other  vacations — even  after  school 
(she  goes  to  college  and  lives  at  home).  Can 
we  still  claim  her  as  a  dependent? 

Your  daughter's  1977  earnings  can  he  as  much  as 
$3,200— and  she  can  still  l)e  deducted  as  your 
dependent.  BUT!  You  must  make  sure  before  1977  ends 
that  you  have  provided  more  than  half  of  her  support. 
Even  if  your  daughf'  r  earned  up  to  $3,200  working  for 
your  husband,  she  is  still  your  dependent  if  you 
provided  more  than  hall  hcv  support  and  if  slie  either 
won't  reach  19  this  year;  or  if  19  or  over,  is  a  full-time 
student.  Also  while  you're  figuring  out  the  precise 
totals,  keep  the  entire  trar.saction  on  a  business  basis. 
The  salary  your  luisband  paid  your  daughter  must 
have  been  "reasonable"  and  have  been  paid  for  services 
actually  rendered  as  a  bona  fide  employee.  Your 
husband  must  have  paid  the  various  payroll  taxes,  too. 
lie  must  liave  deducted  the  appropriate  Social  Security 


ta.xes  from  her  paycheck— e\  en  if  he  didn't  w  itlihold 
any  income  taxes. 

I  became  a  widow  early  in  1977,  and  I've  never 
been  so  lonely  and  sad  as  I  am  now,  at  this 
holiday  season.  Would  I  be  silly  to  join  a  social 
referral  club  and  try  to  meet  new  friends — or 
is  this  a  big  swindle?  I  received  an  invitation 
that  offered  me  an  annual  membership  for  as 
little  as  $250  a  year,  and  I'm  terribly  tempted. 
You're  right  about  this  season  being  a  time  of  great 
sadness  and  loneliness  as  well  as  of  fun  and  games. 
You're  right,  too,  that  the  in\  itation  you  received  could 
be  no  more  than  a  swindle— with  your  $250  membersiiip 
fee  buying  you  exceedingly  limited,  if  not  utterly 
worthless,  services.  Ask  your  local  Better  Business 
Bureau  for  information  on  the  "club. "  Inquire  at  your 
nearest  consumer  protection  agency  office  about  the 
signers  of  the  letter  you  received.  Check  with  your 
nearest  Federal  Trade  Commission  regionafoffice,  too. 
Don't  join  until  you  iia\  e  thoroughly  investigated 
the  invitation.  At  this  season,  e\'en  more  than  at 
any  other  time  of  the  year,  be  on  guard! 

Our  two  sons  are  flying  home  from  college  for 
the  holidays.  We  saw  them  off,  and  their  baggage 
arrived  safely.  But  I'd  like  to  send  them  some 
guidelines  on  protecting  their  luggage  on  the 
way  home  alone  during  the  Christmas  rush. 

While  airline  regulations  now  require  passengers  to 
carry  their  names  and  addresses  outside  their  luggage, 
there's  plenty  more  your  sons  can  do  on  their  own: 
I )  Tag  each  of  your  bags  inside  as  well  as  outside.  Your 
airline  will  supply  you  with  I.D.  tags  at  the  check-in 
counter,  if  you  don't  ha\'e  them  handy.  2)  Note  your 
destination  and  length  of  stay  inside  your  luggage— and 
carry  in  your  wallet  the  type,  color  and  name  of  your 
luggage.  3)  Hand-carry  all  \  aluables,  cameras  and 
medicines— plus  all  other  items  not  easily  replaceable— 
in  tote  bags.  4)  Get  to  the  terminal  early  if  you're 
checking  in  odd-size  Christmas  gift  packages,  skiing 
equipment,  etc.  Man\'  of  these  items  must  be 
hand-carried  to  the  cargo  hold;  they  can't  be  put  on  a 
c()n\'eyor.  5)  Lock  all  your  luggage.  6)  Report  lost 
baggage  at  once.  The  bags  may  still  be  aboard  the 
plane.  Failine  to  report  such  loss  before  you  leave 
tlie  airport  may  result  in  the  carrier's  denial  of  your 
claim,  even  if  your  baggage  is  not  found.  7)  Report 
damaged  luggage  as  soon  as  you  discover  it.  Airlines 
will  not  honor  claims  if  you  wait  too  long  to  report 
damage  (until  you  get  home,  for  instance).  8)  Don't 
surrender  your  baggage  claim  check  until  you  get 
your  luggage  back.  And  during  the  Christmas  rush, 
expect  settlement  of  any  claims  to  take  more 
than  the  usual  four  to  six  weeks.  End 
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Only  one  instant  film 
gives  you  this 


bright,  brilliant  color  by  Kodak. 


This  Christmas  give  people  what  they  really  want  from  an  instant  camera— bright,  brilliant 
color!  The  kind  of  color  you  get  with  Kodak  instant  film,  the  heart  of  every  Kodak  instant  camera 

See  your  good  times  come  to  color  in  minutes— in  pictures  protected  by  an  elegant 
Satinluxe'"  finish.  Pictures  you  can  take  using  an  accessory  Kodak  instant  (electronic)  flash 
Pictures  that  can  be  made  into  beautiful  color  copyprints 
and  enlargements. 

This  Christmas,  remember— great 
instant  color  starts  with  great  instant  color 
film  PR-10  Kodak  instant  color  film.  The 
heart  of  every  Kodak  instant  camera. 


NOW  SAVE  $10  on  Kodak  instant  cameras  and 
film  See  your  photo  dealer  for  details. 


Kodak 
instant 

cameras 
and  film 


T^dak  gifts  sayrOpen  mefirsf 


WHY  IS  BANKAMERICAR 


Because  of  you. 

You've  been  changing.  You're 
doing  more.  Eating  out  more. 
Traveling  more. 

And  when  you  find  a  good  buy 
or  a  one-of-a-kind,  you  want  to  be 
able  to  get  it.  Whether  you're  down- 
town or  halfway  around  the  globe. 


We're  changing  because  you're  changing.  You 
need  a  card  that's  as  good  in  Hong  Kong  as  it  is 
in  Houston. 


We're  changing  because  you're  changing.  You 
want  to  grasp  moments  for  togetherness 
without  a  lot  of  planning. 

To  do  that,  you  need  a  card 
that's  as  good  as  money  in  your 
pocket.  A  card  that's  not  only  safe 
and  convenient  to  use... but  one 
that's  likely  to  be  recognized  and 
accepted  wherever  you  are,  what- 
ever you're  doing. 


That  card  is  Visa.  The  r 
name  for  BankAmericard. 

As  good  as  BankAmerican 
Visa  will  be  even  better.  Visa 
be  the  biggest  shopping  and  tr: 
card,  honored  and  recognizee 
over  110  countries  around  the  wi 
by  one  name  and  one  fami 
design. 


We're  changing  because  you're  changing 
idea  of  progress  is  going  back  to  nature. 


Visa  will  open  doors  for 
at  two  million  shops,  hotels 
restaurants.  And  get  you  casl 


•MABK  BANKAMEHICARD  OWNED  AND  LICENSED  BY  BANKAMERICA  SERVICE  CORK 


NOW  BECOMING  VISA? 


lore  than  55,000  bank  locations. 

You'll  see  Visa  being  used  by 
imericans  in  Paris.  And  by  Parisi- 
ns  in  America. 


We're  changing  because  you're  changing.  You're  not  just  going  on  vacation,  you're  building  a  vacation  home. 


I: 're  changing  because  you're  changing.  You're 
II  stantly  growing  whether  it's  at  your  desk  or 
ll  our  garden. 


Like  you,  we're  not  changing 
overnight.  And  until  you  receive 
your  new  Visa  card,  your  Bank- 
Americard  is  welcome  wherever 
you  see  the  familiar  Blue,  White 


and  Uold  sign.  But  soon,  the  name 
you'll  be  seeing  and  the  card  you'll 
be  using  is  Visa. 

We're  changing  because  you're 
changing. 


Ccin  this  itiarrkige 
be  saved? 


By  Dorothy  Cameron  Disney 


To  have — or  not  have — children: 
it's  a  decision  that  affects  many 
marriages.  For  Mary  Kay  and  Hale, 
pregnancy  was  a  problem  all 
through  their  stormy  relationship. 

This  case  is  based  on  information  from  the  files  of 
Connecticut's  Famihj  Counseling  of  Greater  New 
Haven,  a  nonprofit  member  of  the  Family  Service 
Association  of  Ainerica  and  the  Greater  Nciv  Haven 
United  Way.  The  agency  serves  more  than  320,000 
clients  toith  marital  counseling  and  individual,  group 
and  family  therapy.  In  1978  the  agency  will  celebrate 
its  100th  birthday.  The  tnte  stories  reported  here  are 
drawn  from  counselor.^  reports  of  interviews.  Names, 
geographical  locations  and  other  minor  details  have 
been  altered  to  conceal  identities.  The  clinical  social 
icorkcr  in  this  )nonth's  case  was  Irmgard  We.s.wl. 

MARY  KAY'S  TURN 

"Ten  days  after  I  told  my  husband  that  I  wanted  a 
divorce,  I  discovered  I  was  pregnant,"  said  31 -year-old 
Mary  Kay  in  the  slun  cd,  soft  accent  of  her  native 
Alabama.  Pushing  distractedly  at  an  untidy  mass  of 
dark  brown  hair,  she  continued.  "So  now  I  want  to 
arrange  an  abortion  and  then  locate  a  lawyer. 

"The  evening  I  broke  my  unhappy  news  to  Hale, 
he  immediately  confronted  me  with  bad  news  of  his 
own,  which  is  typical  of  our  entire  marriage.  In  our 
ten  years  together.  Hale  and  I  never  have  been  free  of 
money  emergencies  caused  by  his  improvidence, 
carelessness  and  bad  judgment. 

"Well,  it  turned  out  that  Hale  had  lent  his  car— a  car 
I  bought  him  for  his  birthday— to  his  brother  Ben.  Ben 
had  been  drinking  and  crashed  into  another  car, 
wrecking  both.  As  a  result.  Hale  has  lost  his  only  means 
of  transportation  and  is  stuck  with  paying  the  other 
driver's  medical  and  auto  repair  bills. 

"Hale's  irresponsibility  has  destroyed  our  marriage. 
Although  he  has  many  good  points,  I  can't  cope  one 
minute  longer  with  his  endless  problems,  financial  and 
otherwise.  I'm  a  dietitian  at  an  industrial  plant  and 
earn  $12,000  a  year.  I'll  be  able  to  support  our 
six-year-old  daughter  Betsy  and  myself,  but  obviously 
I  can't  be  a  single  parent  to  a  six-year-old,  hold  a 
full-time  job  and  also  manage  a  new  baby. 

"When  Hale  and  I  last  talked,  I  agreed  to  help 
straighten  out  his  accident  liability  and  screwed-up  fi- 
nances one  last  time.  Then,  I  told  him,  I  expected  him  to 
go  along  with  my  plans— aZi  my  plans.  To  tell  the  truth, 
1  was  afraid  he  might  try  to  interfere  with  the  abortion. 

"He  sai(,l  slowly  that  he  didn't  feel  he  was  entitled  to 
object  to  any  decision  I  made.  He  said  I  had  every  right 


to  do  what  I  pleased  with  my  own  body.  But  he  looked 
very  sad.  I  wondered  whether  he  was  thinking  back  to 
the  day  Betsy  struggled  into  the  world— I  had  a  long, 
hard  labor— and  he  joined  us  in  the  hospital  room.  Tears 
filled  his  eyes  when  he  first  looked  at  our  baby  daughter, 
and  he  gently  touched  one  finger  to  an  ugly,  purplish 
bump  on  her  little  head.  Then  he  thanked  me  for 
presenting  him  with  a  'priceless  treasure'— his  exact 
words— and  said  that  we  ought  to  have  at  least  two  more 
perfect  babies  to  keep  our  newborn  treasure  company. 
Well,  I  said  that  I  agreed  with  him,  but  inwardly  I 
was  doubtful.  Even  then  I  thought  that  Hale  was  too 
undisciplined  and  unreliable  to  be  a  good  father.  He 
had  already  failed  me  as  a  husband— many  times. 

"I  met  Hale  eleven  years  ago.  I  had  moved  to  the 
Northeast  for  hospital  training  in  dietetics,  with  special 
emphasis  on  childhood  nutrition.  Hale  taught  disturbed 
youngsters  in  a  private  school  near  the  hospital.  The 
similarity  of  our  work,  and  our  mutual  concern  for 
children,  seemed  like  a  bond  between  us. 

"Although  I  was  more  naive  and  six  years  younger 
than  Hale,  I  had  the  queer  feeling  that  it,  was  my  destiny 
to  look  after  him.  As  a  little  girl,  I  had  helped  look 
after  my  ailing  mother  when  my  father  deserted  us. 

"Anyhow,  I  remember  insisting  that  Hale  eat 
properly  and  exercise  regularly.  He  used  to  laugh  at  my 
fussing— Hale  has  a  marvelously  expressive  laugh— and 
it's  true,  I  did  lecture  him  about  his  health  and  his 
extravagance.  In  those  days,  I  didn't  ha\'e  to 
worry  about  his  drinking;  I  never  saw  him  touch 
alcohol  before  our  marriage. 

"In  the  end,  however.  Hale  felt  obligated  to  take  care 
of  me.  I  became  pregnant  so  we  hurried  into  marriage. 
I'm  sure  that  pregnancy  is  the  only  reason  he  would 
ever  have  married  me. 

"The  day  we  took  out  our  license,  I  lerfrned  for  the 
first  time  that  Hale  had  been  married  before- under 
shotgun  circumstances  identical  to  our  own— and  that 
he  had  a  son  whom  he  hadn't  seen  in  years.  Chilled 
by  the  unexpected  revelation,  I  asked  him  if  he  had 
been  in  love  with  his  ex-wife,  the  mother  of  his  child. 
He  casually  answered,  'No.'  I  didn't  ask  my  brand-new 
husband  if  he  loved  me;  I  didn't  dare. 

"Six  weeks  after  our  unromantic  wedding  at  City 
Hall,  the  reason  for  the  ceremony  disappeared.  I 
had  a  miscarriage.  Although  Hale  said  nothing, 
I  wondered  if  he  felt  that  he  had  been  trapped  into 
marriage  under  false  pretenses. 

"At  that  point,  without  giving  me  a  word  of  warning. 
Hale  invited  his  brother  Ben  to  be  a  guest  in  our 
dime-sized  apartment.  The  plan  was  for  Ben  to  sleep 
on  our  couch  until  he  found  work;  presumably  that 
would  only  take  a  week  or  so.  Ben,  a  chronic  alcoholic 
like  Hale's  father,  stayed  with  us  eight  (continued) 
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He's  wearing  something 
that  makes  him  different 
from  every  other  man. 

You  can't  see  it  because  it's  a  fragrance . . . 
the  remarkable  fragrance  called  Mon  Triomphe. 
Mon  Triomphe  is  designed  to  mix  with  a  man's 
body  chemistry  to  give  every  man  who  wears  it 
his  own  individual  scent.  Give  your  man 
something  that's  as  distinctive  as  he  is. 

Give  him  Mon  Triomphe. 


Cologne,  After  Shave,  Musk  Plus  Cologne,  and  other  fine  grooming  aids. 


Can  this  marriage 
be  saved? 

continued 

months.  He  didn't  bother  to  hunt  for  a 
job,  but  did  influence  Hale  to  start  drink- 
ing. Hale  has  an  ulcer  and  shouldn't 
drink  at  all. 

"For  eight  months,  I  cooked  and 
cleaned  for  both  men,  while  holding 
down  a  full-time,  demanding  job.  I  tried 
to  be  pleasant  to  my  brother-in-law,  but 
it  wasn't  easy.  As  was  inevitable.  Hale 
lost  his  job.  He  had  taken  too  much  sick 
leave  because  of  his  li.iui^ov crs.  The 
change  in  our  circumstances  lorced  Ben 
to  find  accommodations  elsewhere. 

"Soon  aftenvards,  Betsy  was  born. 
Hale's  joy  wa.s  so  great  that  I  hoped  he 
would  begin  to  act  like  an  adult.  For 
awhile  he  did  seem  to  mature.  He  got  a 
well-paying  job  and,  with  both  our  in- 
comes, we  were  able  to  make  a  down 
payment  on  a  home.  We  shared  a  won- 
derfully satisfying  period  of  calm  and 
happiness,  but  it  was  all  too  brief. 

"Three  years  ago,  Ben  reappeared. 
The  {)ld  pattern  was  repeated.  Hale  lost 
his  job,  then  began  to  drift  from  one  job 
to  another,  earning  less  each  time.  I've 
had  to  meet  most  of  our  bills. 

"At  this  moment,  Hale  is  working  with 
Ben  at  odd-job  c  arpentry,  house  p;iinting 
and  such.  We  are  behind  on  all  our  bills, 
including  the  mortgage  payments.  After 
the  di\orce,  I  won't  recjuest  alimony  or 
child  support.  I  ask  just  one  fa\or.  Hale 
said  that  he  would  help  make  the  ar- 
rangemc^nts  for  an  abortion.  I  e.xpect  him 
to  keep  his  promise." 

HALE'S  TURN 

"Nhuy  Kay  went  ahead  and  did  it," 
said  36-year-old  Hale,  who  visited  the 
counselor's  office  shortly  after  his  wife 
had  a  legal  abortion  at  her  own  expense. 
A  pink-cheeked  man  with  yellow  hair 
carefully  combed  to  cover  a  small  I)ald 
spot,  he  forced  a  smile  as  he  spoke. 

"Even  at  the  last  minute,  I  thought  she 
might  change  her  mind.  Tuesday  morn- 
ing we  called  on  her  obstetrician,  a  guy 
who  gave  her  a  rotten  time  wIict)  deliver- 
ing Betsy,  liesides  being  incompetent, 
the  obstetrician  turned  out  to  be  a  hide- 
bound conservative,  something  neither 
of  us  knew.  We  wanted  a  referral  to  a 
specialist  in  gynecology.  We  sure  didn't 
get  it. 

"This  character  took  it  upon  himself  to 
air  his  own  pri\'ate  prejudices  and  then 
insult  Mary  Kay.  He  called  her  a  coward 
for  trying  to  in\olve  him,  as  he  put  it,  in 
the  'murder  of  a  helpless,  unborn  infant.' 

"W  !.ien  the  doctor  finished  his  sermon, 
Mary  Kay  ruslied  out  of  the  room,  maybe 
to  cry,  thougli  I  doubt  it— I  have  never 
seen  her  shed  a  tear. 

"I  told  that  cold-fish  obstetrician  in 
plain  words  that  abortion  was  legal  in 
our  state  (Conneciicut) ,  and  that  he 


ought  to  practice  medicine  and  let  the 
lawyers  practice  law.  I  told  him  that  he 
was  a  bigger  coward  than  Mary  Kay.  I 
remindecl  him  that  when  Mary  Kay  was 
in  hard  labor  for  thirty-two  hours,  he 
was  too  scared  to  order  a  Cesarian  sec- 
tion, but  she  stood  the  pain  without 
uttering  a  moan  or  a  cry. 

"We  left  his  office,  and  the  next  day 
went  to  a  clinic  staffed  by  skilled,  com- 
passionate medical  people.  Mary  Kay 
had  the  aljortion,  then  paid  the  bill  her- 
self since,  as  usual,  I  was  liroke. 

"It  seems  like  all  my  life  I've  failed  at 
e\  erything.  Because  I  was  the  oldest  of 
five  brothers,  my  mother  wanted  me  to 
be  an  example  to  the  others.  She  prob- 
ably intended  me  to  make  up  for  her  dis- 
appointment in  my  father,  who  usually 
was  either  drunk,  in  the  process  of  get- 
ting drunk,  or  being  treated  for  alcohol- 
ism in  some  sanitarium. 

"Inwardly,  I  felt  sure  that  I  could 
never  measure  up  to  Mom's  hopes.  I  was 
scared  stiff  by  her  expectations,  and  my 
boyhood  was  a  terrific  strain.  Under  the 
pressure  of  fear,  I  managed  to  do  well  in 
high  school,  and  had  the  luck  to  win  a 
college  scholarship.  But  then  I  goofed 
off  and  tossed  everything  away. 

"I  got  a  girl  I  scarcely  knew  pregnant, 
and  we  eloped.  I  was  se\  enteen,  she  was 
twenty.  She  told  me  to  my  face  that  I 
was  a  dumb  kid,  and  when  the  baby 
came  she  ran  off  with  an  older  guy.  Not 
long  aftenvards,  I  let  him  adopt  my  son 
and  gave  up  all  claims  to  seeing  him. 

"At  the  time,  it  seemed  like  the  only 
solution,  but  I  felt  a  hea\'y  weight  on  my 
conscience.  I  was  so  disillusioned  and 
bitter  that  I  quit  my  church  and  began 
to  hit  the  bottle  like  my  father.  In  fact, 
I  eventually  had  to  sign  myself  into  a 
gox  ernment  center  to  be  treated  for  alco- 
holism—something Mary  Kay  and  very 
few  other  people  know. 

"My  long  string  of  failures  nearly 
broke  my  Mom's  heart,  and  she  let  me 
know  it.  While  under  treatment  at  the 
alcoholic  center,  I  tried  to  reform.  When 
I  was  released  from  the  center,  I  wangled 
a  work-study  scholarship  and  a  student 
loan  from  a  small  college.  When  I  first 
met  Mary  Kay,  I  hadn't  tasted  alcohol  in 
years.  I  held  a  teaching  job  and  I  was 
fairlv  content.  Then  historv  repeated  it- 
self.' 

"Mary  Kay  became  pregnant,  and  we 
got  married.  It  sure  wasn't  by  choice, 
neither  mine  nor  hers.  I  was  in  no  finan- 
cial position  to  marry,  and  I  doubt  that 
Mary  Kay  Io\'ed  me.  She  never  spoke  to 
me  of  love,  but  said  that  the  baby  needed 
a  name. 

"Later,  when  she  miscarried,  I  think 
she  was  as  relieved  as  I  was.  Frankly,  I 
was  nervous  about  the  baby's  heritage. 
Maybe  Mary  Kay  neglectecl  to  tell  you 
that  her  mother  died  in  a  sanitariimi  and 
so  did  my  father. 

"When  Betsy  was  born,  we  were  bet- 
ter prepared  for  parenthood,  and  our 


baby  was  perfect.  I  have  a  hunch  t| 
Mary  Kay  was  anxious  about  the  bu 
on  Betsy's  head,  and  worried  about 
child's  intelligence.  Anyhow,  she 
tried  to  push  Betsy,  a  bright,  normal  li) 
girl,  into  being  an  over-achiever, 
bought  a  large  home  way  beyond 
price  range,  because  Mary  Kay  wanj 
Betsy  to  go  to  school  in  a  status  neil 
borhood.  She  thinks  our  little  girl  ne 
to  be  pushed;  I  don't  agiee. 

"In  order  to  remodel  our  home 
Mary  Kay's  specifications,  I  devoted 
my  spare  time  to  painting,  laying  ti 
etc.  That's  how  I  got  involved  in  a  pj 
nership  with  my  brother  Ben,  who's 
efficient  caipenter.  j 

"Mary  Kay  detests  Ben,  because 
likes  to  drink.  Soon  I  began  to  dr 
along  with  him— to  reliexe  tension 
knew  I  shouldn't  drink,  but  I  did. 

"I  told  you  I  was  a  born  failure 
realize  that  I'm  a  poor  excuse  for  a  fa 
er,  but  my  little  daughter  loves  m 
even  when  I  drink.  Mary  Kay  insists  t 
I  .spoil  Betsy,  but  I  think  Mary  Kay  pi 
too  much  pressure  on  a  child  who  is  oi 
six  years  old.  I  seldom  blow  my  o 
horn,  but  I  do  think  Betsy  needs  me 
balance  out  her  mother's  personality, 
seems  most  unlikely  that  Betsy  will  el 
ha\'e  a  sister  or  a  brother.  For  our  dau| 
ter's  sake,  I  wish  Mary  Kay  would 
consider  the  di\'orce." 

THE  COUNSELOR'S  TURN 

'Both  Mary  Kay  and  Hale  had  Ix 
scarred  by  unhappy  childhood  en\  iri 
ments,"  the  social  worker  said.  "1 
mental  and  emotional  instability'  ol 
parent— Mary  Kay!-s  mother,  Hale's  fa 
er— had  left  a  shadow  on  their  adult  p 
sonalities.  As  a  very  young  girl,  M^ 
Kay  dedicated  her  energy  and  strenj 
to  taking  care  of  her  mother,  a  worn 
who  spent  years  in  and  out  of  sanita 
urns.  It  seems  likely  that  Mary  Kay  \i 
attempting  to  fill  the  \'oid  left  by  the  i 
fection  of  her  father.  ' 

"Mary  Kay  grew  up  thinking  of  hj 
self  as  a  caretaker  to  an  excessive  degri 
But  in  return  for  the  care  she  lavish 
on  Hale  and  Betsy,  Mary  Kay  subcc 
sciously  expected  to  be  rewarded  w 
gratitude,  affection  and  total  compliai* 
w  iih  her  ideas.  Indeed,  she  might  be  o 
scribed  as  a  'tender  tyrant.'  i 

"It  was  quite  true,  as  Hale  pointed  (I 
to  me,  that  Betsy  was  sometimes  ovi 
whelmed  by  the  combination  of  M; 
Kay's  devotion  and  discipline.  Desp 
his  obvious  shortcomings,  Hale,  w 
his  easy-going  maimer  and  undemai 
ing  warmth,  served  as  a  good  balanccj 
Mary  Kay  s  parenting.  Ex  entually,  Md 
Kay  ackiiowledged  this.  She  decided  d 
Betsy  would  be  harmed  a  l)r()k 
home,  and  both  parents  chose  lo  imino 
their  marriage. 

"At  age  thirty-six,  Hale  was  still  in  p? 
chological  flight  from  the  umealis 
expectations  of  his  mother,  (coiilinuc 
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enson  &  ffecfges 


mg  "taC  0.8  mg  nicotine  av.  per  cigarette,  by  FTC  methodj 


Aarning:  The  Surgeon  beiieiai  Hai  Ueiefiiuned  g 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


BENS0N8  HEDGES 
Menthol  lOO's 


Who  coul 
make  light 
themselves 
better? 


"Help  stop  the  greasies."  "Switch  to  Agree." 


Agree  Creme  Rinse  &  Conditioner 
Helps  Stop  the  "Greasies 


T'lu  '  Jir.iMcs  .  That  s 
oily,  yreasy  hair  too 
soon  after  using  some  creme 
rinse  and  conditioners.  But 
now  there  s  Agree.  Agree 
Creme  Rinse  and  Condi- 
tioner actually  helps  stop  the 
greasies. 

Agree  is  99%  Oil 
Free. 

Agree  is  very  different.  Some 
creme  rinse  and  conditioners 
contain  oil  This  oil  can  cause 
the  greasies 


Agree's  formula  is  actually 
99%  oil  free.  So  there's  no 


oil  Ui  yivf  you  the  greasies. 
Yet,  be  assured.  Agree  still 
gives  you  beautiful  wet 
combing,  great  conditioning 

Agrees  Wet  Combing 
is  Proved  Effective  in 
Detangling  Hair 

Tests  were  conducted  at  the 
Hair  Care  Laboratories  of 
Johnson  Wa.x  A  laboratory 
instrument 
(commonly 
(. iilk'd  an 
liistri  inj 
iiiL'ti^urfN 
the  force 
required 
to  remove  tanqK's 
Agree's  effectiveness 
was  measured  against 
a  leading  creme  rinse 
and  conditioner  Agree 
removed  tangles  sig 
nificantly  easier 


Agree  Helps  Protect 
Hair  From  Blow 
Dryer  Damage. 

Agrees  substantive  condi- 
tioners help  protect  hair  from 
possible  blow  dryer  damage 
—actually 
prepares  hair 
for  blow  dryer  use 
by  helping  to 
prevent  static 
charge  and  eliminate* 
fly  away  hair 

Free  Sample 

For  a  free  sample  of  Agree, 
send  \;our  name,  address 
and  25c  for  postage  and 
handling  to : 
Agree  Sample 
\Ofjer.  P  O.  Box 
:  6266,  Chicago.  III. 
^  60677.  Allow  6-8 
weeks  for  deliu- 
j  ery  Offer  expires 
[June  30.  1978 


©S  C  Johnson  and  Son,  Inc  ,  Raan*.  Wisconsin  r)3')(X'J 


Can  this  maiTKigci 
be  saved? 

contiiuicd 

He  had  delii)erately  programmed  li 
.self  for  failure  heeau,se  he  was  afraic 
suceess.  When  we  re\'iewed  the  hist 
of  Hale's  schooling  and  employment 
was  clear  that  he  either  dropped  ( 
resigned  or  was  fired  at  almost  the 
act  moment  that  he  was  about  to  se 
a  triumph, 

"Hale  was  by  no  means  a  genuine 
coholic.  1  suspected  that  he  could  s 
drinking  whenever  he  chose,  and 
proved  it  during  the  course  of  our  coi 
.seling.  One  day  he  casually  informed  j 
that  he  had  sworn  oft  alcohol  for  gd 
—and  two  years  later,  Mary  Kay  repc) 
that  he  has  stuck  by  his  vow.  i 

"Hale  and  Mary  Kay  took  anot 
very  practical  step.  They  sold  their 
pensive  house  and  applied  the  siza' 
profit  to  the  purchase  of  a  more  mod 
home.  This  helped  the  family  budget  a 
reduced  the  amount  of  time  Hale  spt 
with  his  brother.  Eventually,  Hale  ( 
solved  the  partnership  with  Ben  and 
turned  to  teaching. 

"Betsy,  now  eight  years  old,  didn't  s 
ter  from  the  family  move  nor  from  '. 
school  transfer.  An  attractive  child,  ; 
enjoys  the  company  of  many  new  frien 
According  to  Nhu>  Kay,  whom  I  still 
occasionally,  her  daughter  also  enj( 
having  a  father  and  mother  who  i 
right  out  loud  that  they  love  each  otli 

"The  last  time  I  saw  Mary  Kay,  ; 
spoke  of  the  abortion  and  confessed  tl 
months  of  regret  tuid  followed  the  e| 
,sode.  In  fighting  and  conquering  the  t 
of  useless  remorse,  she  had  coneentral 
upon  understanding  and  forgix  ing  h 
self.  In  the  process,  she  recognized  tl 
she  had  a  duty  to  fulfill  her  needs  as  w 
as  the  needs  of  others.  She  said  tl 
when  she  learned  to  take  care  of  hcrsc 
she  was  able  to  lighten  the  pressure 
Hale  ami  Hets\  .  Mary  Kay  was  then 
her  wa\  to  maturity, "  E 

SO  NICE  TO  KNOW  YOU  , 

By  Lily  O'SuUivan 

Somet/me.(  I  hardly  think  of  ya//. 

things  get  in  the  icay. 

The  sights  cinJ  sounds 

of  the  average  day 

and  the  people  /  meet 

all  crou  d  between  us. 

and  I  seem  to  lose  sight  of  your  face. 

But.  now  and  then 

in  the  it  illness  of  a  place, 

I  renieniher  you. 

and.  as  the  sleeping  hough  quickem 
when  spring  glances, 
out  of  the  still  night, 
thoughts  of  you  begin 
like  distant  singing  rou  es. 
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DR.TERRI 
PECORARO: 
She's  helping 
Exxon  squeeze 
more  energy 
out  of  a 
barrel  of  oil. 


To  put  it  simply,  after  crude  oil  is 
refined  into  gasoline  and  other 
products,  a  tarlike  residue 
remains  which  is  usually  made 
into  products  like  asphalt. 

Dr  Terri  Pecoraro,  an  Exxon 
chemist  in  the  highly  technical 
area  of  catalysis,  is  part  of  a  team 
of  scientists  working  to  squeeze 
more  usable  energy  out  of  that 
residue. 

As  Tern  explains  it,  the  right 
catalysts  can  help  convert  the 
residue  into  gasoline  and  heating 
oil.  They  can  also  help  remove 
sulfur  and  nitrogen  to  produce 
cleaner-burning  fuels  that  reduce 
air  pollution— a  major  goal  of 
Exxon  research  for  years. 

And  as  a  long-range  bonus, 
catalysts  that  remove  sulfur 
and  nitrogen  may  someday  help 
produce  liquid  fuels  from  coal, 
which  is  America's  richest 
storehouse  of  energy. 

There's  more  to  being  a 
chemist  than  just  doing  your 
science, "  says  Terri.  "Many  things 
that  look  scientifically  feasible 
may  not  be  practical.  It's  sitting 
down  with  the  chemical  engi- 
neers and  materials  scientists  to 
see  if  an  idea  is  practical  that 
makes  my  work  intriguing  and  fun." 

Off  the  job,  Terri  enjoys  cycling, 
playing  tennis,  and  swimming 
along  the  Jersey  Shore  with  her 
husband,  who  is  also  an  Exxon 
chemist. 


Energy 
for  a  strong 
America 


If  eyes  be  the  "mirror  of  the  soul,"  let  yours  reflect  your  very  best  image.  Here,  the  Journal  culls 
hints  from  Adrien  Arpel's  new  beauty  book,  focusing  in  on  everything  from  brow  shaping  to 
subtle  eye  shading.  Pretty  and  practical — just  in  the  nick  of  time  for  holiday  partying. 
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'UILD  A  BETTER  BROW 
'*  Thick  and  bushy  brows 
leave  you  less  lid  to  emphasize  with 
eye  makeup — an  important  reason 
for  tweezing  into  shape  (Illustra- 
tion 1).  After  tweezing  underneath, 
brush  brows  straight  up,  tweeze  out 
every  fourth  hair  and  you'll  be  let- 
ing  daylight  into  the  forest.  Hold 
thick  or  unruly  brows  in  place  with 
a  dab  of  petroleum  jelly  or  clear  lip 
gloss.  •  Don't  overtweeze.  Brows 
that  are  continually  shaped  into  a 
pencil-thin  line  never  seem  to  re- 
turn to  their  original  fullness — a 
drawback  when  styles  change.  After 
tweezing,  flick  astringent  across 
brow.  •  You  just  can't  seem  to  find 
the  right  shape?  Have  it  done  once 
professionally  (an  inexpensive  sa- 
lon service),  then  keep  the  new 
contour  by  plucking  strays  daily  so 
youjdon't  lose  the  line. 

^TEPS  FOR  EVERYONE  For 
a  subtle  arch — place  the  lift 
on  a  line  above  the  outer  corner  of 
your  iris  (Illustration  2).  If  your 
face  is  long,  forsake  the  arch  for  a 
straight  brow — this  straighter  line 
cuts  the  length  of  the  face.  •  To 
elongate  a  moon  face,  make  the  arch 
a  little  more  pronounced.  •  Your 

Copyright  ©  1977  by  Adrienne  Newman.  From  "Adrien 
Arpel's  Three  Week  Mal^eover/Shapeover  Crash  Beauty 
Program"  to  be  published  by  Rr.vson  Associates  Pub- 
lishers, Inc.  Illustrations  by  Margaret  Brown. 
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Contour  line 


Lid  proper 
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at  a  time,  so  j 
your 


eyebrow  should  be  al,most  the  same 
width  all  the  way  across,  tapering 
slightly  at  the  outer  edge.  Don't 
keep  it  thick  to  the  arch,  skinny 
from  mid-brow  to  edge.  •  If  your 
eyes  are  close  set,  look  more  wide- 
eyed  by  tweezing  a  few  extra  hairs 
from  the  center.  Don't  overdo.  •  Re- 
move strays  between  brows.  Where- 
ever  you  tweeze,  pluck  in  the 
direction  of  hair  growth.  Pull  with 
a  quick  motion,  grasping  one  hair 
at  ajime,  so  you  won't  overtweeze. 

EYE  TO  HAVE  Once 
eyebrows  are  set, 
you're  ready  to  dramatize  the  eye 
area  itself.  A  well-shaped  and  col- 
ored eye  can  be  yours,  even  if 
you've  got  tiny  eyes.  The  secret  is 
the  proper  eye  makeup (s),  prop- 
erly applied.  •  Makeup  artists  see 
your  upper  eyelid  as  a  surface  di- 
vided into  three  parts  (Illustration 
3  )  :  •  The  lid  proper  extends  from 
the  base  of  your  lashes  up  to  the 
point  where  your  eye  socket  indents 
(close  eyes  and  feel — remove  con- 
tacts first!).  •  The  contour  line  (or 
lid  crease)  is  the  indentation  itself. 
•  The  brow  bone  is  the  bony  ridge 
above  the  crease,  extending  right  up 
to  the  eyebrow.  These  three  areas 
are  the  "canvas"  you'll  cover  to 
make  the  most  of  your  (continued) 


^UR  HAIRSTYLIST 
YOU'VE  TRUSTED  HER  WITH 
EVERYTHING  ELSE. 
NOW  TRUST  HER  WITH  YOUR  FACE. 


The  woman  who  knows  you  down  to  the  roots  of 
your  hair  can  tell  you  a  lot  about  your  face. 
Your  hairstylist  is  a  licensed  cosmetologist.  And  if 
she  works  in  a  salon  that  uses  Redken  products, 
congratulations!  You're  one  step  ahead.  You  already 
know  the  great  things  Redken  can  do  for  your 
hair.  Now  let  your  stylist  tell  you  what  Redken  can 
do  for  the  rest  of  you.  She'll  tell  you  about  Redken's 
pH  Plus  Conditioning  Cosmetics. 

pH  Plus  Cosmetics  do  more  than  color,  cover 
and  camouflage.  Unlike  ordinary  make-ups, 
ours  condition.  pH  Plus  Cosmetics  are  acid-balanced 
because  that's  good  for  your  skin.  They're  made 
with  protein  because  that's  good  for  your  skin.  And 
they  bring  out  your  natural  good  looks  instead 
of  burying  them  because  that's  best  for  you. 

At  Redken,  beautiful  promises  are  based  in 
scientific  fact.  We  spend  nearly  two  million  dollars  a 
year  on  research  and  development.  And  when  we  say  our  cosmetics  condition,  we  have  17  years 
of  experience  analyzing  the  chemistry  of  skin  and  hair  to  back  us  up. 

When  you've  got  products  this  good,  you  want  to  show  people  how  to  use  them  right. 
So  you  may  have  to  go  a  little  out  of  your  way  to  find  us.  We're  in  the  hands  of  professionals. 
Not  at  your  favorite  drug  or  department  store.  Come  to  a  salon  that  uses  and  sells  Redken 
for  a  professional  make-up  analysis  and  pH  Plus  Cosmetics.  If  you  don't  already  know  such 
a  beauty  salon,  check  your  Yellow  Pages  Telephone  Directory. 

Try  us  out  with  our  holiday  season  special.  It's  a  unique  beauty  box  — an  assortment  of 
our  most  popular  conditioning  cosmetics.  You'll  find  it  a  beautiful  way  to  introduce  your  face 
to  Redken.  And  now,  during  the  holidays,  the  beauty  box  is  yours  at  a  special  savings. 

This  Christmas,  discover  the  other  side  of  your  hairstylist. 
Discover  pH  Plus  Conditioning  Make-up. 
It's  the  best  present  you  can  give 
your  face. Trust  us. 


YOU  CAN  TRUST  THE  8000  SALONS  DEDICATED  TO  THE  REDKEN 
PROMISE:  BEAUTY  BASED  ON  SCIENCE.  FOKEN^ 


eyes.  •  Hint:  If  you're  really  not 
sure  what  shape  eyes  you've  got, 
have  someone  take  a  close-up  pho- 
tograph of  your  eye  area,  go  over 
the  picture  with  tracing  paper. 

^SCARA  is  for  everyone, 
all  the  time,  whenever  your 
show  your  face.  •  Make  your  eye- 
lashes appear  more  voluminous  by 
dusting  the  topside  of  your  upper 
lashes  with  baby  powder.  Put  a  dab 
on  your  finger,  dust  on  lashes.  Now, 
mascara.  •  Don't  just  hold  wand 
stationary  and  wipe  across  lash. 
Roll  the  wand  along  the  topside  of 
your  upper  lashes.  The  rolling  mo- 
tion helps  deposit  all  the  mascara 
onto  the  lashes,  helps  prevent 
clumping.  •  To  mascara  lower 
lashes  (Illustration  4,  previous 
page),  hold  the  wand  vertically  and 
use  the  tip  to  lightly  flick  mascara 
onto  each  lash  individually.  If 
you're  prone  to  under-eye  mascara 
smudging,  wind  a  piece  of  tissue 
tightly,  hold  in  place  under  bottom 
lashes  while  applying  mascara.  Or, 
mascara  up  from  underneath  your 
bottom  lashes.  •  Best  way  to  apply 
mascara:  If  lashes  touch  top  lid 
when  you  look  straight  ahead,  look 
down  into  hand  mirror. 

^YELlNER  •  Even  it  you 
have  poor  dexterity  and 
less  than  20-20  vision  you  can  apply 
eyeliner  the  way  it's  being  worn 
today  because  the  long,  obvious  line 
has  been  replaced  by  the  smudge 


technique. Using  liquid  or  pencil  (Il- 
lustration 5),  dot  liner  on  close  to 
the  lashes  (right).  Connect  the  dots 
with  a  Q-tip  or  sponge-tipped  ap- 
plicator for  a  soft,  smudgy  line  that's 
both  natural  and  effective  (left). 

'ye-DENTiIty  Remember 
the  contouring  rules:  dark 
colorr  minimize,  bright  colors  bring 
an  area  forward.  •  It's  your  eye  you 
want  to  draw  attention  to,  not  your 
lid.  So  if  you're  going  for  green 
shadow  because  you've  got  green 
eyes,  don't  use  a  bright  grass  green; 
it  will  overpower  your  own  iris  color. 
So  will  a  bright  blue  if  you've  got 
blue  eyes.  Muted,  smoky  tones  are 
best.  Don't  think  you  have  to  match 
your  shadow  to  your  eyes . . .  experi- 
ment with  color,  keeping  the  follow- 
ing suggestions  in  mjnd.  •  Brown 
eyes:  any  deep,  smoky  colors — 
including  plum  (Illustration  A), 
olive  green,  charcoal — will  flatter 
you.  •  Blue:  soft,  heathery  tones; 
muted  amethysts  and  topaz,  smoky 
turquoise  (Illustration  B)  and  soft 
green.  Avoid  bright  blue.  •  Green; 
add  navy  (Illustration  C)  to  the 
palette  listed  for  blue  eyes,  try  gold 
pearlized  colors.  Avoid  bright  green. 
•  Hazel:  warm  apricots  and  toasts 
(Illustration  D),  olive  greens  and 
grays,  gold  pearlized  colors  •  All 
eyes:  gray,  taupe  and  brown  are 
good  basic  shades  to  work  with,  no 
matter  what  your  eye  color.  •  As 
you  learn  (continued  on  page  169) 
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Christmas  may  be  fun  for  children, 
but  it  can  be  a  mixed  blessing  for 
parents.  Children's  demands  seem  to 
grow  beyond  reason  during  the  holi- 
day season— and  so  do  parents'  irrita- 
tion and  guilt.  As  one  mother  puts  it: 
"I  can't  take  my  son  to  any  store. 
Whatever  he  sees,  he  wants.  He  likes 
anything  that  starts  with  the  letter 
'a —a  bicycle,  a  gun,  a  transistor  radio, 
a  fishing  rod."  One  father  confides:  "I 
feel  bad  when  I  have  to  sa>-  'no'  to  my 
little  girl.  She  looks  at  me  with  her  sad 
eyes  and  cries.  Her  tears  accuse  me: 
'You're  a  bad  Daddy.'  I  usually  give 
in  to  her,  then  feel  annoyed  with  my- 
self. My  choice  seems  to  be  feeling 
guilty  or  angry." 

For  Jewish  parents,  the  "Christmas 
problem"  is  even  more  complicated 
Not  only  would  their  children  like  to 
be  in  charge  of  the  family  budget  dur- 
ing the  holidays,  but  they  also  want  to 
be  the  arbiters  of  the  family's  beliefs. 
They  beg,  cajole  and  plead  that  the\' 
be  allowed  to  celebrate  Christmas 
with  everyone  else,  even  though  it  is 
not  their  holiday. 

Many  Jewish  parents  find  it  hard  to 
refuse.  They  borrow  the  style  if  not 
the  substance  of  Christmas  and,  be- 
lieving that  they  can  take  the  Chris- 
tian religion  out  of  Christmas,  create 
an  artificial  holiday  for  their  children. 

It  is  important  that  parents  not 
treat  a  wish  as  a  need.  A  child  has  a 
right  to  expect  his  or  her  parents  to 
take  care  of  the  child's  needs.  VVe 
have  great  latitude  about  wishes. 
Some  we  may  want  to  satisfy,  others 
we  only  need  to  acknowledge.  A  wish 
is  neither  a  command  nor  a  demand. 
It  is  a  request  that  we  accept  but  not 
necessarily  gratify. 

A  Jewish  child  has  no  need  to  cele- 
brate Christmas.  He  may  wish  to  be 
part  of  the  excitement— to  dream  of  a 
white  Christmas  with  all  the  other 
children.  The  child  may  want  the 
pleasure  of  decorating  a  Christmas 
tree  and  to  wake  up  on  Christmas 
morning  pretending  that  those  gifts 
were  left  by  Santa  Claus.  But  neither 
the  child's  physical  nor  emotional 
well-being  depends  on  having  these 
desires  gratified. 

On  the  contrary,  when  Jewish  par- 
ents emphasize  Christmas  at  the  ex- 
pense of  Hanukkah  they  deprive  their 
child  of  an  opportunity  to  feel  proud 
of  his  past  and  to  develop  a  positive 
i.ttitude  towards  his  roots. 

Hanukkah  stands  as  a  symbol  of  the 
Jewish  people's  struggle  to  maintain 
their  spiritual  identity  against  supe- 
rior forces;  it  was  the  first  battle  for 
religious  freedom. 

When,  less  than  200  years  before 
the  birth  of  Christ,  Antiochus,  the 
Greek  conqueror,  'orbade  the  Jews 


CHRISTMAS 


JEWISH  CHILD 

Can  Jewish  parents  preserve 
their  heritage,  yet  let 
their  children  sample  the 
joy  of  Christmas?  Advice 
from  a  noted  psychologist. 
By  Dr.  Alice  Ginott 


to  practice  their  faith,  a  small  group 
of  men— led  by  Judah  the  Maccabee— 
rose  up  in  amis  and,  after  three  years 
of  fighting,  entered  Jerusalem  and 
purified  the  Temple.  Hanukkah,  the 
Feast  of  Lights,  commemorates  tliis 
e\ent  and  celebrates  the  miracle  of 
the  Temple  lights,  which  burned  for 
eight  days  e\  en  though  there  was  only 
enough  oil  for  one. 

And  so  for  eight  days  Jews  cele- 
brate. Each  evening  they  light  one 
additional  candle  in  a  candelabrum 
called  a  menorah,  oftering  a  prayer  of 
tlianks  for  their  spiritual  sur\ival.  It 
is  a  happ\'  holiday  and  it  is  a  chil- 
dien's  holiday.  There  is  singing,  gift 
giving  and  playing  of  games,  such  as 
the  one  with  a  spinning  top,  or  dray- 
del,  which  gives  children  the  oppor- 
tunity to  win  money— called  Hanuk- 
kah gelt. 

Many  Jewish  families  gi\e  a  big 
Hanukkali  part\',  to  which  they  invite 
Christian  iricncLs  and  their  children. 
One  woman  told  me  how  surprised 
she  was  to  be  told  bv'  a  \oung  man 
who  had  been  to  her  Hanukkah  party 
20  years  before— when  he  was  a  little 
boy— how  envious  he  was  of  the 
warmth  in  her  home.  He  wished  he 
had  been  born  a  Jew  so  that  he  could 
celebrate  Hanukkah. 

Yet  for  many  Jewish  children,  their 
holiday  pales  by  comparison.  They 
cannot  help  but  be  swept  up  by  the 
excitement  of  Christmas.  For  over  a 
month,  Christmas  carols  fill  the  air. 
Store  windows  are  transformed  into 
a  Christmas  wonderland.  Everyone 


seems  to  be  involved  in  the  warmth 
and  glow.  It  is  easy  for  a  Jewish  child 
to  get  the  impression  that,  during 
Christmas,  Christians  have  more  fun 
than  anybody. 

Naturally,  he  wants  to  be  part  of 
the  fun.  He  doesn't  like  being  differ- 
ent. He  doesn't  like  being  deprived. 
He  doesn't  like  being  left  out.  And  he 
doesn't  like  being  cheated.  As  one 
eight-year-old  told  me:  "It's  hard  to 
be  Jewish  during  Christmas.  It's  not 
too  bad  when  Hanukkah  conies  at  the 
same  time.,  but  this  year  it  will  be 
very  lonely.  [Hanukkah  begins  on 
December  4  this  year.]  And  a  ten- 
year-old  girl,  when  asked  how  she  felt 
about  Christmas,  said:  "It  feels  like 
all  the  people  are  Christians.  I  know 
I  shouldn't  feel  that  way,  but  I  can't 
help  it.  Sometimes  I  wish  I  could  be 
Christian,  too." 

What  is  a  Jewish  parent  to  do? 

Understand  and  sympathize  with 
the  child's  predicament  by  acknowl- 
edging his  feelings:  "It's  not  easy  to  be 
Jewish  during  Christmas.  Everyone 
seems  to  be  celebrating  Christmas  ex- 
cept you.  But  it's  nice  to  see  people 
being  more  friendly  and  helpful,  to 
enjoy  the  beautiful  store  windows  and 
to  get  into  the  holiday  spirit."  Or:  "I 
know  you  wish  you  could  have  a 
Christmas  tree  like  your  friends. 
You'd  know  exactly  how  to  decorate 
it.  And  how  much  fun  it  would  be  to 
get  up  Christmas  morning  and  find  all 
the  presents  you  ever  wanted  under 
the  Christmas  tree.  But  Christmas  is 
a  Christian  holiday.  We  afe  Jews.  We 
celebrate  Hanukkah." 

A  child  w  ho  feels  understood,  feels 
loved.  It  helps  him  to  tolerate  frustra- 
tion and  stops  him  from  feeling  sorr\' 
for  himself  for  not  being  able  to  cele- 
brate Christmas.  A  child  'does  not 
need  to  be  given  e\  ery thing  he  w  ants; 
he  needs  to  be  gi\en  permission  to 
want.  When  a  parent  \erbalizes  her 
child's  wishes,  she  gives  him  that 
permission. 

A  parent  who  feels  comfortable  be- 
ing Jewish  does  not  need  to  compen- 
sate or  compete,  nor  does  she  imitate. 
She  is  not  defensive  nor  does  she  feel 
guilty.  She  can  accept  the  fact  that 
being  Jewish  in  a  predominantU 
Christian  country  may  ha\  e  its  temp- 
tations—and helps  her  cliild  cope  with 
them.  As  one  boy  so  aptly  put  it  when 
asked  how  he  felt  being  Jewisli  during 
Christmas:  "I'm  the  luckiest  boy.  I 
love  all  the  presents  I  get  for  Hanuk- 
kah and  I  don't  ha\  e  to  go  to  school 
on  Christmas."  End 

Dr.  Alice  Ginott  is  a  psiichvanuhjst 
and  syndicated  columnist.  She  is  the 
author  of  a  soon-to-he-puhlished 
book.  How  to  Dri\e  Yourself  Sane. 
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The  Second  Annual 
Saratoga  120's  Cartoon  Contest, 

120  Winners.  $60P00  in  prizes. 


We're  having 
another  Saratoga 
Cartoon  Contest. 
know  a  lot  of  you  may 
have  missed  our  first 
contest  because  you 
were  busy  finishing 
a  Saratoga.  So  here's 
another  chance  to  win 
a  piece  of  $60,000  m 
prize  money.  Five  top 
winners  will  receive 
$5,000  each,  $1,500  wi  _ 
go  to  each  of  fifteen  runners 
up,  and  there  will  be  100 
honorable  mention  awards  of 
$125  each.  Winners  will  be  selected 
by  National  judging  Institute,  Inc. 


Once  again,  what  we 
want  is  a  cartoon  where 
a  Saratoga  smoker  is 
holding  up  the  works. 

If  you  can't  draw, 
describe  your  idea  in 
writing.  What  counts  is 
your  sense  of  humor  not 
\()ur  artistic  ability.  Read  the 
Contest  Rules  carefully 
before  you  send  us  your  entry 
and  be  sure  to  include 
the  bottom  panel  from 
a  pack  of  regular 
or  menthol 
Saratoga  120's. 


OFFICIAL  CONTEST  RULES 

^  On  the  entry  blonk  above,  or  on  o  plain  piece  of  paper  no  larger  than  8/4"  x  H",  draw  or  write  your  idea  for  a  cartoon  whose  caption  is  Wait  til  I  finish  my 
arotogo.  Print  your  name,  address  and  zip  code  on  your  entry  and  be  sure  to  include  with  it  the  bottom  panel  from  a  pack  of  regular  or  menthol 
□rotogo  120  s  2.  You  moy  enter  as  often  as  you  wish.  Each  entry  submitted  must  be  different  ond  mailed  separately.  Moil  your  entry  to  SARATOGA  120's 
ARTOON  CONTEST,  P.O.  Box  2303,  Westbury.  N.Y  11591.  All  entries  must  be  postmorked  by  Feb.  28,  1978,  and  received  no  later  than  March  14,  1978.  All  prizes 
ill  be  awarded  and  winners  notified  by  moil.  No  entry  will  be  returned  or  acknowledged  3.  Notional  Judging  Inititute,  Inc.  (not  affiliated  with  Philip  Morris  Inc.) 
ill  direct  judging  of  all  entries.  Entries  will  not  be  judged  on  artistic  ability  or  medium  of  presentation.  Judging  will  be  solely  on  the  basis  of:  originality-  novel 
r  interesting  situation  (0-50  points):  aptness-  fitting  to  the  contest  theme  (0-20  points);  humorous  appeal-  amusing  or  comical  (0-30  points).  Winners  will  be 
^lected  by  a  panel  of  nationally  known  cartoonists  from  semifinalists  chosen  by  Notional  Judging  Institute,  Inc.  All  decisions  will  be  final;  and  in  the  case  of  ties, 
jplicote  prizes  will  be  awarded.  Only  the  winning  entries  will  be  submitted  to  Philip  Morris  Inc.  4.  All  winning  entries  become  the  property  of  Philip  Morris  Inc. 
id  constitute  permission  for  Philip  Morris  Inc  to  edit,  adopt,  modify,  publish  and  otherwise  use.  in  any  way  it  sees  fit,  entries  received,  without  further 
)nsideration  or  payment  to  the  contestants.  5.  Contest  is  open  to  all  U.S.  residents  21  years  of  age  or  older,  except  employees  and  their  families  of  Philip  Morris 
ic,  its  advertising  agencies  and  Nationol  Judging  Institute,  Inc.  Only  one  prize  to  a  family  Winners  will  be  required  to  execute  on  offidovit  of  eligibility  and 
tiease.  Liobility  for  taxes  is  the  responsibility  of  each  prize  winner  Void  wherever  taxed,  prohibited  or  restricted  by  low.  6.  No  correspondence  will  be  entered 
to  about  any  particular  entry,  hlowever.  for  a  list  of  winners,  send  o  stamped,  self-addressed  envelope  to  SARATOGA  120's  CARTOON  CONTEST  WINNERS. 
0.  Box  3490.  Westbury.  N.Y.  1159). 
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Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


1 6  mg"tar; '  1 .0  mg  nicotine  av.  per  cigareite, 
FTC  Report  Dec:76 


Beauty  JoMrnal 


PICK-UP  QUICKIES 

Take  a  beauty  break— change  tune 
for  e\  en  a  short  time  and  you'll  sing 
through  the  hoUday  season .  Our  hf ts : 
1.  A  20-minute  refresher  snooze  with 
a  cold  cloth  over  your  eyes.  Set  the  kitchen  timer.  2.  Easy 
exercise  to  take  a  load  oft  your  feet.  Lie  down,  back  on  floor, 
fanny  in  corner,  legs  up  a  wall.  Count  to  30,  slowly.  3.  Lux- 
uriate in  a  bathtub  instead  of  a  speedy  shower.  4.  Instant 
perk:  take  a  spritz  from  a  department  store  fragrance  tester. 
Waft  on.  5.  If  you're  tops  in  health  and  energy,  stand  on 
your  head.  Wonders  for  circulation.  6.  Simply  wash  your 
hands.  To  freshen/warm/massage.  Better  with  scented  soap, 


Rushing-Around  Blues? 
Unfrazzle  the  annual 
holiday  trauma — stop  and 
take  a  beauty  break! 


lotion  follow-up.  7.  Spray  tired  feel 
with  tingly  cologne.  It  cools,  ever 
through  pantyhose.  8.  Get  awa) 
from  it  all  with  a  facial.  Smooth  on  £ 
5-minute  mask.  Afterwards,  put  on  j 
new  face  of  makeup.  9.  To  release  tension,  go  for  a  brisl 
walk,  a  run  or  a  steady  jog.  10.  The  quieter  type?  Uncoi 
emotions  by  reading  a  poem— dramatically.  II.  Coddle  your 
self  with  a  cup  of  herbal  tea  or  ginseng.  Or,  for  more  spirit 
a  glass  of  dry  sheny.  Then,  clear  your  mind  and  meditatei 
Close  eyes  and  concentrate  on  your  breathing.  12.  Fast  ones 
Change  your  shoes.  Put  drops  in  your  eyes  for  a  brigh 
sparkle.  Zip  on  blusher  for  an  everywhere  glow. 


LOVING  AND  GIVING 


Special  ways  to  play  Santa 

with  gifts  that  mingle 
practicality,  sentimentality 
and  fun.  Little  luxuries, 
all  for  under  $20. 


Flirty  Eyes,  Hidden  Smiles 
Play  the  coquette. 
With  each  flutter  of 
this  feathery  fan 
comes  a  waft 
of  Geminesse. 
Fan  and 
perfume 
.  concen- 
trate, 

by  Max  Factor, 
$17.50. 

Captain,  My  Captain— snappy  cabin  cruiser 

soap  on-a-rope.  Little  Yellow  Yacht  scented 
with  Sandalwood,  by^ 
Arden  for  Men,  $4.50 


The  Age  of  Elegance  hasn't 
passed— glamorous  carved 

crystal  perfume 
atomizer  to  mist 
forth  clouds  of 
scent,  $15.  By 
Irving  W. 
Rice. 


It's  Nice  To  Give  Twice.  First  .  .  . 

romantically-red  candles 
to  stir  the  air  with 
the  scent  of 
Replique.  Later .  . 
loving  porcelain 
boxes  for  pins, 
what-nots.  Set, 
$9.50,  by  Revlon. 


A  Bird-In-Hand 
is  even  better  if 
it  harbors  a 
host  of  perfumed 
pellets.  Porcelain 
pomander;  Enchanted 
Grouse  (3x2  in.)  by 
Elizabeth  Arden,  $7. 


Lady  of  Spain:  Three  soap  rounds,  so  headily 

scented  you'll  want  to  fling  on  a  black  lace  mantilla  and 

dance!  Maja  by  Myrugia,  $6. 
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jht  is  all  you  need 
'  younger-looking  skin'.' 

len  you're  young-looking,  your  face  doesn'f  need  o 
things  to  keep  it  young-looking.  And  for  |ust  that 
1,  new  Pond's  Light  was  wondrously  created.  It  was 
d  lighter,  because  at  this  time  of  your  life,  light  is  oil 
jkin  really  needs. 

!  Light  Moisturizer  is  whipped  light  to  soften  in  one 
stant. 

!  Light  Cold  Cream  is  whipped  light  to  cleanse  and 
kind  and  gentle, 
that's  |ust  about  everything  for  a  face  that  only 


:  Save  25^ 


•on  new 
:  Ponds  Light. 


J 


Pond's" 
Light 


moisturizer/ 


DEALER:  We  i.  il  pay  you  face  value 
(25t)  plus  S«  I idiKfling  charge  for  the  re 
demptlon  of  this  coupon.  Invoices  showing 
purchase  of  sufficient  stock  to  cover  all  cou 
pons  submitted  must  be  shown  upon  request 
This  coupon  may  not  be  mechanically  reproduced 
and  IS  good  only  on  the  products  specified.  Limit 
one  coupon  per  purchase.  Void  where  prohibited  or 
restricted.  Your  customer  must  pay  any  sales  ta*.  Cash 
value  1/20  o(  It.  Offer  good  only  in  U.S.A. To  redeem 
coupons,  mail  to  Chesebrough  Pond's  Inc.,  P.O.  Box 


"fheJ^e  &J^es  of 


At  last,  the  inside  story  of 
Britain's  royal  rebel — 
by  a  London  journalist  who 
has  known  her  well  for  many 
years.  By  Nigel  Dempster 


e  was  a  bohemian 
photographer,  she  a  real-life 
princess.  Together,  Antony 
Armstrong- Jones  and  Princess 
Margaret  captured  and  held 
the  attention  of  the  world  for 
more  than  15  years.  Their 
maiTiage  seemed  to  be  a  love 
match— brittle  at  times,  but 
perpetually  romantic.  As  the 
couple  mixed  with  the  Beatles  and  jet-setted  with  the 
Aga  Khan,  two  continents  envied  them  their  youth  and 
independence.  If  Queen  Elizabeth  and  Prince  Philip 
represented  the  stable  rock  of  British  monarchy,  then 
Tony  and  Margaret  were  its  rolling  stones. 

Today  that  marriage  is  in  ruins.  Margaret,  47,  lives 
quietly  in  the  grandeur  of  Kensington  Palace,  bringing 
up  two  teenage  children.  A  few  minutes  walk  from  the 
Palace,  her  estranged  husband  set  up  house  where  a  fre- 
quent visitor  is  Lucy  Lindsay-Hogg,  his  close  companion 
for  nearly  four  years.  To  complicate  matters  further,  the 
Princess  must  deal  with  criticism  for  taking  up  with 
Roddy  Llewellyn,  a  man  17  years  her  junior. 

In  March,  the  couple  will  have  been  officially  separated 
for  two  years,  and  at  that  time  the  Princess  will  be  able 
to  dissolve  her  marriage  of  17  years.  How  did  it  all 
happen? 

The  story  really  goes  back  to  World  War  II,  when  a 
dashing  young  Battle  of  Britain  air  ace,  Group-Captain 
Peter  Townsend,  came  to  Buckingham  Palace  as  equerry 
to  Margaret's  father.  King  George  VI. 

"He  appeared  when  I  was  14.  I  had  a  terrible  crush  on 
him,"  Princess  Ma -  ^aret  has  said  of  their  first  meeting. 
"My  father  was  very  fond  of  Peter— they  both  stammered 
and  that  was  a  bond. 

"I'd  have  liked  a  boy  like  Townsend,"  the  King  has 
been  quoted  as  saying.  But  neither  the  Princess  nor 
Townsend  remember  the  remark. 

Margaret  may  have  kept  her  girlhood  crush,  but  for 
years  there  were  no  stirrings  of  love.  "He  was  a  married 
man,"  Margaret  has  explained  simply. 

Then,  in  1951,  the  Townsend  marriage  foundered. 
Too  much  time  spent  away  from  home  in  selfless  devotion 


to  royal  duties  caused  the  ini- 
tial rift,  and  Townsend's  wife, 
Rosemary,  found  solace  in  the 
company  of  banker  John  de 
Laszlo.  It  had  not  escaped 
Rosemary  that  the  young 
Princess  seemed  to  have  eyes 
only  for  her  hiisband,  but 
there  never  was  any  hint  of 
impropriety. 

The  divorce  proceedings,  which  Townsend  initiated, 
were  heard  in  December  1952.  Rosemary,  who  married 
de  Lazlo  in  the  new  year  ( that  marriage  .broke  up  in 
1976),  was  prevailed  upon  not  to  contest  the  action  and 
thus  arouse  the  public's  curiosity. 

On  February  5,  1952,  after  a  day's  shooting  at  San- 
dringham,  the  King  retired  early  to  bed  and  died  during 
the  night.  At  the  funeral  a  wreath  carried  the  simple 
message:  "Darling  Papa,  from  his  everloving  Margaret." 

These  were  dark  days  for  the  Princess  who,  because  of 
her  willfulness  and  urge  for  independence,  was  not  get- 
ting on  well  with  her  mother.  After  the  death  of  her 
father,  Margaret  i-esented  being  "caged"  at, home  with 
her  mother.  In  Townsend  she  saw  a  chance  t^  escape. 

With  the  divorce,  Townsend  was  at  last  free,  and 
Margaret  felt  that  all  the  barriers  were  down.  But,  wary 
of  entering  a  relationship  with  only  a  dead  end,  she  asked 
for  advice.  Would  it  ever.be  possible,  she  wanted  to 
know,  for  the  Queen's  sister  to  marry  a  man  who  had 
been  the  innocent  party  in  a  divorce. 

The  answer,  plain  and  sweet,  came  back  from  Sir  Alan 
Lascelles,  then  private  secretary  to  the  Queen.  Yes,  in 
due  course,  it  would  be  possible. 

Rejoicing  in  what  she  took  to  be  formal  permission, 
Margaret  allowed  the  intensity  of  the  affair  to  be  height- 
ened. But  discreet  as  the  lovers  were,  word  soon  leaked 
out  and  the  rumor  mill  started  churning. 

At  Queen  Elizabeth's  coronation  on  June  2,  1953, 
many  knowing  eyes  were  on  the  Princess  who,  with  the 
Queen  Mother,  was  escorted  to  Westminster  A])bey  b\' 
Group-Captain  Townsend.  Sir  Alan  Lascelles  alerted 
Winston  Churchill  of  the  looming  dangers,  and  the 
Prime   Minister,   who   had   been    loundly  (coiilinucd) 


30 


Panasonic  invites  you 
to  talce  a  picture  of  a  voice. 


ii'our  child's  first  words.  Grandpa  telling  stories  of  his  youth  Your 
)est  friend's  wedding  ceremony.  The  gang  singing  oldies  like  a 
1 50's  rock  group. 

Capture  the  sounds  of  your  life.  Personal,  special, irreplaceable 
md  own  them  forever.  With  a  Panasonic  portable  cassette 
ape  recorder.  We  make  21  different  models.  So  there's  one 
jst  right  for  you.  To  own.  Or  give. 

Starting  with  the  colorful  Funkyset,  the  RQ-304S.  In  red 
/hite  or  blue.  So  simple  a  six-year-old  can  use  it. 

Or  our  most  populartape  - 
recorder,  the  RQ-309.  More  than 
3  million  sold. 

There  are  mini  and  Micro  Cassette"  models,  like 
our  pocket-sized  gem,  the  RQ-1 70S. Great  for  dictating 
business  letters-or  taping  biology  lectures. 

And  when  you  want  more  than  tape, 
choose  one  with  a  built-in  AM/FM  radio.  Like 
the  RQ-548S,  with  a  7"  speaker  that  almost 
sounds  too  big  for  a  portable.  And  for  even 
bigger  sound,  pick  one  of  our  portable 
ereo  systems.They  even  let  you  make  your  own  stereo  recordings 

Every  Panasonic  portable  has  a  sensitive  built-in  condenser 
icrophone  to  make  recording  easy.  All  come  complete  with 
masonic  batteries. 

So  take  a  picture  of  a  voice.  With  Panasonic.  And  own  the 
most  cherished  emotions  of  life-the  voices  of 


Panasonic 

just  slightly  ahead  of  our  time. 
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continued 

criticized  for  backing  the  wrong  horse  in 
the  Duke  of  Windsor's  abdication  17 
years  earher,  was  quick  to  act. 

Word  was  passed  to  the  Queen: 
Townsend  must  be  sent  abroad  for  at 
least  a  year  to  defuse  the  situation.  The 
post  of  air  attache  at  the  British  Embassy 
in  Brussels  was  conveniently  vacant,  and 
Peter  was  sent  away. 

"We  never  did  say  good-bye  proper- 
ly," Princess  Margaret  has  said.  "Horrid 
old  Churchill." 

At  first  Margaret  and  Townsend  were 
asked  to  wait  a  year  and,  given  the  as- 
surance that  marriage  was  ultimately 
possible,  neither  felt  the  condition  op- 
pressive. The  Princess,  especially,  said 
she  did  not  want  to  "rush  into  things." 
The  lovers  kept  in  touch— there  was  talk 
of  two  telephone  calls  a  day. 

"After  the  year  was  up,  there  was  a 
muck-up,"  Margaret  once  told  a  frienil 
without  explaining  the  reason,  "and  we 
were  asked  to  wait  a  further  year." 

Resigned  to  waiting  for  Townsend— 
Churchill  was  adamant  that  Townsend's 
return  should  be  delayed— Margaret  was 
offered  a  consolation  by  her  sister:  an 
official  visit  to  the  Caribbean  islands. 

But  while  the  tour  was  in  progress,  the 
subject  of  Townsend  and  marriage  be- 
gan to  concern  the  world's  press. 
Churchill  was  in  the  process  of  handing 
over  the  premiership  to  a  divorced  man. 
Anthony  Eden,  and  in  August  1955, 
Margaret  would  he  25,  an  age  when  she 
would  no  longer  have  to  seek  the  Queen's 
permission  to  marry. 

On  her  return,  Margaret  was  to  dis- 
cover that  the  assurances  originally  giv- 
en her  counted  for  nothing,  and  gradual- 
ly .she  was  made  aware  of  the  chilling 
alternatives. 

Even  after  reaching  25  she  still  was 
obliged  to  give  the  Privy  Council  a  year's 
notice  of  her  intent  to  marry,  and  then 
it  was  up  to  both  Houses  of  Parliament 
to  sanction  or  ban  the  union.  If  she  de- 
fied the  constitutional  process,  she  would 
be  excluded  from  court,  possibly  be 
forced  into  exile  abroad.  She  would  not 
be  able  to  marry  Townsend,  .she  came  to 
learn,  and  remain  a  princess,  enjoying 
the  privileges  of  her  position  and  its  in- 
come. For  someone  who  had  once  re- 
marked: "I  cannot  imagine  anything 
more  wonderful  than  being  who  I  am," 
it  was  a  cruel  alternative. 

Finally,  after  months  of  strain,  Peter 
and  Margaret  realized  that  their  joint 
sacrifices  had  beea  in  vain,  their  separ- 
ation a  worthless  trial  of  loneliness. 
It  was  now  apparent  to  both  that  their 
prayers  were  not  to  be  aiiswered. 

"We  were  given  to  believe  that  we 
could  marry,"  Margaret  said.  "If  I  hadn't 
been  told  so,  I  would  never  have  given 
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it  another  thought.  The  relationship 
\\ould  have  been  out  of  the  question, 
and  Peter  could  have  gone  off  quite 
peacefully.  Instead  we  waited  for  years 
and  years,  and  then  discovered  it  was 
hopeless.  It  seems  frightfully  stupid  to 
have  gone  on  all  that  time  but  it  was  silK 
to  have  given  us  hope. " 

On  October  31,  1955,  Margaret  issued 
a  statement  that  read: 

"I  have  decided  not  to  marry  Group- 
Captain  Townsend.  Mindful  of  the 
Church's  teaching  that  Christian  mar- 
riage is  indissoluble,  and  conscious  of 
my  duty  to  the  Commonwealth,  I  have 
resolved  to  put  these  considerations  be- 
fore any  others.  I  have  reached  this  de- 
cision entirely  alone,  and  in  doing  so  I 
have  been  strengthened  by  the  unfailing 
support  and  devotion  of  Group-Captain 
Townsend.  I  am  deeply  grateful  for  the 
concern  of  all  those  who  have  constantly 
prayed  for  my  happiness. " 

Eater  that  week,  Townsend  said  fare- 
well, then  returned  to  the  emptiness  of 
Brussels.  Colleagues  were  of  the  opinion 
that  he  was  relieved  that  it  was  all  over. 

When  asked  years  later  why  they 
hadn't  gone  through  with  the  marriage. 
Princess  Margaret  replied:  "He  didn't 
want  to." 

Another  tack 

With  the  departure  of  Townsend. 
Princess  Margaret  had  doubts  that  she 
would  marry  anyone.  Says  a  friend:  "She 
decided  that  she  would  never  marry— 
and,  being  mildly  adventurous,  set  ofl 
on  another  tack." 

Margaret  turned  to  jazz  and  touched 
bohemian  life  for  the  first  time.  She 
learned  to  rock  and  roll  and  built  up  a 
record  collection.  Within  the  limitations, 
she  pronounced  herself  happy. 

The  tenth  anniversary  of  the  Queen's 
wedding  was  celebrated  in  1957  with  a 
ball  at  Buckingham  Palace.  Margaret, 
who  had  become  used  to  going  her  own 
way,  elected  to  see  Bells  Arc  Ringing, 
and  dined  afterwards  at  the  Savoy.  It 
was  after  midnight  when  she  arrived  at 
the  Palace,  her  apparent  insouciance 
was  commented  on  by  the  press. 

In  London  a  Sunday  Express  pundit 
wrote  with  bogus  authority:  "The  Queen, 
I  understand,  was  shocked  by  what  the 
Princess  did." 

The  Queen,  in  truth,  was  no  such 
thing,  and  Margaret  is  always  amused 
when  the  press  invents  "royal  rifts." 

"In  our  family  we  don't  have  rifts," 
she  once  explained.  "We  have  a  jolly 
good  row  and  then  it's  all  over.  Onh' 
twice  have  I  had  a  row  with  my  sister." 

It  was  during  that  winter  that  Mar- 
garet began  to  see  Tony.  "Princess 
Margaret  took  to  him  immediately— as 
she  did  with  Roddy  years  later,"  said  a 
friend.  "She  was  very  amused  by  Tony 
and  by  being  with  him  felt  she  was  doing 
something  very  daring." 

During  the  two  years  leading  up  to 
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the  engagement,  few  people  got  wii^ 
the  romance.  Even  friends  and  co-vd 
ers  weren't  in  on  Tony's  secret, 
friend,  Jocelyn  Stevens,  recalls: 

"Tony's  work  was  becoming  worse 
woi'se,  and  I  said  to  him,  'You  must  i 
some  bloody  bird.'  Then  one  evenin 
asked  me  down  to  [his  apartm( 
opened  the  door— and  there  she  was. 
next  day  we  had  an  awful  row  beci 
I  told  Tony  it  was  madness.  He  becj 
unreasonable  and  wouldn't  listen, 
was  acting  in  an  irresponsible  way 
lie  knew  I  was  terribly  against  it." 

They  didn't  speak  again  until  aftei 
engagement.  Tony  cabled  Stevens 
wedding  announcement. 

"I  sent  a  cable  liack  saying,  'Nevei 
there  been  a  more  ill-fated  assignmei 

In  1959  Tony  had  taken  Marga 
official  birthday  photogiaphs,  but 
the  newspapers  had  no  knowledge  oi 
romance.  In  October  1959,  the  co| 
became  secretly  engaged,  an  occ^ 
marked  by  a  ghost  from  the  past,  i 

Margaret  was  informed  by  t 
Townsend  that  he  planned  to  n] 
another  woman.  "I  received  the  1| 
from  Peter  in  the  morning,"  i 
Margaret,  "that  evening  I  was  engi 
to  Tony.  It  wasn't  a  coincidence." 

It  was  decided  to  make  the  end 
ment  official  after  the  birth  or 
Queen's  third  child.  Prince  Andrevj 
rived  on  February  19,  1960;  thei 
trothal  was  anixotinced  on  Februarj 

"Even  then  Princess  Margaret  w 
really  keen  on  miu-rying, "  said  a  frj 
"But  Tony  was  always  pressing  her; 

Margaret  herself  remembers:  "I  d| 
really  want  to  get  married.  Why  dl 
Because  Tony  asked  mc!  He  was  sii 
nice  person  in  those  days.  He  ur 
stood  my  job  and  pushed  me  t( 
things.  In  a  way,  he  introduced  me 
new  world." 

The  ceremony  took  place  on  M£ 
I960,  and  Margaret's  allowance 
from  £6,000  a  year  to  £15,000.  The  \ 
ding  cost  £26,000,  and  following] 
festivities  the  royal  yacht  Britannia] 
ried  the  couple  o^  for  a  six-week  C 
bean  honeymoon. 

Christmas  Was  spent  at  the  ) 
family's  country  home  Smdringham 
Prince  Philip  initiated  Tony  in  thei 
of  pheasant  shooting  on  the  .30,000 
estate. 

Then  in  March,  it  was  confirmed 
Margaret  was  pregnant,  and  the  ck 
began  to  give  Tony  a  title  so  that 
child  would  not  he  bom  a  comm« 

"Margaret's  children  are  not  roi 
the  Queen  points  out.  "They  ju.st  haj 
to  have  me  as  an  aunt." 

Margaret,  claimed  the  press,  wi 
settle  for  nothing  less  than  a  duke| 
for  Tony— putting  him  on  a  par 
Prince  Philip.  The  Queen,  it  was 
plied,  would  have  none  of  it.  Aiu 
"royal  rift"  was  in  the  making. 

(continued  on  pag( 


OVER  50  YEARS 
OF  EXPERIENCE 


HAS  BEEN  REDUCED 


TOTHIS. 


ch  nugget  of  our  dog  food,  Purina*Dog  Chow*is  more  than  a  nugget. 

It's  a  brilliant  —  and  delicious  —  summary  of  Purina's  last  50  years, 
years  of  studying  the  nutritional  needs  of  dogs. 

Purina  Dog  Chow  is  a  totally  complete,  thoroughly  balanced  meal. We 
research  to  discover  the  taste  dogs  like.  Then  we  worked  to  make  it  taste 
t  way. 

Yet  each  day,  we're  doing  research  to  make  a  great  dog  food  even  better, 
study  everything  from  taste  to  texture  to  the  structure  of  complex  proteins. 
'  With  all  this  behind  us,  it's  no  wonder  32  million  American  families  pour  out  the 

dog  food  with  all  the  experience  poured  in. 
Owning  a  dog  is  an  experience  no  family  should  be  without. 
And  the  dog  food  with  all  the  experience  is  something 
no  family  should  be  without,  either. 


^\kntage  gives  us 
more  taste  and 
less  to  argue  aboutlj 

*  -  ^ 

''My  husband  and  I  like  to  smoke.  But  were  both 
aware  of  the  things  being  said  against  high  tar 

''So  there  we  were  facing  each  other  every  day 
smoking  our  high-tar  cigarettes  and  daring  each  other  to 
switch  to  something  lower 

"Id  bring  home  a  lot  of  those  new  low-tar  cigarettes  a 
hed  keep  rejecting  them.  'They  just  can  t  make  a  cigarette  tl 
has  low  tar  and  good  taste,'  hed  say 

"Then  one  day  I  came  home  with  a  pack  of  Vantage. 

"I  said  they  tasted  a  lot  better  than  those  other  low  tai 
But  I  was  anxious  about  what  he  might  say 

"Well,  he  liked  Vantage  right  off,  and  after  the  first  pa^ 
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1  knew  wed  found  a  low-tar 
cigarette  we  could  stay 
with. 

''Today,  we  both 
smoke  Vantage.  You 
could  say  were  getting 
less  tar  and  were 
getting  along— with 
Vantage.' 

Toni  Chamberlain 
Bothell,  Washington 


Regular,  Menthol, 

and  Vantage  100  s. 
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continued  from  page  32 

In  fact  Margaret  made  no  demands.  All  concerned  agree 
that  an  earldom  would  be  ideal.  After  much  discussion,  an< 
mindful  of  his  Welsh  heritage,  Tony  chose  the  Earldom  t 
Snowdon. 

Tony's  peerage  was  announced  in  October,  in  time  for  thi 
birth  of  his  son  David,  who  took  the  courtesy  title  of  Viscouil 
Linley.  The  new  year  saw  Margaret  and  Tony  on  vacation  i 
Antigua  for  three  weeks— to  the  accompaniment  of  press  di; 
approval.  Newspapers  labeled  the  leaving  of  an  infant,  a 
though  with  a  nurse,  as  "callous." 

The  couple  spent  the  rest  of  the  year  preparing  to  moxl 
into  Kensington  Palace,  where  Tony  was  supervising  rena 
vations,  occasionally  taking  over  the  welding  chores  himsell 
The  onl\'  blight  was  the  departure  of  their  third  butler  in  tv\ 
years.  The  couple,  it  seemed,  was  difficult  to  please. 

Weekends  were  spent  in  the  country  with  old  friends.  An 
there  was  always  room  with  the  Queen  Mother  at  Royi 
Lodge  in  Windsor  during  the  pheasant  shooting  sea.son.  O 
all  sides  the  marriage  appeared  to  be  a  resounding  succesi 
It  seemed  more  successful  when,  on  Nhxy  1,  1964,  their  sec 
ond  child,  a  daughter.  Lady  .Sarah  Frances  Elizabeth  Arn 
strong-Jones,  w  as  born. 

Tony  took  .Margaret  to  Sardinia  tliat  August,  at  the  in\  iti, 
tion  of  the  Aga  Khan.  The\'  swam  before  breakfast  an 
water-skied  after.  Lest  boredom  set  in,  the  Aga— called  Ki 
would  ferry  them  to  his  yacht  and  ply  up  and  down  the  coas 

During  their  travels,  many  of  Tony's  old  friends  vanishe 
from  \iew  and  new  ones  (juickiy  rep'accd  them. 

"When  w'c  got  married,  I  pressed  Tony  to  keep  up  wit 
his  old  friends,  but  the  funny  thing  about  him  is  that  he  is 
friend  dropper, "  Nhngaret  has  said.  ""At,tcr  our  marriage  h 
dropped  nearl\-  all  his  old  friends  and  I  never  saw  them  agail 
I'm  not  like  that  and  don't  drop  people.  My  friends  are  ol 
friends." 

In  August  1965,  Margaret  and  Ton\  were  back  in  Sardin 
—the  Aga  had  collected  them  in  his  ji-t— and  went  on  to  Ita! 
for  a  tour,  taking  turns  at  the  wheel  as'fhex'  drove  throng 
Tuscany. 

The  1966  vacation  route  followed  a  familiar  pattern.  Agai 
the  Aga's  jet  whisked  them  to  Sardinia;  then  they  joumeye 
on  to  Venice  as  guests  of  their  friends,  Jocelyn  Stexens  an 
his  wife  Janie. 

Last  happy  holiday 

"And  that,"  Princess  Margaret  once  remarked  wistfulK'  i 
Jocelyn,  "was  the  last  happy  holiday  Ton\-  and  I  spent  t( 
gether." 

To  outsiders,  even  acquaintances,  the'marriage  appean 
to  be  flourishing— but  some  knew  bettet,  .Tony  had  been  hai 
kering  after  a  place  of  his  own  in  the  counlrx— not  unreaso! 
able  for  someone  who  was,  after  all,  living  in  his  w  ilc's  hous. 
He  had  chosen  a  dilapidated,  three-centuries-old  home  tlif 
had  belonged  to  his  mother's  family.  It  was  called  appropil 
ately  enough.  Old  House,  and  needed  costly  renovation 
Tony  worked  on  Old  House  all  through  the  summer  of  196 
—against  his  wife's  wishes. 

"They  had  a  row  over  the  house  and  that,  reallv,  was  tl' 
beginning  of  the  end  of  the  marriage.  "  an  old  h  iend  remen 
bcrs.  "Princess  Margaret  waiited  to  li\e  elsewhere,  but  Toij 
insisted  on  Old  House.  She  did  go  there  a  few  times  after 
was  finished,  l)ut  in  the  end  .she  was  I)anncd  altogether." 

JoceKn  recalls:  "The  row  over  Old  House  was  not  so  muo 
a  cause  of  the  break  up,  but  a  sign.  The  seeds  had  bed 
planted  a  long  time  before  and  now  they  were  being  reape 
It  wasn't  just  a  stupid  squabble  over  who  lived  where." 

Another  friend  said:  "Tony  did  e\erytliing  to  make  it  cor 
fortal)le  for  Princess  Margaret,  putting  in  things  (confimiei^ 
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especially  for  her.  He  wanted  Old  House 
because  it  would  be  something  of  his 
own,  not  his  wife's." 

An  unhappy  Margaret  took  refuge  in 
the  company  of  old  and  trusted  friends, 
foremost  the  gifted  piano-player-tumed- 
writer,  Robin  Douglas-Home. 

A  decade  before,  Robin's  name  had 
been  linked  with  Princess  Margaretha  of 
Sweden,  but  their  marriage  was  banned 
by  her  grandfather,  King  Gustaf. 

During  the  winter,  Margaret  and 
Robin  spoke  to  each  other  almost  daily. 
Some  weekends  they  saw  one  another  at 
the  homes  of  friends.  Those  close  to  him 
said  Robin  had  fallen  madly  in  love. 

The  rift  lietween  Margaret  and  Tony, 
sparked  by  Old  House  and  flared  by 
Robin,  became  public  soon  after  Christ- 
mas. Tony  went  to  Japan  for  a  month- 
long  assignment  with  the  Sunday  Times, 
and  other  newspapers  soon  scented  the 
whiff  of  scandal.  In  Japan,  Tony  grew  a 
defiant  beard  and  acted  more  like  a  care- 
free bachelor  than  a  married  family  man. 
Margaret,  under  considerable  strain,  be- 
came ill  and  was  advised  by  her  physi- 
cian to  enter  the  hospital  for  a  check-up. 

Flying  on  to  New  York,  Tony  gave  a 
press  conference  on  Febmary  27,  1967. 
"Talk  of  a  rift,"  he  said,  "is  totally  un- 
founded. It's  news  to  me— and  I  would 
be  the  first  to  know.  I  am  amazed." 

Meanwhile,  Margaret  arranged  to  fly 
to  the  Bahamas  with  Jocelyn  and  Janie 
Stevens  on  March  10th.  Tony  would 
meet  them,  and  hopefully  a  full  recon- 
ciliation would  be  effected. 

Margaret  also  decided  not  to  sec 
Robin  Douglas-Home  again.  On  Febru- 
ary 14th— St.  Valentine's  Day— she  wrote 
Robin  an  affectionately  dissuasive  letter, 
and  on  March  23rd  e.xplained  to  him  that 
their  meetings  would  have  to  stop.  She 
intended  to  make  a  go  of  her  marriage. 

In  Nassau,  the  reunion  solved  little.  It 
was  apparent  that  whatever  the  differ- 
ences were,  ten  days  were  not  enough  in 
which  to  work  a  magic  cure. 

As  far  as  the  public  was  concerned 
the  reconciliation  tvas  a  success.  In 
August  1967,  Margaret  and  Tony  again 
flew— courtesy  of  the  Aga— to  Sardinia. 

Early  in  1968,  Margaret  set  off  with 
Tony  to  stay  in  Barbados  with  his  uncle 
Oliver  Messel,  the  designer.  Margaret 
held  land  on  the  nearby  island  of  Musti- 
que  and  she  hoped  that  Tony,  who  had 
studied  (but  flunked)  architecture  at 
Cambridge,  might  help  design  a  house. 
But  it  was  not  to  be.  Tony  did  not  bother 
to  accompany  her  to  Mustique,  and  in 
the  end  his  uncle  took  over  the  work. 

"As  Tony  was  a  failed  architect,  one 
might  have  thought  he  would  have  en- 
joyed doing  it,"  said  Margaret  years  later. 

In  August  1968,  Tony  took  Margaret 


to  Tuscany,  but  failed  to  escort  her  that 
autumn  to  the  wedding  of  their  muni- 
ficent host  the  Aga  Khan  and  his  bride, 
Sally  Crokey-Poole.  Instead  Margaret 
tunied  up  with  her  cousin  Patrick,  the 
Earl  of  Lichfield.  As  another  sign  of  in- 
dependence, Tony  gave  up  shooting, 
thus  excusing  himself  from  weekends  at 
Royal  Lodge.  While  Tony  spent  week- 
ends at  Old  House  with  his  friends, 
Margaret  had  to  make  her  own  plans  or 
stay  with  her  mother. 

Tony  started  to  be  seen  with  other 
women,  one,  writer  Angela  Huth. 

On  her  39th  birthday  Margaret  was 
again  in  Sardinia  with  Tony.  But  storm 
clouds  were  gathering  in  the  shape  of 
Lady  Jacqueline  Rufus-Isaacs. 

"The  Jackie  affair,"  as  it  came  to  be 
known,  was  conducted— shades  of  earlier 
days— away  from  the  public  eye.  There 
were  weekends  together  at  Old  House 
and  odd  hours  snatched  at  her  flat.  (If 
anyone  had  bothered  to  look,  they  would 
have  seen  Tony's  Aston-Martin  parked 
carelessly  close  to  her  door. ) 

Girlfriends  of  Tony  have  only  good 
words  for  him.  He  is,  they  say,  an  im- 
mensely considerate  lover,  an  amusing 
companion,  a  courteous  escort.  Jackie 
found  herself  in  love,  and  her  friends  say 
that  there  was  talk  of  a  divorce  and  the 
possibility  of  marriage. 

Impasse  reached 

By  winter  the  affair  had  reached  an 
impasse.  Jackie  realized  that  a  divorce 
for  Tony  was  impossible  and  resolved  to 
take  a  long  holiday  away  from  him.  But 
when  Tony  went  into  the  hospital  just 
before  Christmas,  tongues  wagged  that 
Jackie  spent  as  much,  if  not  more,  time 
at  his  bedside  as  the  Princess. 

The  operation  kept  him,  conveniently, 
away  from  Windsor  Castle  and  a  family 
Christmas,  but  Tony  joined  Margaret  for 
the  New  Year's  festivities.  While  Tony 
and  Margaret  were  together,  the  New 
York  Daily  News  broke  the  story  of  the 
romance  with  Jackie. 

Tony  and  Jackie  denied  the  story. 
Tony  told  reporters  that  he  was  on  his 
way  to  convalesce  in  Barbados  and  that 
Margaret  would  be  joining  him. 

Margaret  did  join  him  on  January  28, 
1970.  Photographs  of  her  arrival  show 
her  embracing  Tony,  l)oth  wreathed  in 
smiles.  A  few  days  later  they  posed  for 
another  photograph,  Tony  in  a  skimpy 
bathing  costume  and  Margaret  in  a  one- 
piece  suit.  They  looked  happy,  but  an  in- 
cident that  happened  later  showed 
which  way  the  wind  was  blowing. 

Margaret  and  Tony  were  scheduled  to 
appear  at  a  charity  ball.  Although  she 
had  been  suffering  from  a  heavy  mi- 
graine, Margaret  attended  the  ball,  sa>  - 
ing  that  .she  would  like  to  leave  at 
midnight.  She  smiled  and  danced  brave- 
ly through  the  evening,  but  when  the 
time  to  go  approached,  there  was  no  sign 
of  Tony.  Margaret,  who  was  sitting  with 


a  friend,  Jonathan  Aitken,  dispatche 
her  Scotland  Yard  detective,  Inspectc 
Falconer,  to  investigate. 

"Falconer  came  back  a  few  minut« 
later  and  said  he  couldn't  find  Lor 
Snowdon  anywhere,"  said  Aitken.  "R 
now  it  was  past  midnight,  and  apart  froi 
anything  else,  no  one  could  leave  unt 
Princess  Margaret  had  gone.  After  a  fe< 
minutes  she  asked  me  to  look  for  Tony 

Aitken  found  Tony  literally  under 
table,  giggling  with  a  girl  who  worke 
in  a  boutique. 

"I  asked  Tony  to  come,  but  he  n 
fused,"  said  Aitken.  "So  Falconer  and 
reached  under  the  table,  grabbed  hii 
under  the  arms  and  propelled  him  bac 
in  the  direction  of  Princess  Margare 
He  wasn't  pleased." 

From  this  and  other  scenes,  Margare 
slowly  realized  that  she  would  not  h 
able  to  count  on  Tony's  company  excei 
on  obligatory  occasions.  But  in  Augu: 
1971,  as  if  to  still  any  lingering  rumor 
Margaret  and  Tony  took  their  childre 
to  Sardinia  for  the  first  time.  For  th 
sake  of  the  children,  then  nine  and  seven 
they  presented  a  happy,  united  front. 

In  February,  however,  Tony  ws 
again  absent  when  Margaret  went  t 
Mustique  with  her  cousin  Patrick. 

The  inclusion  of  Lord  Lichfield  j 
the  party  did  not  please  Tony,  who  h; 
always  been  wary  of  him.  "Patrick 
Tony  once  said,  "sjiould  make  up  h 
mind  whether  he  wants  to  be  an  earl  c 
a  photographer."  (The  irony  of  the  state 
moit  was  not  lost  on  Patrick.  Patric 
was  ?n  earl  who  became  a  photographe 
while  Tony  was  a  photographer  who  be 
came  an  earl. ) 

In  Mustique,  Margaret  supervised  tli 
finishing  touches  on  her  new  house  an 
bought  furnishings  for  it.  Because  of  th 
new  expenses,,  it  was  fortuitous  that  he 
allowance  rose  to  £35,000  a  year. 

Again  with  the  children,  Margare 
and  Tony  returned  to  Sardinia  in  Augu' 
1972  for,  as  it  transpired,  the  last  time 
During  the  vacation,  the  Princess  cele 
brated  her  42nd  birthday,  but  in  a 
atmosphere,  she  wa^  to  recall  later,  f 
abject  misery.  "Tony.would  hardly  spea 
to  the  Princess,  refused  to  turn  up  fc 
meals  on  time,  that  sort  of  thing,"  I  wa 
told:  "Worse  still,  he  started  being  rud 
to  her  in  front  of  the  children.  That  wa 
the  end."  . 

In  March  1973,  Margaret  was  il 
Mustique  while  Tony  maintained  a  lo^ 
profile  in  London.  He  was  busy  working 
his  secretary  told  inquirers. 

Margaret  stayed  in  Mustique  almo? 
a  month,  entertaining  and  being  entci 
tained  in  tuni.  By  day  she  would  swii 
and  sunbathe,  by  night  dine  and  dance 
On  her  last  night  there,  Margaret  wa 
given  a  party  at  the  Cotton  House  Hote 
She  was  in  high  spirits  and  joined  il 
singing  with  the  band.  The  party  brokl 
up  in  the  early  morning  hours.  If  she  wa 
(continued  on  page  §4 
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MARLO  THOMAS:  MEN,MARRIAGE  &ME 


A  modern  young 
woman  talks  for  the 
first  time  about  iier 
ciianging  reiationsiiips 
with  men,  including 
the  new  one  in  her  life. 
By  Jane  Ardmore 


Above  tlie  carved  wood  fire- 
place in  Mario  Thomas' 
lovely,  French  Normandie  house, 
hangs  an  impressionistic  paint- 
ing of  a  dark-haired  girl  looking 
out  to  sea.  To  some  of  Mario's 
friends,  it  seems  the  girl  is  gaz- 
ing after  someone  who  has  sailed 
away;  hut  to  Mario  and  to  me, 
the  figure  is  a  "today"  young 
woman  eagerly  awaiting  what- 
ever the  future  is  to  bring  her. 
The  mood  is  joyous:  the  sheen 
of  light  in  the  sky,  the  froth  of 
incoming  waves;  the  girl  on  the 
wall  is  delicate  but  strong.  As 
Mario  herself  is. 

The  difference  between  the  girl  in 
the  painting  and  the  girl  who  selected 
her  for  the  mantelpiece  is  the  living 
flash  of  radiance  that  is  Mario's  very 
own,  the  c.iergy  that  lights  any  room 
into  which  she  walks  and  makes  any 
scene  she  plays  come  alive.  Unlike 
many  actors,  she  is  just  as  vital  off 
stage  as  on,  just  as  real— a  girl  who 
emerged  from  a  sheltered,  cared-for 
childhood  with  her  heart  set  on  giving 
to  the  world,  becoming  the  best  possi- 
ble Mario  Thomas.  And  in  doing  so, 
she  has  become  a  symbol  and  spokes- 
woman for  her  generation.  Not  abra- 
sive as  some  fellow  feminists,  but  for 
th  it  very  reason,  more  persuasive.  An 
elfin  creature,  far  more  beautiful  than 
when  she  was  television's  darling  for 
five  years  on  That  Girl.  Visible  is  the 
poi.se  that  has  come  with  achieving 
stardom  on  stage  (Thieves),  screen 
(Jenny,  Thieves)  and  the  TV  specials 
she  has  herself  produced  (Free  to 
Be  .  .  .  You  and  Me,  Acts  Of  Love 
and  Other  Comedies).  Nothing  has 
been  accidental.  It  has  all  been  care- 
fully thought  out;  she  knew  what  she 
wanted  and  made  it  happen. 

Ask  her  what  she  would  do  if  the 
man  she  loved  asked  her  to  give  up 
this  career  and  Mario's  dark,  expres- 
sive eyes  grow  darker.  "It  would  be 
impossible  for  me  to  love  someone  like 
that,"  she  says,  "because  what  is  love 
but  an  extreme  case  of  like  .  .  .  and 
why  would  I  even  like  a  person  who 
wasn't  interested  in  my  fulfillment? 

"I'm  not  feisty  about  l)eing  inde- 
pendent. I  don't  even  like  the  word 
'independent.'  You  wouldn't  think  of 


using  it  to  describe  a  man.  One  doesn't 
have  to  boast  about  it.  I've  always  just 
been  comfortable  being  myself  and 
felt  entided  to  be  who  I  am.  What  I'd 
like  to  tell  every  woman  in  the  world 
is  that  she  too  is  entitled.  That  word 
—'entitled'— is  the  key  for  every  human 
being.  Especially  women." 

Women  are  making  progress,  but 
not  as  quickly  as  Mario  would  like. 

"A  lot  of  women  still  grow  up  like 
bonsai  trees.  Like  the  poor  bonsais, 
they  seem  to  be  saying,  'Why  don't 
you  leave  us  alone  and  unbound?!  We 
could  be  ten  feet  tall!'  Some  of  us  real- 
ly have  been  able  to  forge  ahead.  .  .  ." 

Mario  has  forged  ahead,  not  only 
as  an  actress  but  as  a  producer.  There- 
fore it  should  be  no  surprise  that  in 
ABC's  holiday  film.  It  Happened  One 
Christmas— an  adaptation  of  Frank 
Capra's  movie  classic,  It's  a  Wo7iderful 
Life— the  starring  role  originally  played 
by  Jimmy  Stewart  will  be  acted  by 
Mario  Thomas.  She's  always  loved  the 
picture  and  thought  how  interesting 
it  would  be  to  make  the  character  who 
is  saved  by  an  angel  into  a  woman. 
"Wayne  Rogers  plays  my  husband. 
Orson  Welles  plays  the  villain— what 
a  wonder  he  is— and  Cloris  Leachman 
.  .  .  well,  I  phoned  Cloris  myself  and 
asked  her  to  be  my  angel.  What  a 
woman,  what  an  abundant  spirit!  She's 
the  kind  of  person  who,  if  you  cut  off 
a  part  of  her,  she'd  grow  another 
part." 

How  did  the  actress  Mario  branch 
out  to  become  a  producer  as  well? 

"An  actor  is  sort  of  helpless,"  Mario 
says.  "He  or  she  has  to  wait  for  per- 
mission to  act.  Well,  helplessness  is 


not  a  state  that  I  enjoy,  and  the 
only  way  to  avoid  it  in  this  busi- 
ness is  to  become  a  producer  or 
a  writer.  Can  you  imagine 
Woody  Allen  waiting  around 
for  someone  to  put  him  in  a 
movie?  He  had  to  go  out  and 
invent  a  character.  What  would 
Mel  Brooks  have  played?" 
And  Mario  Thomas? 
"If  I  had  stayed  just  an  ac- 
tress, I'd  be  playing  That  Girl 
or  variations  on  the  same  theme 
until  I  was  Tliat  Grandmother." 
She  gestures  with  those  quick, 
expressive  hands.  "My  way  out 
of  helplessness  is  producing.  It's  very, 
very  hard  for  women  to  break  into 
production  because  no  one  allows 
them  to  acquire  the  necessary  experi- 
ence. That's  why,  to  nfe,  Norman  Lear 
is  so  exceptional.  He's  given  a  lot  of 
women  their  first  chance. 

"I'm  able  to  produce  now  because  I 
learned  so  much  on  That  Girl,  not  just 
as  its  star  but  because  my  company 
produced  the  show.  Some  people  re- 
sented me  when  we  started  That  Girl. 
They  wanted  to  know;  tvho  is  this  ac- 
tress who's  never  had  a  show  of  her 
own  telling  us  what  her  instincts  are? 
After  a  while,  the  people  who  didn't 
like  working  with  a  woman  just  left. 
Some  others,  who  didn't  like  working 
with  a  woman  in  the  beginning,  came 
around.  After  the  mid(^le  of  that  first 
year,  everybody  stayec^  for  five  years. 
They  became  part  of  a  team." 

Mario  likes  the  stiftiulation  of  work- 
ing with  good  people. 

"Sopie  people  don't  want  the  com- 
petition of  working  with  good  people; 
me,  I'm  hungry  for  it;  I  don't  know 
any  other  way.  Once,  I  was  leaving  a 
studio  with  my  father  after  a  taping 
and  some  woman  yelled  out:  'Jack 
Benny  almost  stole  the  show  from 
you,  Danny.'  And  my  dad  answered: 
'He'd  better  or  he'd  have  been  fired.' 
The  point  is  that  everybody  should 
try  to  steal  the  show— every  time 
they're  on;  that's  what  makes  the 
show  great.  It's  one  of  the  things  my 
father  taught  me." 

Mario's  father  taught  her  a  great 
deal  about  love,  for  example. 

She  remembers  once,  when  she  was 
a    teenager,    around    16  (continued) 
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THE  NEW-SIZE  MALIDU  WAGON 

Chevrolet's  new  friend  of  the  family. 


NEW  SIZE.  Trim  exterior  dimen- 
sions make  this  tidy  new  wagon 
easy  to  maneuver,  easy  to  park 


ROOOOMY.  Generous  interior 
swallows  good-size  loads.  Rear 
seat  IS  easy  to  lower  and  raise. 


EPA  ESTIMATES 
CITY  21 


EASY  LOADING.  Load  space 
IS  easily  accessible  even  if  some- 
body parks  too  clnsi^ 


OUT  OF  SIGHT.  Undertloor  stor- 
age for  your  valuable 
Handy  on  trips 
or  anytime. 


EFFICIENT.  Tfianks  to  its  new 
weight-saving  design  and  efficient 
nev^  V6  powerplant,  the  new-size 
Malibu  Wagon  conserves  fuel  ad- 
mirably. EPA  estimates  are  29  mpg 
highway,  21  mpg  city  with  standard 
3.3  litre  (200  Cu.  In.)  V6  engine  and 
manual  transmission  Power  tram 
not  available  in  California.  Your 
mileage  may  vary  depending  on 
how  and  where  you  drive,  your 
car's  condition  and  available  equip- 
ment. (Malibu  is  equipped  with 
GM-built  engines  produced 
by  various  divisions, 
your  dealer  for  details. 


NEW  HATCHGATE.  Top  lifts  up 
like  a  hatch,  bottom  drops  down 
like  a  gate  Easy  to  operate 


HANDY  PLATFORM.  Gate  helps 

support  long  or  heavy  items  as  you 
load,  unload. 


ODDS&  ENDS.  Additional  space 
n  cargo  area  sidewalls  for  small 
Items  Lockable  lid  available. 


MARLO  THOMAS 

continued 

and  flat-chested,  she  was  going  to  a 
prom,  and  for  this  great  occasion,  she 
bought  a  strapless  gown  that  was  strictly 
unbecoming. 

Before  the  prom,  Mario  tried  on  the 
dress.  When  her  father  came  home,  she 
was  crying.  Now  Danny  Thomas  was 
putting  on  a  major  tele\'ision  show,  and 
he  had  worked  hard  all  day.  He  could 
have  said,  "It  looks  fine,  honey,  forget 
it."  But  he  saw  that  she  was  not  going 
to  have  a  good  time  in  this  wrong  dress, 
and  so  he  took  Mario  to  a  department 
store  and  bought  her  the  right  dress. 

"A  small  thing,"  says  Mario,  "l)ut  a  de- 


tail that  has  always  lived  with  me.  An 
act  of  love.  That's  how  both  my  father 
and  mother  were.  They  saw  the  details. 
Too  many  parents  become  benevolent 
wardens  over  their  children.  Not  my 
parents.  They  really  wanted  us  to  do  the 
very  best  with  our  lives.  You're  lucky  if 
you  get  it  from  your  parents;  if  you  don't 
get  it  from  them,  you  can  get  it  from 
yourself.  Everyone  has  to,  eventually. " 

Mario  was  lucky,  because  the  self- 
esteem  carried  over  from  childhood.  She 
is  still  the  person  who  has  within  her  her 
parents"  N  oices  and  the  confidence  to  fol- 
low her  own  instincts.  "If  you  look  for 
appro\'al  from  other  people,  you're  in 
terrible  trouble.  Because  then  your  life 
changes  when  other  people  change.  I 
have  evolved  to  the  point  now  where  I 


can  say,  'That's  a  waste  of  time'  oj 
'That's  beneath  my  purpose.'  " 

Certainly,  when  you're  a  feminis 
even  a  very  beautiful  feminist,  it  affec| 
your  emotional  relationships  with  mei| 
Mario  is  frank  to  admit  that. 

"I  have  had  two  major  relationships  J 
my  life,"  she  says,  giving  you  that  warn 
level  look  of  hers,  "and  in  each  case,  tli 
support  of  that  other  person  was  wondc 
ful— and  yes,  I  did  think  of  marriage.  Bi 
I  was  scared.  I  think  I  know  what  lo\ 
is.  I  think  that  sharing  your  life  wit 
someone  you  love  is  wonderful.  But 
never  thought  marriage  would  be  poss 
ble  for  me.  I'm  just  beginning  to  think 
might  be.  Shooting  for  the  moon,  maybi 
but  possible,  and  a  state  to  aspire  to." 

We  are  having  lunch  out-of-doors  i 
the  latticed  dining  area  beside  the  poo 
Every  detail  of  her  household  is  excju 
site.  She  is  a  person  with  the  capacity  t 
share— her  taste,  her  sense  of  home,  he 
loving  care  for  all  that  is  beautiful. 

"I  was  brought  up  at  a  time  whe 
there  were  two  extremes.  Either  a  won 
an  got  man  ied  and  had  children  and  b( 
came  a  pillar  of  the  family— or  she  b« 
came  a  career  woman.  You  just  didn 
see  many  women  trying  to  combine  tl 
two.  In  fact,  I  don't  remember  e\<' 
knowing  of  a  case  where  a  woman  had 
flourishing  career  and  children  and  a  hu 
liand  and  it  all  worked  right. 

"To  me,  marriages  seemed  to  be  like 
vacuum  cleaner.  Someone  put  this  ene: 
gy-sucking  machine  to  your  ear  and  ov 
flew  all  your  aspirations,  everything  yo 
always  wanted  to  do.  I  didn't  think 
should  be  that  way..  I  thought  a  woma 
should  have  the  option  of  working  ; 
home  in  the  context  of  her  family  ( 
working  outside  in  the  context  of  a  caret 
—or  doing  both,  at  the  same  time.  Thos 
options  are  beginning  to  open  up  f( 
women  now,  and  that's  one  of  the  mo: 
wonderful  things— about  living  now." 

A  liberated  man 

Recently,  Mario  met  a  man,  Phil  Doi 
ahue,  who  seems  to  be  as  liberated  as  si  ■ 
is,  who  shares  her  concern  about  the  oj 
tions  of  individuals-. 

Phil  has  a  talk  show  that  won  an  Em 
my  award  this  year.  It  originates  fror 
Chicago  and  is  seen  in  New  York  ani 
13.5  other  cities.  It's  an  hour  show  am 
there's  only  one  guest.  And  when  sli 
was  plugging  her  picture  Thieves,  Marl 
was  on  it.  I 

"It's  a  fabulous  talk  show,"  she  say' 
smiling,  "and  he's  a  fabulous  man.  W 
found  that  we  had  a  lot  to  talk  about.  \\ 
talked  aliout  marriage  ...  to  ha\  c  clii 
dren  or  not  .  .  .  jobs  .  .  .  women  in  tli 
job  market  .  .  .  men  and  women  nnde 
standing  each  other.  We  talked  alioi 
our  own  backgrounds;  we  were  liot: 
raised  as  Catholics.  .  .  .  We  talked  aboi 
everything,  before  a  li\  e  audience  ol  5(1 
women!  After  we  talked,  Phil  walke 
through  his  audience,  {continued 


( Unsolicited  Testimonial) 


**flly  hand  became 
so  rough  and 
raw... I  was  about 
to  call  a  doctor r.. 


BILLIE  WILLIAMS-Sharon,  Mass. 


Gentlemen 


I  am  a  Massachusetts  housewife  whose  right  hand  was  para- 
lyzed by  a  virus  the  end  of  last  summer.     Over  the  past  seven 
months  I  have  been  forced  to  use  my  left  hand  almost  exclusively. 
My  hand  became  so  rough  and  raw  with  cracks,  bleeding,  etc., 
that  I  was  about  to  call  a  skin  doctor  last  week  when  I  decided 
to  give  your  product  a  try.     I  figured  I'd  be  conned  by  a  good 
advertising  campaign  one  more  time.     Now  --  HERE  COMES  MY  FIRST 
UNSOLICITED  TESTIMONIAL  --  TA  DA        AND  A  DRUM  ROLL! 

Last  Thursday  night  I  purchased  Neutrogena  Hand  Cream  at 
my  local  drug  store.     I  used  it  that  night,  each  night  since  as 
well  during  the  day,  with  a  cotton  glove  and  one  of  my  husband's 
white  terrycloth  socks  over  that  to  keep  in  the  warmth.  We 
noticed  an  improvement  in  one  day  and  by  Saturday  the  cracks 
had  started  to  heal.    Today  is  just  one  week.     I  can  touch 
double  knits  without  my  skin  snagging  them  --  the  dark  discolor- 
ation which  was  Imbedded  in  every  crack  is  disappearing  as  new, 
soft  skin  takes  its  place;  my  hand  doesn't  hurt  any  more;  my 
husband  and  kids  will  hold  it  without  saying  yuk  and  gross, 
respectively  and  I'm  not  ashamed  to  have  anyone  see  it. 

Since rel y  , 


Originally  developed  for  Arctic  fishermen,  Neutrogena"  Hand 
Cream  is  a  heavy-duty  formula  which  literally  shields  your  hands, 
helps  them  heal  Medical  tests  show  it  helped  clear  up  acute 
skin  conditions  within  14  days  Price  S3.  Your  satisfaction  guaran- 
teed, or  money  back  from  Neutrogena. 

NEUTROGENA  HAND  CREAM 

*Neuirogen3  Corp  1977 


hand  cream 
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Some  women  are  more  alive  than  others. 


Part  of  it  has  to  do  with  the  woman. 
z  other  part  has  to  do  with  Alive. 

Alive  is  the  support  pantyhose  from 
les.  For  you  and  every  woman  who  works 
d,  plays  hard  and  loves  being  alive. 

So  beautiful,  Lola  Falana  wears  it. 
n  under  the  lights. 


Alive®  Support  Pantyhose  by  Hanes. 

Available  in  a  variety  of  styles  and  colors  at  finer  department  and  apparel  stores. 


1^1 


KENT 


KING  SIZE 


IVficronite  II  filter  is  why. 

Kent.^1  selling  low  tar. 
IVoweven  better. 


Warning;  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


MARLO  THOMAS 

continued 

jetting  people  ask  questions.  I  had  never 
ibeen  on  a  sliow  like  that  before.  It's  like 
getting  the  best  possible  photograph  of 
a  subject;  a  picture  with  a  certain  expres- 
sion that  is  you.  That's  how  it  is  on  Phil's 
show.  We  enjoyed  sharing  ideas  with 
?ach  other  right  away,  and  I  left  having 
X  very  nice  feeling  about  him. 

"A  week  or  so  later,  on  another  talk 
show,  the  host  mentioned  that  Phil  Don- 
ihue  thought  I  was  terrific,  and  I  said, 
I  diiiik  lie's  terrific'  And  it  wasn't  long 
)ef(y"e  he  called  me." 

When  asked  more  about  this  new  man 
n  her  life,  Mario  explained: 

"It's  very  hard  for  me  to  speak  pub- 
icly  about  things  that  are  really  private." 

But  she  admits  that  what  she  likes 
ibout  Phil  Donahue  is  that  he  is  full  of 
ife,  warm  and  curious. 

"He's  curious  to  learn  and  to  experi- 
;nce,  it's  one  of  the  most  important  qual- 
t>s  in  a  human  being.  And  he  is  so 
;reat  with  his  children.  He  has  custody 
if  his  four  sons:  18,  17,  16  and  14.  His 
laughter,  whom  he  adores,  lives  with  her 
nother,  who  has  remarried.  They  are 
xceptional  kids,  all  different,  and  you 
ee  the  love  they  have  for  him  and  the 
iesire  he  has,  the  burning  desire,  to 
lelp  them  find  their  niche  in  this  world, 
;)  do  anything  he  can  to  insure  their 
motional  passage.  It  is  lovely  to  see.  " 

An  awful  lot  of  people  seem  to  think 
lat  there's  something  anti-romantic 
bout  liberation,  that  with  the  new- 
quality  between  men  and  women,  love 
oes  out  the  window. 

Not  as  far  as  Mario  is  concerned. 

"As  a  matter  of  fact,"  she  says,  "I 
link  it  just  may  be  that  lo\e  will  make 
:iuality  possible.  I  don't  think  love  is 
;a11y  possible  between  unequals.  If  a 


liusband  ignores  his  wife  and  leaves  her 
in  the  kitchen,  well,  who's  he  going  to 
talk  to?  Two  people  need  that  communi- 
cation, which  makes  everything  grow; 
your  mind,  your  sex  life  ...  all  of  it  grows 
from  the  continual  flow  of  communica- 
tion; it's  all  the  fruit  of  the  same  tree.  If 
men  are  really  in  search  of  love,  then 
perhaps  that  desire  will  motivate  them 
to  ensure  women  the  right  to  be  free,  to 
be  equal.  Only  when  you  have  love  from 
someone  who  gives  it  of  their  own  will  do 
you  know  what  lo\'e  is." 

Isn't  it  wonderful  to  be  one  of  the  few 
women  who  has  made  it  on  her  own 
terms,  to  be  free  and  successful  and  ful- 
filled? "No,"  Mario  says,  "because  I  can't 
])e  content  with  being  one  of  the  few." 

She's  been  fortunate,  she  says.  She  has 
all  the  rights  any  woman  could  need.  "I 
can  buy  property  in  my  own  name,  have 
my  own  credit  cards,  start  my  own  busi- 
ness, go  back  to  school,  do  anything  I 
want  in  terms  of  the  rights  of  a  citizen. 
But  that  just  means  that  the  money  I've 
earned  has  bought  me  these  privileges. 
Privileges  are  for  the  few,  and  that's 
okay,  but  it's  not  enough.  When  the 
privileges  become  rights,  to  be  enjoyed 
by  every  woman,  f/jen  I'll  be  content." 

In  the  end,  Mario  did  acknowledge 
that  yes,  she  was  an  independent  wom- 
an. "Sure,  I  use  my  own  mind,  I  run  my 
own  business,  I'm  independent  in  all  the 
outward  senses.  But  I  want  the  women 
who  read  this  to  understand  that  I  be- 
lieve totally:  no  one  is  independent  of 
love.  We  all  need  people  to  lo\'e  and  to 
love  us.  But  the  cost  of  finding  love  can 
never  be  giving  up  yourself." 

We  walk  back  to  the  house  through 
the  woods  that  surround  it.  Light  filters 
through  the  leaves  and  dapples  her  white 
gown  and  her  elfin  face.  She  is  the  girl 
in  that  painting,  and  more— a  \olatile, 
growing  human  being  quite  ready  for 
that  future.  End 


What's 
happening 

continued  from  page  10 

moving.  The  movie's  producer,  John 
Foreman,  says  that  producirj^  a  motion 
picture  is  about  as  risky  as  digging  a 
hole  and  hoping  to  strike  oil.  Well,  he 
has  dug  a  hole,  but  he  hasn't  struck  oil. 
He  has  struck  out. 

FROM  LOW  TO  LOWER 

Valentino  is  a  contemptible  movie  by 
Ken  Russell,  with  Rudolf  Nureyev  as 
Valentino.  It  is  hideously  tasteless  and 
incompetently  made.  Let's  analyze  this: 
what's  right  and  what's  wrong  with  Val- 
entino? First,  what's  right: 


Now,  what's  wrong:  First,  the  writing. 
What  writing?  This  script  must  be  an 
assemblage  of  crumpled-up  paper  re- 
trieved from  an  illiterate's  wastebasket. 
Second,  the  performances.  What  per- 
formances? Nureyev  is  one  of  the  world's 
most  famous  dancers— but  who  conned 
him  into  this?  It's  a  fraud  in  that  it 
promises  the  Nureyev  whom  the  public 
perceives,  but  delivers  two  hours  of  not- 
acting-posturing  that's  an  embarrass- 
ment, mixed  with  a  meager  amount  of 
dancing:  a  tedious  tango  and  a  bunch 
of  dime-a-dance  stuff.  The  rest  of  the 
cast  is  not  quite  up  to  his  standard.  The 
man  Valentino  died  at  31.  The  movie 
Valentino  died  at  birth.  End 


GENE  SHALIT  RE-VIEWS  

Annie  Hall,  Woody  Allen's  new  movie,  is 
more  than  his  best  film;  it  is  an  event.  What 
a  treat!  Diane  Keaton  is  marvelous;  Allen  a 
genius. 

The  Bad  News  Bears  Breaking  Training  is 

thoroughly  bad  news. 

Fantastic  Animation  Festival  gathers  togeth- 
er 16  animated  films  for  an  entertainment 
that  is  always  diverting,  often  extraordinary. 
Freaky  Friday,  squeaky-clean  fun  from  Dis- 
ney, takes  a  madcap  look  at  a  mother- 
daughter  relationship.  What  a  pleasure 
good  Disney  can  be. 

La  Grande  Bourgeoise,  a  story  of  family 
tragedy,  moves  with  languorous  ease  to  an 
intricate,  perplexing  and  sorrowful  conclu- 
sion—one of  the  year's  most  satisfying  films. 
MacArthur  stars  Gregory  Peck  as  you- 
know-who.  The  great  general  was  reflective 
and  olympian,  in  love  wilh  prose  and  pose. 
The  movie  is  all  of  these. 
March  or  Die  is  one  of  those  foreign  legion 
epics  that  makes  no  sense. 
One  on  One  is  pleasant  college  basketball 
pulp,  freshly  scrubbed  in  the  mood  of  a  Nor- 
man Rockwell  painting. 

The  Spy  Who  Loved  Me  is  one  of  the  most 
amusing  and  lighthearted  in  the  James  Bond 
series.  What  fun! 

Star  Wars  is  a  super  picture  filled  with  imag- 
ination, humor  and  joy,  with  stunning  effects 
that  use  the  visual  power  rf  pictures  to  pro- 
vide pleasure.  The  whole  family  will  have  a 
holiday. 
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Create  a  private  world  of  day  dreams 
and  sweet  dreams  for  your  daughter 
with  bedroom  furniture  styled  in  the 
charming  country  French  tradition. 

A  delight  to  the  eye.  And  the 
pocketbook.  Now  that  these  pieces 
in  Sears  exclusive  Bonnet  grouping 
are  offered  at  this  special  low  price. 


Three  Drawer  Dresser  Reg.  $99. 95. 
Dressing  Table  with  Vanity  Mirror  J^Q  \Y  QJ^  SALE 

Reg.  $99.95. 

Four  Drawer  Desk.  Reg.  $99. 95. 
Large  Hutch.  Reg.  $99  95. 


^^^^^ 


The  bedroom  pictured  above  includes 
many  other  pieces  which  are  available 
at  their  regular  prices.  The  Bonnet 
lamp,  for  example,  at  only  $14. 99  is 
designed  to  let  light  shine  out  grace- 
fully from  a  dresser  top,  nights tand 
or  desk. 


The  perf  ect  match  for  a  romantic 
mood?  Frosty  pastel  watercolors  on 
the  machine  washable  ruffle-edged 
canopy  cover  Reg.  $28.99  twin  size. 
Sale  $19.99.  Watercolors,  too,  on  the 
top-quilted  bouffant  bedspread. 


Machine  washable.  Reg.  $39.99 full 
size.  Sale  $29.99  Reg.  $34.99 


twin  size. 


NOW  ON  SALE 

^2499 


What  better  place 
to  curl  up  and 
weave  a  dream  or 
two  than  on  this 
gracefully  arched 
canopy  bed. 
Canopy  frame,  bed 
and  rails.  Reg. 
$119.90  twin  size. 

NOW  ON  SALE 


More  often  than  not,  any  successful 
romance  has  a  practical  side.  And  this 
furniture  is  no  exception. 

The  desk  and  all  dresser  and 
chest  tops,  for  instance,  are  covered 
with  laminated  plastic  to  help  resist 
marring,  scratches  and  stains.  Joints 


A  place  for  everything,  and 
everything  in  its  place.  A 
description  to  fit  the  multi- 
shelved  hutch  and  sturdy  desk. 
As  well  as  the  many  dressers 
and  chests  in  the  romantic  and 
practical  Bonnet  furniture 
grouping  from  Sears. 


are  securely  glued  then  stapled  or 
screwed  into  place.  And  the  finish? 
Delicate.  Antique  white  decorated 
with  bands  the  color  of  old  gold. 

All  pieces  are  treated  with  a 
five-coat  finish  for  easy  cleaning. 


Favorite  toys  find  ample  room  to  hide 
out  along  with  spare  linens  and  cloth- 
ing in  the  lovely  storage  chest. 


Solid  pine,  hardwoods, 
and  light-weight  fiber- 
board  drawer  fronts. 
Heavy-duty  hardboards 
are  specially  chosen  and 
^       used  where  they 
are  needed  most 
for  strength,  dura- 
bility and  support.  The 
desk  chair  is  solid  pine, 
for  example,  because  it 
gets  solid  use  day  in, 
dav  out. 


Sale  prices  in  effect  from 

November  20  through  December  24,  1977 

Available  in  most  larger  Sears  retail  stores 
All  prices  higher  in  Alaska  and  Hawaii 


The  Normandy  Village  Collection.  Only  at 


Sears 


on  sale. 


NOWONSALE 

^04900 

Save  over  $150  on  a  sleek  three-piece 
sectional  regularly  priced  at  $799. 95. 
Available  in  the  creamy  beige-toned 
plaid  upholstery  shown  below,  or  in 
eighteen  other  popular  fabrics  also 


Underneath  it  all,  many  other  > 
important  features. 

Kiln-dried,  all  wood  frame  con- 
struction with  doweled  and  double 
doweled  joints  and  comer  bracing. 
No-sag  base  construction.  Padded 
arms.  Seat  cushions  of  five-inch  thii 
polyurethane  foam,  and  loose  pillov 
back  cushions. 

Also  on  sale,  the  three-piece 
sectional  including  convenient  sleej 
sofa.  Reg.  $919.95 

NOWONSALE 

»749oo 


v.. 


 _  > 

The  classic  lines  of  a  Chinese  ginger 
Jar  translated  into  a  classic  contem- 
porary lamp  with  a  subdued  marble- 
ized  or  solid  color  ceramic  base. 
Including  crisp,  pleated  shade. 
At  regular  price  $29. 99. 


Available  in  most  larger  Sears  retail  stores 
All  prices  higher  in  Alaska  and  Hawaii 


Design  tables  with  long,  lean  and 
crisp  lines  and  you  clearly  see  the 
beauty  understatement  brings  to  a 
living  room. 

The  three  shown  on  this  page 
were  created  for  Sears  to  achieve  ■] 
this  special  effect.  <! 

The  simulated  wood  slats  on  t< 
support  glass  inserts.  All  frames 
legs  are  fiber  board,  engraved  to  lod 
like  oak.  The  finish  is  one  of  the 
most  popular,  lacquered  to  a  mellow 
sheen. 

Cocktail,  lamp  and  end  tables 
reg.  $119.95  each.  ■* 

NOWONSALE 

*99»8 


Spread,  rich,  glowing  color  wall  to 
wall  with  Sears  glorious  Enduring 
Beauty  carpeting. 

This  lush,  fone-on-tone,  textured 
plush  pile  carpeting  is  100%  nylon, 
the  most  durable  carpet  fiber 

Just  as  important,  the  nylon 
pile  is  two-ply  and  heat-set  to  help 
retain  resiliency  under  heavy  traffic. 

Moreover  Enduring  Beauty  is 
inspected  120  times  during  the 
manufacturing  process  to  meet  Sears 
strict  quality  control  standards.  It  's 
treated  with  Scotchgard^  Brand 
carpet  protector  then  given  a  static 
control  treatment. 

.  Enduring  Beauty.  An  enduring 
value  in  twentv  colors.  Re^.  $13. 99  a 
square  yard  NO  W  ON  SALE 


Color  the  wind  bright  and  breezy  with 
these  fashionable  textured  open 
weave  draperies.  Now  only  $9.99  for 
the  48-in.  x  84-in.  size.  These 
machitie  washable  pinch-pleated 
draperies  bring  style  and  grace  to  a 
living  room,  dining  room,  den. 
or  most  any  room. 

Eleven  colors  (all  colors 
not  available  in  all  stores). 
Reg.  $12.99 

NOWONSALE 


Sale  prices  in  effect 
from  November  20 
thru  December  24, 
1977 


Beau 


The  pure  curves  and  simple  lines  of 
classic  bentwood  furniture  inspire  a 
dining  table  and  chairs  that  blend 
gracefully  into  most  any  decorating 
scheme. 

Sears  version  is  up-dated  to 
feature  a  matte  finish  with  scratch 
and  mar-resistant  table  top  and 
practical  bumper  edge.  Chairs  come 
with  washable  vinyl  seals  padded 
with  urethane  foam.  Both  table  and 
chair  frames  are  constructed  of 
white-painted  tubular  steel  for 
strength  and  durability. 

Table  (with  one  leaf)  and  four 
chairs  reg.  $249.95. 

NOWONSALE 

»199oo 


< 


Strawberries  border  creamy  cafe 
curtains  of  5C%  polyester  and  SCf/o 
rayon.  Ruffled  valance  and  swag. 
Machine  washable.  All  sizes  on  sale. 
Reg.  S4. 99  for  the  24-in.  x  72-in.  size. 
Sale  $3.99. 


Sunny  country  placemats.  Linen 
look  in  50%  cotton  and  50%  polyester. 
At  regular  price  $2.49  each. 


ale  prices  in  effect  from 

'ovemher  20  through  December  24.  1977 

vailable  in  most  larger  Sears  retail  stores 
II  prices  higher  in  A  laska  and  Ha  waii 


Luscious  strawberries  and  rich  green 
leaves  on  a  bed  of  cream  create  Sears 
beautiful  Strawberry  pattern  stone- 
ware. And  Sears  stoneware  is  durable, 
chip  resistant  and  dishwasher  safe. 
Fortv-five  piece  set  reg.  $69. 99- 

NOW  ON  SALE 


S4999 


Take  off  the  strawberries  and  you 
have  Sears  Berry  Band  pattern 
stoneware.  Fortv-five  piece  set  reg. 
$49.99.  Sale  $39.99.  Accessories 
at  regular  price: 
Set  of  four  mugs.  $11.99 
Individual  casserole.  $5. 99 
Set  of  four  canisters.  $29. 99 
Casserole  with  stand.  $19.99 
Platter  $14.99 

Three-piece  ovenware  set.  $19.99 


Strawberries  at  regular  price: 
Kitchen  towel.  $1. 79 
Dishcloth.  $1.19 
Heat-resistant  pot  holder  $1.19 
Quilted  toaster  cover  $3.49 
Quilted  mixer  cover  $5.49 
Apron.  $6.99 
Quilted  hot  handler  $3.49 
Oven  mitt.  $1. 99 


Drape  your  table  with  strawberries 
on  a  creamy  tablecloth.  Perma-Prest® 
fabric.  Machine  washable.  Reg.  $11. 99 
(52-in.  X  70-in.  rectangle  or  oval). 
Sale  $9. 99.  Set  of  4  dinner  napkins 
reg.  $5. 99.  Sale  $4. 99. 


The  Normandy  Village  Collection.  Only  at  Sears 

«.  Sears  Roebuck  and  Co  1977 


Medley  Garden  Perma-Presi®  percale 
sheets.  5(f/o  combed  cotton.  5(fyo  polyester 
Four  colons.  Reg.  $4. 99  twin  size.  $5. 99 
full  size.  Comparable  values  in  king  and 
queen  sizes.  Medley  Plaids  also  on  sale. 
Solids  at  reg.  price  S.l.  99  twin  size. 

NOWONSALE 

Twin  M  Full 


V 


Medley  Garden  Perma-Prest  percale  com- 
forter Cover  woven  of  50%  cotton  and  50% 
polyester  Dura-Puff^  polyester  fill  won 't 
lump  or  shift.  Reversible  to  solid  blue. 
Machine  washable.  Reg.  $29.99  twin  size, 
$32.99 full  size. 

NOWONSALE 


Sears  brings  the  colors  of  a  drowsy  summer 
sky  down  to  earth  and  creates  a  tranquil 
medley  of  blues  and  whites  for  sheets,  pillow 
shams,  comlorters  and  dust  ruffles. 

All  in  ali  a  fragrant  garden  of  color  for 
a  neaceful  earlh-bonnd  bed  mom 


Medley  Garden  Perma-Prest  dust 
ruffles  and  pillow  shams.  50%  cotton, 
50%  polvester  Dust  ruffles  at  regular 
prices  $13. 99  twin  size,  $14. 99  full 
size.  Pillow  sham  at  regular  price  $7.49. 


Bright,  beautiful  100%  cotton  Stained 
Glass  towels.  One  side  looped  for 
absorbency,  the  other  sheared  velour 
for  softness.  Five  color  combinations. 
Reg.  $5.49  bath  size. 

NOWONSALE 


S449 


Model  shown  in 
supersizf  towel 


Bright  and  shiny.  That's  a  10(P/o  vinyl 
Stained  Glass  shower  curtain.  In 
five  different  color  combinations. 
Reg.  $9.99. 

NOW  ON  SALE  ^ 


Stained  Glass  meets  its  match  with 
colorful  furry-soft  Prr-e-Soft  bath  rugs 
and  carpet.  100 %  Dacron®  polyester 
pile  backed  with  cushion-grip  latex. 
All  sizes  on  sale.  Carpet  reg.  $24.99 
(5-ft.  X  6-ft. ).  Sale  $19  99  Rug  reg. 
$5.49  (24-in.  X  36-in.J. 

NOW  ON  SALE* 


T^ike  the  bold  approach  and  give  your 
bathroom  a  brilliant  new  lease  on  life 
with  Stained  Glass  from  Sears. 


Sale  prices  in  effect  from  November  20  thru  December  24,  J  977 

Available  in  most  larger  Sears  retail  stores 


Wash  your  bathroom  with  the  fresh 
and  lovely  Watercolor  Floral  pattern 
from  Sears. 

Double  ruffle-edged  shower 
draperies  woven  of  semi-sheer  lOf/% 
polyester  batiste.  With  ruffle  valance 
and  tiebacks.  All  machine  washable. 
Comes  with  white  vinvl  linen  - 
Reg.  $19. 99. 

NOWONSALE 


1599 


Matching  window  curtain  available. 


Gentle  watercolor  patterned 
towels.  Looped  for  absorbency 
on  one  side,  sheared  for  softness 
on  the  other  All  sizes  on  sale. 
Bath  towel  reg.  S3. 99. 

NOWONSALE 


Coordinate  the  cheerful 
watercolors  with  subtle 
multi-toned  100%  polyester 
pile  on  a  2-piece  tank  cover, 
lid  cover  and  bath  rug 
(24-in.  X  36-in.).  Four- 
piece  set  at  regular  price 


Pinch-pleated  Perma-Prest^  percale 
draperies.  50%  cotton  and  50%  polyester. 
Foam  hacked.  Machine  washable.  All 
sizes  on  sale.  Reg.  SI 0.99  for  the  .^0-in.  x 
S4-in.  .size.  NOW  ON  SALE 

.S1599 

<  

Breezy  100%  polyester  batiste,  semi-sheer  rod 
pocket  panels.  Machine  washable.  All  sizes  on 
sale.  Reg.  $5.99  for  the  40-in.  x  H4-in.  size. 

*S!J,99  l^OWONSALE 


Watercolors  swirl  across  a  classic  ginger 
jar  lamp.  The  topping?  A  frosty  while 
pleated  shade.  Reg.  $39  99. 

NOW  ON  SALE 


S3499 

<  


Ruffle-edged  pillow  sham.  Perma-Presi 
cover  ijf  50",,  cotton  and  50",,  polyester 
Machiiw  washable.  At  regular  price  $7.49. 

<  

Watercotor  Floral  Perma-Prest  percale 
sheets.  50%  combed  cotton  and  50% 
polyester  Reg.  $599  twin  size.  $6.99  full  size. 

NOW  ON  SALE 

«5449 

Sl/C  Sl/C 

Comparable  values  on  queen  and  king  sizes. 

<  

Fluffy  reversible  comforter  Perma-Prest 
percale  cover  of  50%  cotton  and  50% 
polyester  Dura-Puff"  polyester  fill  won't 
lump  or  shift.  Machine  washable.  Reg.  $29.99 
twin  size.  $32.99  full  size. 

NOWONSALE 

M/e  si/e 

<  

Quilted  throw-style  bedspread.  Perma-Prest 
fabric  of  50%  cotton  and  50%  polyester 
Puffy  polyester  fill.  Machine  washable. 
Reg.  $26.99  twin  size.  $29 99 full  size. 

NOWONSALE 


^am  nam 

mL\  W     Twin  MMJ  Full 

size  size 

<  :  

Ripple-style  Perma-Prest  eyelet  ruffle. 
14-inch  flounce.  Woven  of  50%  cotton  and 
50%  polyester  Lace  trim  65%  polyester  and 
35%  cotton.  Machine  washable.  At  regular 
prices  $13  99  twin  size,  $M.  99  full  size. 

Sale  prices  in  effect  from 

November  20  through  December  24,  1977 

Available  in  most  larger  Sears  retail  stores 
All  prices  higher  in  Alaska  and  Hawaii 


Our  Chessie  lamp  is  a 
bright  little  enchanter 
A  t  regular  price 


Kittens  purr  on  this  ni  ffly  Priscilla  Per/na- 
Prest'"  machine  washable  curtain  of  50% 
cotton  and  50%  polyester  Reg.  $20. 99.  single 


width,  sill  length. 
NOW  ON  SALE 


Shown  here  on  the  Manor  Lock-Seam 
curtain  rod,  at  regular  price  99C.  

A  little  girl  loves  to  dream  under  a  canopy 
cover  A  machine  washable  and  Perma-Prest 
blend  of  50%  cotton  and  50%  polyester 

m    m  V  Reg.  $17.99  twin  size. 

^l^i)Q^O^ONSALE 

Canopy  frame,  bed  and  rails, 
reg.  si  19.  90  twin  size,  sale  $7988. 

<r-  

Chessie  creates  </  wxinn  environment  m  a 
quilled  hoiitfinl  bedspread.  I  he  50%  cotton 
and  50%  polyester  cover  is  i/uilied  over  100% 
polyester  fill.  Reg.  $2t>.  9<)  tuiii  size. 


$1999 


NOW  ON  SALE 


Our  V  ictorian  style,  mulli-strand  rattan 
headboard  wraps  and  circles  for  an  ornate 
decorative  touch.  Reg.  $94. 95  full  size, 
sale  $74.88.  Reg.  $74. 95  twin  size. 

^  NOW  ON  SALE 


$5988 


<  

The  plump  but  lightweight  Perina-Prest 
comforter  is  50%  cotton  and  50%  polyester 
Dura-Piff  polyester  fill  won  't  lump  or  shift. 
.Machine  washable.  Reg.  $25.99  twin  size. 


NOW  ON  SALE 


<  

Chessie  Perma-Piest  percale  sheets  are  a 
.smooth  50%  cotton  and  50%  polyester  180 
thiwuh  per  square  inch.  Reg.  $5.99  twin  size. 


$499 


NOW  ON  SALE 


<  

It's  special  hi  tie  extras  that  create  such  a 
delightful  setting.  Like  this  heart  shaped  13- 
mch  diameter  pillow,  at  regular  price  $4.99. 

<  

Or  a  Perma-Prest  pillow  sham  of  50%  cotton 
and  50%  polvester  Machine  washable. 
At  regular  price  $t).99. 

<  

And  to  top  it  all  off  a  soft.  100%  aciylic 
Chessie  blanket.  Machine  washable  twin/ full 
size  blanket,  at  regular  price  $10.  (HI. 

<  

*  CHESS  IE  used  with  permission  of  Chessie 
System  I  Chesapeake  and  Ohio  Railway 
System  f 

Sale  prices  in  effect  from 

November  20  through  December  24, 1977 

.  Wailiible  In  most  lari>er  Scars  retail  stores 
All  prices  luiihcr  In  AUisImi  and  Hawaii 


s  Christmas  Day  approaches,  clergymen  across  the 
country  witi  be  preparing  special  messages  for  their  individual  congre- 
gations. But  none  of  these  religious  leaders — no  matter  how  beloved  or 
jt^ected — will  reach  from  their  pulpits  as  many  parishioners  as  will  a 
small  group  of  ministers  who  believe  that  one  churchful  of  listeners  is 
not  enough.  These  are  the  TV  evangelists,  the  more  than  50  men  and 
women  who  believe  that  by  using  television  they  can  save  more  souls 
than  the  most  fervent  preacher  could  ever  do  on  his  or  her  own.  Each 
has  a  regularly  scheduled  TV  program,  and  together  they  reach  more 
than  13  million  American  households  a  week — paying  $500  million  a 
year  for  their  air  time. 

All  preach  their  own  brand  of  nondenominational,  conservative 
Christianity  that  inspires  thousands  of  listeners  to  pick  up  their  phones 
and  express  their  support.  Evangelist  M.  G.  "Pat"  Robertson,  for  ex- 
ample, estimates  that  his  television  talk  show,  "The  700  Club,"  elicits  as 
many  as  30,000  religious  conversions  a  year. 

We  asked  five  of  these  popular  religious  personalities — Rev.  Robert- 
son, Rex  Humbard,  Robert  Schuller,  Oral  Roberts  and  Jim  Bakker — to 
share  their  beliefs  with  Journal  readers  by  finishing  the  intriguing 
thought:  "If  Christ  were  alive  today  . . ."  Their  replies,  on  the  following 
pages,  offer  hope,  love  and  forgiveness  that  we  hope  you  will  find  inspi- 
rational and  reassuring  during  this  joyous  season.      — JANIS  JOHNSON 


aiid  Appliances.The  power  to  make  you  beautiful. 


Son  of  a  Gun.® 

Select  the  power  you  want : 
1200,  fSO,  350  watt 
settings  in  the  super 


The  Skin  Machine.* 

The  battery  powered 
facial  Brush. 
Cleans  like  your 


True-to-Lighl*  Mirror. 

The  number  one 
makeup  mirror. 
Lets  you  make  up  in 


Crazy  Curl.' 

America's  leading 
curling  iron. 
Great  for  lOrsecond  curls. 


Cla 


(»!  Inc. 


TV  EVANGELISTS 

continued 

REX  HUMBAl 

58,  appears  wit]\ 
family  memheri\ 
the  Cathedral ! 
Tomorrow  sh* 
televised  from 
$3.5-miUion  elm 
in  Akron,  Ot 
Humhard  belie, 
the  world  needs] 
"old  - fashioni 
soul-savin  ,  sin-killin'  revival  where 
people  get  right  with  God." 

If  Christ  were  aHve  today,  I  am  p 
tive  He  would  use  all  available  mod 
communication  media  to  do  exat 
what  He  did  the  first  time  He  came. 

Luke  19:10  says  Jesus  came  to  "s 
and  to  save  that  \yhich  was  lost."  In  L 
4:18,19,  Jesus  said  He  came  to  pre 
the  gospel  to  the  poor,  heal  the  brok 
hearted,  set  captives  free,  open  blj 
eyes  and  forgive  sinners. 

In  fulfilling  His  purpose.  He  w 
where  He  was  needed:  highways, 
ways,  mountainsides,  seashores,  marl 
places,  synagogues  and  homes  of  sinn( 

He  used  whatever  media  and  me| 
were  available.  He  spoke  from  a  boa| 
the  Sea  of  Galilee,  where  the  water  ail 
lifted  and  carried  ^is  voice  to  the  cro\ 
along  the  shore.  His  Sermon  on 
Mount  was  given  in  a  natural  amj 
theater  with  perfect  acoustics. 

In  His  day,  \valking  was  the  rr 
common  way  to  travel.  But  He  u 
whatever  was  available,  whether  it  N 
foot,  donkey  or  boat. 

Jesus  spoke  in  "street  language," 
the  language  of  the  common  people^ 
that  even  the  youngest  and  simpi 
among  His  listeners<?ould  understand 

His  teaching  was  filled  with  word  J 
tures  that  his  listeners  could  visuah 
They  could  identify  with  such  every<| 
things  as  sowing,  reaping,  prodigal  sd 
lost  sheep  and  lilie.s  of  the  valley. 

Jesus  drew  the '  multitudes,  but 
specialized  in  the  -needs  of  individui 
Because  Jesus  was  only  one  man, 
commissioned  disciples  and  follower^ 
"go  into  all  the  world  and  preach  ; 
gospel  to  every  creature."  He  did 
leave  out  any  nation  or  any  race.  Tl 
were  to  go  in  His  name  and  use  evi 
means  available  to  do  their  work. 

Though  Jesus  did  much,  it  is  imp| 
tant  to  notice  what  Jesus  did  not  do.  I 

He  lived  in  a  time  of  turmoil.  Corri 
tion  was  the  standard  mode  of  operatij 
slavery  was  everywhere.  But  Jesus  ^ 
not  attack  the  Roman  Empire.  He  k( 
out  of  politics! 

He  stayed  away  from  organized 
ligion  and  took  His  message  of  love  a 
forgiveness  to  those  in  the  streets  w 
needed  help.  If  Christ  were  alive  tod 
I  am  convinced  He  would  (continm 
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^ore  hospitals  use 


than  any  other  diaper 


pampers 


She's  holding  up  your  son!  It's  hard  to  believe, 
but  it's  true. 

And  now  that  he's  here,  you're  going  to  have 
to  choose  a  diaper  for  him.  So  it  helps  to  know  that 
even  before  they  showed  you  your  son,  chances 
are  he'd  been  put  into  Pannpers. 

Pampers  are  used  by  more  hospitals  than  any 
other  kind  of  diaper.  Dryness  is  the  reason  why 


Pampers  help  keep  clothes  and  bedding  dry  so 
they  save  on  laundry  Thats  also  a  big  help  for  you. 

But  what's  more  important  to 
you  and  your  baby  is  that 
Pampers  Stay-Dry  lining  helps 
keep  his  tender  bottom  dry 

Ask  any  mother  about         'sL,     -a  ^ 
Pampers  dryness. 


'Q>  1977,  The  Procter  &  Gombie  Compony 


Where  in  the  world 
do  you  find 
pure  and  natural  wine? 


\  ilia  Banfi.  12  superb  wines  whose  time  has  come.  Labeled 
"Naturally  Pure"  because  they  are  pure  and  natural.  Don't  take 
these  words  lightly.  They  are  behind  the  excellent  quality  in 
ev  er)'  bottle  of  Villa  Banfi. 

Clhianri  Classico  Riserva  •  Frascati  Superiore  •  Bardolino, 
\alpoliceUa  and  Soavc  Classico  Superiore  •  Inferno  •  Orvieto 
(  ^assicos  •  Verdicchi(  (  di  Jesi  •  Roman  Red,  White  and  Rose. 

Villa  Banfi 

When  it  pours,  it  reigns. 


TV  EVANGELISTS 

continued 


<  1977  1  htH. 


ol  Banfi,  Farmin};dalc,  N.Y.,  Fine  Wine  Mcrchant>  Since  1919 


be  found  along  the  interstate  highw; 
and  back  sti^eets,  and  in  ghettos,  resoij 
shopping  malls,  churches  and  syil 
gogues— anywhere  and  everywhere  p^ 
pie  meet.  | 

He  would  use  the  jargon  of  today,  a 
His  word  pictures  would  be  about 
planes,  space  travel,  the  stock  marl 
and  soybeans.  He  would  use  the  liou 
hold  words  we  all  use. 

I'm  positive  His  20th-century  "Serm 
on  the  Mount"  would  l)e  His  "Serrn 
from  the  Satellite."  Instead  of  addrcssi 
listeners  from  a  boat  on  the  Sea  of  G; 
lee,  he  would  preach  to  them  from  a  te 
vision  studio. 

He  would  get  viewer  ratings,  but  1 
message  would  still  be  to  indix  idualsj 
need.  And  He  would  commission  folln 
ers  to  "go  iiito  all  the  world  and  prea 
the  gospel  to  every  creature." 

On  the  other  hand,  it  is  not  really 
matter  of  "//  Christ  were  alive  toda 
because  He  is  alive  today!  He  is 
reaching  out  to  those  who  need  hej 
And  He  is  still  sending  disciples  to 
the  work  He  first  came  to  do. 

ROBERT  ] 
SCHULLER, 

conducts  his  Bi 
show.  Day  of  l] 
covery,  from 
first  "drive 
church"  near  C 
fornia'sDisnciilai 
He  is  now  huildi 
a$15-million  "Cr 
tal  Cathedral"  tl 
has  10,000  glass  tvindoivs. 

Would  Christ  mount  the  pulpits 
the  church,  go  on  international  tek 
sion,  step  into  the  great  internatioj 
arenas  and  communicate  to  the  ma.s| 
with  the  statement:  "You  arc  sinn 
Repent  and  be  baptized."? 

No,  I  don't  think  He  would.  I  thin 
Christ  were  alive  today  He  would  do 
actly  what  He  did  when  He  was  h 
2,000  years  ago.  Jesus  never  called  i 
person  a  "sinner."  Deep  down  in 
hearts,  we  all  sense  our  imperfccti 
and  guilt.  But  Jesus  would  quickly  mi 
to  affirm  our  undeveloped,  undiscove 
and  unclaimed  positixe  possibilities! 

He  said:  "Follow  me  and  I  will  m 
you  fishers  of  men."  "I  am  the  light 
the  world;  he  that  follows  me  shall  w 
in  darkness  but  shall  ha\c  the  light 
life."  "You  are  the  liglit  of  the  worl 
Always,  Jesus  moved  cjuickly  not  to 
inforce  the  negative  self-image  that, 
original  sin,  plagues  every  human  bei 
Instead,  He  sought.  He  .seeks,  and  \ 
continue  to  strive  to  help  every  f 
son  achieve  redemption  from  an  inl 
ent  negative  self-image  to  a  positive  s 
image.  Every  person  needs  self-co 
deuce  and  self-dignity.  (continu 


If  you  use  any  oil  but  Planters, 
your  Szechuan  Shrimp  won't  taste 

like  Shun  Lee's. 


Shun  Lee's  Szechuan  Shrimp 


y2  cup  minced  scallions 

y2  cup  minced  bamboo  shoots 

3  tablespoons  water 

3  large  cloves  garlic,  minced 

Vz  cup  catsup 

1  tablespoon  sov  sauce 

2  tablespoons  sugar 

1  tablespoon  cornstarch 


'/ueaspoon  liquid  hot  pepper  sauce 
1/6  cups  Planters  Peanut  Oil 
1  pound  shelled  and 
deveined  raw  shrimp 
%  teaspoon  minced  fresh  ginger  r(X)t 
3  tablespoons  Dry  Sack'  sherr\ 
1  '/2  teaspoons  sesame  oil  or 
1  tablespoon  toasted  sesame  seeds 
Makes  4  servings. 

Combine  scallions,  bamboo  shoots,  ginger, 
garlic,  and  pepper  sauce  in  a  small  bowl. 

In  second  bowl  combine  sugar,  catsup,  sherry, 
soy  sauce,  and  sesame  oil  (or 
sesame  seeds). 

In  third  bowl  mix  JBUB^'-'^ 
cornstarch  and  water.    ^  '  (fi^  '^sC  _  _ 
Heat  Planters  Oil    %         V   ^        ---  '^ 
in  wok  or  large  skillet 
to  400°F.  Have  ready  a  large 


strainer  with  a  bowl  underneath.  Add  shrimp  to 
hot  oil,  stirring  until  done,  about  2  minutes.  Pour 
oil  and  shrimp  into  strainer  to  drain. 

Heat  2  tablespoons  of  the  strained  oil  in 
same  wok  or  skillet  over  high  heat.  Add  scallion 
mixture  and  stir-fry  1  minute.  Add  drained 
shrimp  and  stir-fry  30  seconds  more.  Pour 
in  catsup  mixture.  Stir  for  another 
30  seconds.  Add  cornstarch  mixture  to 
wok.  Cook  and  stir  until  slightly  thickened. 

There  is  hardly  a  fine  chef  who 
doesn't  know  all  about  peanut  oil.  It  is  a 
key  ingredient  in  innumerable  gourmet 
recipes.  And  its  one  of  the  few  gourmet 
ingredients  you  can  routinely  use 
in  your  kitchen  to  make  the  most 
of  everyday  seafood  dishes,  sauces, 
and  salads. 


Anothrr  tint-  [>rtH.Ui(.l  ot 


Planters® Oil.  The  key  ingredient. 

Thp  Shun  l  ee  Palace.  H'}  Fast  ^'ith  Street.  N.Y..  N.Y..  is  one  of  New  York's  finest  Onenr.il  r.»,i;iiir:.nf^. 


erence  ^ 
between  a         .  f 
deanfloar. . .  spid  a 

beaiitif ul  floor 
isFfiture. 


Why  settle  for  just  clean  floors 

when  Future's  transparent  shine 
makes  clean  floors  look  beautiful,  too^ 

And  they're  easier  to  keep  clean 
because  spills  and  stains  wipe  right 

off  Future's  tough  acrylic  finish. 

Ftitttre.lbttgher  than  wsl 

©1977  S.C.Johnson  &  Son. Inc., Racine,  Wis.  53403; 
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continued 

When  Jesus  met  prostitutes,  He  never 
put  them  down.  When  He  met  poHti- 
cians  who  were  ripping  off  the  masses, 
He  never  berated  them.  In  every  in- 
stance. He  faced  the  "sinners"  and  chal- 
lenged them  to  see  the  light,  and  be- 
come the  unselfish  persons  God  meant 
for  them  to  be! 

How  do  you  change  people?  Do  you 
change  a  "bad"  person  into  a  "good" 
person  by  telling  him  how  "bad"  he  is? 
Jesus  didn't.  Instead,  Jesus  told  "bad" 
people  that  they  were  "beautiful  pei- 
sons."  Eventually  the  "bad"  began  to  be- 
lieve that  they  were  "good,"  and  the  be- 
lief became  a  self-fulfilling  prophecy. 


I  gave  this  example  in  my  book  Self- 
Love:  The  Dynamic  Force  of  Success. 
In  the  musical  drama,  Man  of  La  Man- 
cha,  Don  Quixote  meets  a  woman  of  the 
streets,  a  wild,  wanton  wench  named  Al- 
donza.  The  Man  of  La  Mancha  looks 
at  her  and  announces  that  she  is  his 
lady,  whom  he  will  call  Dulcinea.  She 
responds  with  mocking  laughter.  Still 
Don  Quixote  sees  the  seed  of  potential 
greatness  and  tries  desperately  to  give 
her  a  new  self-image.  Angered  and 
hurt,  she  screams  that  she  is  a  nothing. 
Slic  runs  from  the  stage.  At  the  close  of 
the  play,  Don  Quixote  is  dying.  To  his 
side  comes  Aldonza-Dulcinea,  now  love- 
ly with  a  new  gentleness.  Confused, 
he  does  not  recognize  this  lovely  stranger 
until  in  a  warm  voice  .she  tells  him  that 


she  is  his  Dulcinea.  She  has  been  sav 
from  self-hate  and  has  been  taught  S( 
love.  She  was  truly  born  again. 

In  our  society  today,  the  pressures  tl 
can  assault  and  assail  our  self-woith  ; 
manifold.  We  put  ourselves  down  a 
we  allow  others  to  put  us  down.  I 
Jesus  is  the  "Great  Person  Promote 
He  believes  in  you!  If  He  were  here 
person  now.  He  would  tell  you  wl 
great  possibilities  you  have! 

When  somebody  gives  you  the  gift 
self-esteem,  you  are  receiving  lit 
greatest  treasure.  The  self-respecti 
person  cannot  help  but  learn  to  lo\  e  hi 
self.  The  person  who  loves  himself  c» 
siders  himself  worthy  enough  to  rece 
love  and  generous  enough  to  share 
No  wonder  the  person  with  self-wo 
is  a  beautiful  person. 

Jesus  Christ  fostered  self-worth  in  ] 
day  and  is  doing  that  for  people  todi 
The  Christmas  gift  He  wants  to  givei 
all  is  this  greeting:  "God  loves  you  £ 
so  do  I!"  I 

ORAL  ROBER' 

59,  currently 
most  popular  en 
gelist  on  TV  accc 
ing  to  Neilsen  j 
ings,  offers  a  hoi 
spun  variety  si 
with  his  wife,  c 
dren  and  grandc 
dren  in  lead 
roles.  The  sh> 
called  Oral  Roberts  and  You,  is  televi 
from  Tulsa,  Oklahoma. 

If  Christ  were  alive  today,  He  wo 
be  saying:  Do  all'  you  can  do,  then 
God  do  what  only  He  can  do.  Look, 
example,  in  Matthew  14,  at  one  of 
most  incredible  miracles  of  all  time, 
miracle  of  Christ  walking  on  the  til 
bled  water.  In  this  story  Jesus  says  i 
important  things  to  us. 

First,  he  says  do  what  you  can  do. 
told  His  disciples  to  go  out  on  the  Sei 
Galilee  in  their  boat  while  He  retiree 
the  mountains  to  pray.  The  discii 
were  trained  fishermen  and  sailors.  T 
knew  how  to  handle  boats.  They  kr 
how  to  sail  over  troubled  waters.  T 
had  been  from  one  side  of  the  Se;i 
Galilee  to  the  other  countless  tin 
These  were  things  they  could  do,  ; 
they  did  them. 

Just  as  Jesus  did  not  come  dowr 
steer  that  boat  for  them,  so  God  is 
going  to  do  for  us  those  things  we  cai 
for  ourselves.  We've  got  to  do  the  thi| 
we  can  do  and  do  them  with  all  of 
might,  using  all  of  our  knowledge. 

Second,  Jesus  says  that  when  you  d 
not  do  anymore,  do  not  be  afraid  to| 
God  do  what  only  He  can  do.  You  n 
expect  God  to  do  what  you  cannot. 

As  it  neared  daylight,  a  great  sti) 
struck  the  Sea  of  Galilee.  The  wi 
were  so  fierce  and  the  waves  so  If] 
(continued  on  page 
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New.  Ilressy  Pyrex. 

^^Uvenware 

Pyrex  ware  so  pretty  it'll  dress  up  any  recipe. 

And  any  table. 


It  s  the  new  Pyrex  Fireside  Collection. 
And  you'll  love  it. 

Wait'U  you  see  how  good  it  makes  your 
cooking  look. 

How  it  flatters  everything  you  serve 
in  it.  Gives  food  a  warm,  gentle  glow.  And 
sets  off  your  table.  Stylishly. 

Though  it  s  a  little  fancier-looking  Pyrex 
ware,  you  don't  pay  a  fancy  price.  Only  about 
$3.99  for  this  Z-quart  casserole.  Even  less  for 


some  of  the  other  pieces,  which  include 
loaf,  baking  and  square  dishes,  pie  plate 
and  custard  cups. 

Like  regular  Pyrex  ware,  the  Fireside 
Collection  will  stand  up  to  heat  and  to  cold. 
It'll  cook  to  perfection  every  time.  Even 
in  a  microwave.  And  will  never,  never 
lose  its  color. 

New  Pyrex  Fireside  ovenware.  Dress 
up  a  meal  with  it  this  week.  CORNING 


Pyrex  ware  from  Corning 

We  make  a  better  dish  so  you  can. 


"X  is  a  RegiSered  Traderoafho! 


©B&WTCo. 


FACT  1:  We  don't  want  your  taste 
buds  to  go  to  sleep. 

We  believe  there  are  elements  in  cigarette  smoke  that  muddy  the 
taste  of  fine  tobaccos.  They're  called  aldehydes.*  And  FACT  reduces 
these  aldehydes  so  you  can  enjoy  wide-awake  flavor  instead. 

FACT  2:\\^  have  smoke  scrubbers 
in  our  filter. 

We  believe  this  is  a  unique  way  of  getting  at  tobacco  flavor.  As  the 
smoke  passes  through  the  filter,  these  Purite®  scrubbers  work  like  magnets  to 
reduce  these  aldehydes,  while  letting  the  good  tobacco  flavor  come  through. 

lACT  3:  A  patent  on  flavor  in  low  *tar' 
cigarettes:  *3828800. 

Low  'tar'  (8  mg.)  FACT  has  great  full  flavor.  And  we  get 
that  flavor  in  a  way  so  new  we've  been  able  to 
patent  it.  It's  our  Purite  filter  that  reduces  the 
aldehydes  — those  harsh-tasting  gases  that 
muddy  the  flavor  of  real  tobaccos. 


FACT 


Add  it  up.  Great  tobacco  flavor. 
Only  8  mg.  'tar'.  A  patented  filter  that  selectively 
icreens  gases.  Once  you've  got  the 
acts,  you'll  get  the  FACTS. 


•  nnaldehyde,  Crotonaldehydc,  Acrolein. 


Available  in 
regular  and  menthol. 


Warning:  The  Surgeon  General  Has  Deiermined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


8  mg.  "lar",  0.7  mg.  nicotine  av.  per  cigarette,  by  FTC  method. 
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com  imied  from  page  64 
that  the  ship  was  about  to  be  sueked  un- 
der. There  was  nothing  the  disciples 
could  do.  They  were  face  to  face  with 
death.  It  was  a  terrible  moment,  and 
they  cried  out  in  fear. 

Then,  they  saw  someone  walking  to- 
ward them  on  the  water.  It  was  Jesus 
Christ.  He  had  been  in  the  mountains 
wrestling  with  the  problems  of  the  whole 
world.  But  at  the  moment  when  the 
storm  was  at  its  worst  and  the  disciples 
believed  they  weren't  going  to  make  it, 
Jesus  came  to  do  what  only  Cod  can  do: 
He  walked  perfectly  balanced  on  the 
same  waves  that  were  pulling  the  boat 
under.  Jesus  Christ  made  himself  a 
l)ridge  over  those  troubled  waters. 

I  believe  there  is  one  thing  Christ 
would  tell  us  to  remember  forever:  Open 
your  inner  self  and  recogmzc  that  Cod 
always  comes  to  you  when  you  need 
Him.  The  disciples  cried  out  when  they 
saw  Him  because  they  didn't  recognize 
Him.  Why  didn't  they  recognize  Him? 
1  tliink  it's  becau.se  they  were  not  expect- 
ing Him.  They  were  doing  what  they 
could  do,  but  they  thought  that  was  all 
that  could  be  done. 

Similarly,  there  are  those  of  us  who 
think  that  what  we  can  do  is  the  extent 
of  what  can  be  done.  We  throw  up  our 
hands  and  cry,  "I'm  licked.  I'm  not  go- 
ing to  make  it.  I'm  going  under." 

But  at  that  moment  we  must  change 
the  way  we  think,  and  realize  that  there 
is  a  Cod.  There  is  a  Savior.  There  is  a 
Man  who  is  concerned  about  us.  There 
is  One  who  knows  the  limitations  of 
what  we  can  do.  There  is  One  who  can 
see  in  the  darkest  night  and  in  the  most 
terrible  storms  of  our  experience.  There 
is  One  who  can  walk  upon  the  stormy 
.seas,  and  make  a  bridge  over  those  trou- 
bled waters  so  we  can  walk  into  safety, 
into  a  new  kind  of  life. 

That  One  is  Je.sus  Christ.  Look  for 
Him  when  you  have  a  need,  when  the 
waters  are  rough.  That's  where  He  is! 

M.  G.  "PAT  "  ROB- 
ERTSON,   47,  a 

Yale  Imw  School 
graduate ,  iniro- 
diiced  a  .sophisticat- 
ed brand  of  TV 
prntecostalism  in 
Ills  talk  show  The 
700  Club.  Featur- 
ing "horn-again" 
Christians,  the 
shoic  Ich'viscd  from  Portsmouth,  Va.. 
has  made  Robertson  the  "Johnny  Carson 
of  TV  Evangelism." 

Christ  lives  today  through  His  Spirit 
who  lives  in  those  who  belic\e  in  Him 
and  have  made  Him  the  Lord  of  their 
lives.  His  presence  is  seen  each  day  in 
thousands  of  acts  of  love,  compassion. 


tenderness,  mercy  and  sacrifice;  thiougli 
untold  dramatic  answers  to  prayer; 
through  the  peace  and  assurance  in  the 
hearts  of  those  who  know  Him. 

When  He  returns  in  glory  I  Ic  will 
force  changes  on  our  World  by  His  di- 
vine power.-  Now  He  seeks  to  change  it 
through  people  empowered  by  His  di- 
vine love. 

If  Jesus  were  to  appear  in  person 
prior  to  His  Second  Coming,  His  com- 
ments at  a  press  conference  might  look 
something  like  this  (Biblical  (juotes  arc 
from  The  Living  Bible  and  The  Khig 
James  Version) : 

Q.  There  are  many  today  who  say  they 
ha\'e  the  truth.  How  can  we  know  you 
are  Clod's  Messiah? 

A.  "You  foolish  people  find  it  so  hard  to 
believe  all  that  the  prophets  wrote  in  the 
scriptures.  Wasn't  it  clearly  predicted  by 
the  prophets  that  the  Messiah  would 
have  to  sufler  all  these  things  before  en- 
tering His  time  of  glory?" 
Q.  But  what  about  the  others  who  claim 
to  be  the  Messiah? 

A.  "Many  will  come  announcing  them- 
selves as  the  Messiah  and  .saying  'the 
time  has  come.'  Don't  believe  them." 
Q.  Are  there  any  political  or  religious 
events  which  will  siginfy  the  end? 
A.  "Jerusalem  shall  be  trodden  under 
foot  of  the  Centilcs  until  the  time  of  the 
Centiles  is  fulfilled.  The  Cood  News 
about  the  Kingdom  will  be  preached 
throughout  the  whole  world  so  that  all 
nations  will  hear  it  and,  then,  finally  the 
end  vill  come.  When  you  see  all  these 
things  begin  to  happen,  you  can  know 
that  my  return  is  near.  Then  at  last  this 
age  will  come  to  its  close." 
Q.  Will  your  return  be  secret,  or  will  it 
be  plainly  visible? 

A.  "As  the  lightning  flashes  across  the 
sky,  so  shall  my  coming  be.  Then  the 
peoples  of  the  earth  shall  see  me  coming 
in  a  cloud  with  power  and  great  glory." 
Q.  You  performed  many  miracles  when 
you  were  here  before.  Are  miracles  still 
possible  today? 

A.  "Truly,  if  you  have  faith,  and  don't 
doubt,  you  can  even  say  to  a  mountain, 
'move  over  into  the  ocean,'  and  it  will. 
You  can  get  anything  you  ask  for  in 
prayer,  if  you  beliexc.  I  also  tell  von  this: 
if  two  of  you  agree  down  here  on  earth 
concerning  anything  you  ask  for,  my 
Father  will  do  it  for  you.  For  where  two 
or  three  gather  together  because  they 
are  mine,  I  will  be  there  among  them." 
Q.  How  can  someone  be  one  ot  your 
followers? 

A.  "If  anyone  wants  to  be  a  follower  of 
mine,  let  him  deny  himself  and  take  up 
his  cross  and  follow  me.  For  anyone  who 
keeps  his  life  for  himself  shall  lose  it;  and 
anyone  who  loses  his  life  for  me  .shall  find 
it  again.  What  profit  is  there  if  you  gain 
the  whole  world— and  lose  your  own 
soul?  What  can  be  compared  with  the 
value  of  your  soul? 

"I  say  emphatically  that  anyone  who 


listens  to  my  message  and  believes  in  th 
Cod  who  sent  me  has  eternal  life  an 
will  never  be  damned  for  his  sins,  bi; 
has  already  passed  out  of  death  into  life. 

Copyright  «>  1977  by  M  G.  "Pat"  Robertson.  Quotes  froi 
"The  Living  Bible"  are  used  by  permission  of  "The  Li< 
ing  Bible."  copyright  1971,  Tyndale  House  Publisher! 
Wheaton.  III. 

JIM  BARKER,  3:j 

has  adopted  th 
talk  .shotc  formd 
featuring  borH 
again  Christians  /rj 
his  Praise  the  Lorj 
Club  in  Charlotte 
N.C.  Like  Roben 
son,  Bakker  is 
pcnteco.stali.st  tvlii 
believes  that  mire, 
ctes  result  from  passionate  faith. 

Jesus  is  alive  today!  Moreover,  He 
speaking.  He  speaks  to  us  from  the  Bible 
which  is  just  as  true  today  as  it  was  whe 
it  was  written.  Cod  has  had  a  plan  fc 
mankind  since  creation.  Through  Jcsii 
and  the  Holy  Spirit,  He  is  workiu: 
toward  fulfilling  that  plan.  His  goal  ; 
to  deliver  man  from  the  bondage  of  sir 

Today,  man  suffcTs  from  mental  bone 
age.  Nearly  one  out  of  three  adult  Amei 
icans  seek  professional  counsel  to  hel| 
them  deal  with  mental  illness.  Some  peC 
pie  are  so  burdened  with  worries  an 
fears,  that  they  arc*  destroyed  by  siclj 
ness,  nervous  breakdowns  and  suicid* 
Man  was  not  designed  to  carry  thcs 
kinds  of  burdens.  We  have  a  compa; 
sionate  Cod  who  can  and  wants  to  be;! 
them.  Jesus  says,  "Cpme  to  me  all  of  yo 
who  are  burdened  down  and  I'll  gi\ 
you  rest.  Put  all  your  worries  on  me  bfl 
cause  I  love  you."  Jesus,  unlike  today 
barbiturate  pills,  gives  eternal  relief. 

Many  of  our  mental  strains  come  frot 
confusion  ;d)out  what  is  important— ei 
pecially  now,  at  Christmas.  I  am  ;ii 
palled  at  those  pious  pcx)ple  who  belitti 
Christmas.  I  believe  that  Cod  want^  ij 
to  truly  celebrate  tlje  birthday  of  oi 
Lord  and  Savior.  CJiristmas  is  a  grci 
day,  which  should  bring  joy  to  the  hearl 
of  all  ;uk1  inspire^  si^iging,  gift  giv  ing  an. 
other  jovous  traditions.  When  we  sc 
what  is  important,  we  can  really  enjo 
and  rejoice  in  Christmas. 

Jesus'  interest  has  always  been  in  th 
person  and  heart  of  man— not  in  how  li 
dresses  or  what  he  accomplishes.  Moc 
ern  man  has  thought  that  by  his  own  ao 
complishments,  he  can  achieve  grea 
ness.  Many  of  man's  technical  achie\« 
ments,  such  as  nuclc^ar  power,  hold  tli 
same  potential  to  destroy  man  ;is  to  bei 
efit  him.  So  today  we  still  have  diseasi 
war,  crime,  greed,  poverty  ;nicl  relatixcl 
new  problems  including  pollution  an 
lack  of  fuel. 

These  problems  show  that  man  is  n(| 
in  control.   Without  Cod,   he  doesnl 
know  where  he  is  going,  let  alone  how  t) 
(continued  on  page  Hi 


Fill  out  coupon:  enclose  check  or  money  order  Sorry,  no  Canadian  or  foreign  orders. 

L.H.J.  Sales,  Inc.— Afghans,  Dept.  794 
1419  West  Fifth  Street,  Wilton,  Iowa  52778 

Fisherman  Pattern   @  $12.98  plus  $1.50  post  &  hdlg.  $- 

 #7770  White  only,  to  knit  or  crochet  »  „  u^i  < 

Sampler  Afghan    @  $19-98  plus  $1.50  post  &  hdlg.  $- 

_#7771  Gold   #7772  White 

Sunflower  Afghan   @  $17.98  plus  $1.50  post  &  hdlg.  $- 

 #7773  Earth  Tone   #7774  Sun  Ray  (gold,  rust,  browns) 

Please  add  sales  tax  (N.Y.  &  Iowa  only)  $- 
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Knit  or  crochet 
our  "Sampler" 
aighan 
(approximately 
45"  x63"),  its 
several  different 
patterns  repeat- 
ed in  sunny 
shades  of  gold, 
rust  and  maize. 
Available  as  well 
in  all  wttite. 
Our  illustration 
shows  9  of  the 
total  35  squares. 
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By  Geraldine  Carro 


MoHmhtiiis 


WEIGHT-WATCHING 
DURING  PREGNANCY 
Important  New  Findings  for  Mothers-to-Be 

Even  women  who  aren't  normally  wei^;ht-conscious  become 
so  during  pregnancy.  That  our  familiar  shapes  are  expanding 
is  one  incentive.  The  doctor  who  checks  to  make  sure  we're  not 
gaining  too  fast  is  another. 

Now  important  new  findings  suggest  that  we  should  worry 
as  much  about  gaining  too  Utile,  as  too  much  weight.  In  fact, 
women  who  are  slightly  underweight  should  gain  as  much  as 
35  pounds  during  pregnancy,  says  Dr.  Pedro  Rosso  of  Columbia 
University's  Institute  of  Human  Nutrition  in  New  York. 
Women  of  average  weight  should  gain  24  pounds. 

Dr.  Ros-so's  findings  overturn  a  long-held  premise  about  nu- 
trition during  pregnancy.  Doctors  have  generally  believed  that 
the  fetus  can  steal  whatever  nutrients  it  needs  from  the  mother. 
Therefore,  if  the  mother  doesn't  eat  enough,  it  is  primarily  she, 
and  not  her  developing  baby,  who  suffers. 

Dr.  Rosso's  studies — so  new  that  they  are  largely  unpublished 
— show  that  this  isn't  necessarily  so.  How  well  the  fetus  suc- 
ceeds in  competing  for  nourishment  depends  on  the  mother's 
body  weight,  and  on  how  she  eats  during  pregnancy.  If  she  is 
even  moderately  underweight,  she,  not  the  fetus,  wins  in  the  nu- 
tritional tug-of-war.  Therefore,  to  avoid  depriving  their  grow- 
ing babies,  underweight  pregnant  women  must  gain  30  to  35 
pounds.  Only  when  the  motlier  is  at  or  above  her  ideal  body- 
weight  is  the  baby  able  to  obtain  from  her  the  nutrients  it  needs. 

Nutritionally-deprived  babies  typically  weigh  less  at  birth, 
Dr.  Rosso  says.  Statistically,  it  is  known  that  low  birth-weight 
babies  run  a  greater  risk  of  postnatal  complications.  Those  least 
at  risk  are  the  babies  born  weighing  7  pounds,  3  ounces.  Below 
this  weight  complications  increase  in  frequency,  with  the  inci- 
dence of  infant  mortality  rising  sharply  as  weight  falls  below 
5  pounds,  9  ounces. 

Dr.  Rosso's  studies  have  implications  for  obese  wom- 
en, too.  For  them,  a  weight  gain  of  16  pounds  is  prob- 
ably adequate.  He  also  advises  against  weight  loss  during 
pregnancy,  a  process  which  may  affect  fetal  brain  develop- 
ment. 


BABY-PROOFING  THE  CRIB 


Some  ingenious  babies  manage  to  get  into  trouble,  even  when 
tucked  in  their  cribs.  Here  are  some  safety  precautions  that  crib 
dwellers'  parents  can  take:  •  Keep  the  crib  free  of  toys  the  child 
could  use  to  stand  on  ;;nr!  chmb  out  •  Set  the  mattress  at  the  low- 
est position  as  soon  as  t'":  child  can  stand  •  Once  the  child  has 
grown  so  that,  when  standing,  his  or  her  shoulders  extend  well 
above  the  crib  rail,  it's  time  for  a  new  bed  or  a  rail  extender 
•  On   secondhand   cribs,   both   portable   and   full-size,  the 
space  between  the  slats  may  be  wider  than  the      inches  recent 
safety  rules  require.  To  compensate,  secure 
bumper  pads  around  sides  e  Check  old  cribs 
for  loose  parts;  make  sure  the  mattress  fits 
snugly  and  that  the  crib  nas  a  non-toxic  finish. 


„r  iwereq 

NA  other 

To  those  of  us  who  have  been  Dr. 
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Have  you  ideas  to  share  with  us? 
Write  Mothering,  LHJ  641,  Lex- 
ington A«e.,   N.Y.,   N.Y.  10022. 


Spock-ing  and  Dr.  Salk-ing  our 
way  through  parenthood,  a  pack-_ 
age  this  column  recently  received' 
makes  a  poignant  point.  It's  from 
Marian  Miller,  a  teacher  In  Athens, 
Ga.,  who  sent  essays  from  her  first 
graders  entitled,  "If  I  were  a  Moth- 
er .  .  ."  Ms.  Miller,  who  is  obviously  astute  at  figuring  out 
what  kids  feel,  included  some  background  information  to 
help  us  understand  her  students'  thoughts.  We  reprint  ex- 
cerpts of  what  she  and  some  of  the  children*  wrote,  not 
only  because  the  essays  were  touching,  but  because  they 
represent  a  classic  exercise  in  listening  to  children  and 
reading  between  the  lines— perhaps  the  best  kind  of  reading 
parents  can  do. 

JAMIE:  If  I  were  a  Mother,  I  would  take  my  children  to  a 
funeral  and  then  I  would  take  them  to  a  wedding. 
MS.  MILLER:  One  of  Jamie's  friends  died  and  it  was  a  mys- 
tery to  him. 

BILLY:  If  I  were  a  Mother,  I  would  take  care  of  my  children. 
M.M.:  Joe  has  a  stepsister,  who  is  also  in  first  grade,  and 
two  younger  siblings  at  home.  Perhaps  he's  feeling  left  out. 
LIZZIE:  I  wish  my  mother  would  stop  smoking.  I  wish  she 
would  stop  drinking  beer  and  liquor. 

M.M.:  Children  hear  about  the  dangers  of  drinking  and 

smoking.  Perhaps  Lizzie  worries  that  her  mother  might  die 

before  Lizzie  is  old  enough  to  look  after  herself. 

ANDY:  If  I  were  a  Mother,  I  would  mop  the  floor.  Mothers 

have  boys.  Mothers  have  girls.  Mothers  like  girls. 

M.M.:  Andy's  mother  has  three  boys.  It  sounds  like  she  has 

expressed  a  wish  for  a  girl  child.  This  may  have  made  Andy 

leel  a  little  unwanted. 

KRISTIN:  If  I  were  a  Mother,  I  would  pick  me  up  from 
school. 

M.M.:  Kristin  is  anxious  to  relate  the  happenings  of  the 
school  day.  She  finds  it  hard  to  wait  until  suppertime  to  talk. 
ADAM:  If  I  were  a  Mother,  I  would  ride  bikes  with  me  and 
go  camping  with  me  and  my  daddy. 

M.M.:  Maybe  if  mothers  realized  how  much  love  meant  to 
their  children,  they  would  spend  more  time  with  their 
youngsters. 

*Tlie  cliiUIrcn's  names  hiUe  hecn  rlianiifd  lo  prolerl  liloir  privacy. 


TOY  CO-OP:  CHRISTMAS 

YEAR-ROUND  For  a  group  of 

four  preschoolers  in  Perrysburg, 
Ohio,  every  other  Wednesday 
feels  like  Christmas.  On  that 
day,  the  children — all  mem- 
bers of  a  toy  exchange  their 
mothers     organized — receive 
fwo  new  toys.  Here's  how  it 
works:  Each  child  lends  two 
toys  and  receives  two  in  ex- 
change. Toys  rotate  through 
the    group  alphabetically. 
The  exchange  is  limited  to 
toys  that  have  become  old- 
hat  to  the  owner,  are  sturdy  and 
have  no  small  pieces  that  will  get 
lost,  says  co-op  mother  Paula  Lens. 


Fisher  Price  gives 
kids  a  cKaixce  to  rui\  tKe  show 

You'll  enjoy  the  giggles  that  erupt  when  they  run  our  cartoon_ 
movies  at  fast  speed,  in  slow  motion  and  backwards.  Just  by 
turning  a  handle. 

First  there's  our  new  Movie  Viewer  Theater.  Pictures 
appear  either  on  its  own  viewing 
screen  or  by  projecting  them  on  a  wall. 
It  uses  a  child-safe  wall  plug  that  steps 
down  voltage.  And  there's  a  handy  carry- 
ing handle  on  the  back. 

Our  hand-held  Movie  Viewer  uses  only  child  power. 
And  turning  the  handle  produces  the  same  fast,  slow  or  backwards  action. 

Each  of  these  entertaining  toys  comes  with  one  movie  cartridge,  a  full-colo 
Walt  Disney  cartoon  adventure  featuring  Mickey  Mouse.  Extra  film  cartridges  are 
available  with  other  well-loved  cartoons.  Or  Sesame  Streets*  delightful  films. 

If  you're  lucky,  the  kids  will  let  you  watch,  too. 


Project  movie  on  wall 


®1977  Fisher-Price  Toys,  East  Aurora,  New  York  14052.  Division  o(?fhe  Ouafcer  Oats  Company,  .  Mickey  Mouse,  Giant,  Snow  White  ©  Walt  Disney  Productions 
•Sesame  Street  is  a  Trademark  and  Servicemark  of  Children  sTelevisfon  Workshop  •  Bugs  Bunny,  Boad  Runner  and  Wile  E.  Coyote  ©Warner  Bros.  Inc,  1977 
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In  the  Fruit  of  the  Loom  Giv 
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Two  iucky  ones  will  win  our 
Fruit  of  the  Loom  Sweepstakes. 


away,  everyone's  a  winner. 

Free*  for  everyone, 
a  photo-fun  gift  certificate  worth  $6.82 

SEND  ONLY  50«  FOR  POSTAGE  AND  HANDLING  AND  A  FRUIT  OF  THE  LOOM  PROOF  OF  PURCHASE 
NO  PURCHASE  NECESSARY  TO  ENTER  SWEEPSTAKES. 


P. 


For  years,  the  Fruit  of  the  Loom  label 
has  been  winning  people  over  with  its 
reputation  for  quality  and  value,  not  to 
mention  its  unconditional  money-back 
guarantee. 

To  show  our  thanks  we're  making 
every  Fruit  of  the  Loom  buyer  a  winner. 

Just  send  us  a  Fruit  of  the  Loom  label 
and  50^  to  cover  postage  and  handling 
and  we'll  send  you  a  Photo-Fun  Gift 
Certificate  worth  $6.82  that's  good  for 
developing  and  processing  a  roll  of  110 
or  126-12  exposure  color  print  film  and  for 
a  new  roll  of  color  film  — all  free  from 
Fruit  of  the  Loom. 

In  addition  to  our  free  gift,  you  could 
win  one  of  two  incredible  prizes  just  by 
entering  our  exciting  Fruit  of  the  Loom 
Sweepstakes. 


Winner  of  the  first  drawing  receives 
a  grand  vacation  for  two  including  lodg- 
ing, meals  and  transportation.  This  dream 
vacation  starts  with  two  thrilling  days  in 
New  York  City.  Then  you'll  fly  via  American 
Airlines  (America's  No.  1  choice  for  do- 
mestic air  travel)  to  tropical  Martinique 
in  the  beautiful  Caribbean,  for  a  glorious 
eight  day  stay. 

Winnerof  thesecond  drawing  receives 
a  brand  new  1978  Chevette  Hatchback 
Coupe  with  standard  equipment. The 
economy  car  that  doesn't  economize 
on  comfort. 

So  hurry  and  participate  in  the  Fruit 
of  the  Loom  giveaway  by  completing  and 
mailing  the  following  coupon.  With  an 
offer  like  this,  you  just  can't  lose. 


The  Fruit  of  the  Loom  brand  is  available  in  a  wide  range  of  unconditionally 
guaranteed  products  including  men's,  boy's,  ladies',  girl's,  infant's  wear, 
accessories,  domestics,  housewares  and  sewing  notions. 


jles  of  Entry  to  win  Vacation  and  Car 

'  h  r  thrs  drawing  simply  fill  in  your  name  and  address 
'ry  blank  and  mail  with  any  Fruit  of  ttie  Loom  logo,  or 
'  ic  words  Fruit  of  tfie  Loom  '  printed  on  a  plain  piece 
i  r  NO  PURCHASE  NECESSARY. 
.'.  i  ners  will  be  chosen  by  random  drawings  conducted  by 
1'^  independent  judging  organization,  whose  decisions 
iinal  The  odds  of  winning  are  determined  by  the  number 
I'nines  received 

All  entries  must  be  received  by  July  30. 1978.  All  prizes  will 
d.varded  by  August  10. 1978.  Winners  will  be  notified  by 
III  To  obtain  a  list  of  winners  write  to  SAI.  Box  627. 
nkmiown.  Pa.  19046.  and  include  a  stamped  self- 
!  ■  -sed  envelope 

(irizes  totaling  $5,100  are  guaranteed  to  be  awarded 
'  ize  IS  a  Dream  Vacation  for  two  in  Martinique,  located 
'  aribbean  Second  Prize  is  a  1978  Chevette  Hatchback 
with  standard  equipment 

/  prize  IS  unclaimed,  additional  drawings  will  be  held 
111  prizes  have  been  awarded.  Such  drawings  will  be 
idi.'  from  the  original  entries  No  substitution  of  prizes 
ibii  ily  for  all  taxes  is  the  sole  responsibility  of  the  winners 
drawing  is  only  open  to  residents  of  the  continental 
■  I  ept  for  employees  of  Fruit  of  the  Loom,  their 
•  •'■s.  advertising  agencies,  printers  and  families  Only 
5  of  legal  age  may  participate  Proof  of  eligibility  may 
l  iired  Void  in  lylissouri,  and  wherever  prohibited. 
1  or  restricted  by  law  All  Federal  state  and  local  laws 
I  'i-gulations  apply 


r 


CHECK  ONLY  ONE  BOX  BELOW. 

Please  rush  my  Free  S6.82  Photo- 
Fun  Gift  Certificate.  Enclosed  is 
only  50c  (to  cover  packaging,  post- 
age and  handling)  plus  one  Fruit  of 
the  Loom  proof  of  purchase.  (Do 
not  send  your  film  now;  wait  for 
your  Photo-Fun  Gift  Developing 
Certificate.)  (Offerexpires  July  30, 
1978.)  Also  enter  my  name  in  the 


Sweepstakes  to  win  a  great  prize. 
LIMIT  OF  ONE  PHOTO-FUN  GIFT 
CERTIFICATE  PER  FAMILY. 


I  do  not  want  a  Photo-Fun  Gift 
Certificate,  However, entermyname 
in  the  Sweepstakes  to  win  a  great 
prize. 


MAIL  TO :  FREE  GIFT  &  GIVEAWAY 

Box  627.  Dept.  303.  Jenkintown,  Pa  19046 


Name  


Address- 


City_ 


State- 


I  HAVE  READ  AND  UNDERSTAND  THE  RULES  OF  ENTRY 
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Jimmy,  Billy,  Gloria, 
Miss  Liilian  . . . 
President  Carter's 
sister  tells  her 
favorite  stories 
of  the  family's 
Christmases  past.  A 
Journal  exclusive  by 
Ruth  Carter 
Stapleton 


Ruth  Carter  in  lap  of 
housekeeper  Annie  Mae. 
Sister  Gloria  Carter  is 
at  h'ft.  Jimmy  Carter  is  at 
top  left.  Otiier  two 
boys  are  unidentified. 


Childhood   memories  of 
Christmas   on   the  Carter 
farm,  in  Plains,  Georgia,  are 
almost  storybook  perfect.  What 
may  have  been  missing  in  snow 

and  sleighbells  in  the  mild  winter  climate  of  the  south  was 
made  up  for  in  silvery,  frost-laden  pine  boughs,  the  rich 
scent  of  cinnamon  balls  mingling  with  the  subtler  aroma  of 
cookies  and  cakes  being  baked  in  the  kitchen,  and  the 
happy,  sharing  activities  of  friends  and  neighbors. 

I  remember  how  warm  and  bright-hearted  Daddy  would 
be  in  late  December.  Through  the  year  he  worked  so  hard, 
dedicated  to  the  job  of  making  the  farm,  warehouse  and  in- 
surance business  run  smoothly  and  profitably.  But  at  Christ- 
mas time,  he  seemed  to  shed  that  intensity.  He  took  more 
time  to  talk  to  friends  and  employees.  He  always  liad  his 
special-recipe  eggnog  ready  for  those  who  made  a  practice 
of  dropping  in  on  Christmas  morning.  It  became  a  tradition 
for  many  of  his  friends  to  stop  by  and  pay  their  respects  to 
Daddy.  As  a  little  girl,  watching  men  come  to  see  Daddy 
was  an  exciting  annual  event. 

But  Daddy  didn't  like  the  role  of  rural  royalty.  He  sin- 
cerely loved  people,  and  since  his  prominence  and  influence 
touched  almost  (!veryone,  at  Christmas  time  he  tried  to 
make  personal  contact  with  them. 

His  happiest  moments  came  during  the  annual  Elks'  Chil- 
dren's Christmas  party  he  had  inaugurated. 

Most  of  the  farm  children  who  lived  in  Sumter  County 
were  invited  to  a  big  holiday  party  each  year  on  the  Sunday 
before  Christmas.  Buses  and  cars  picked  up  the  eager  and 
excited  children.  All  gatliered  on  the  large  rolling  lawn  in 
front  of  the  Americus  Elks  Clu!).  As  far  back  as  I  can  re- 
member. Daddy  expected  me  to  be  his  assistant.  Even  after 
college  days  and  marriage,  I  was  there  by  his  side  as  he  lined 
up  the  little  tots  in  front  of  the  table  laden  with  hot  dogs, 
potato  chips,  lemonade  and  ice  cream.  There  was  always 
more  than  the  children  could  cat.  Then  came  the  great  mo- 
ment for  him.  With  smiles  that  bubbled  up  from  some- 


CHRISTMAS  WITH 
THE  CARTERS 


where  aroi.i*id  his  heart,  he 
would  give  a  gift  to  each 
child.  Many  were  from  poor 
families,  and  this  would  be  their 
only  gift.  But  by  giving  to  all  the 
children,  the  poor  chilcben  were  not  singled  out  and  em- 
barrassed. By  the  end  of  the  day.  Daddy  had  received  his 
most  treasured  Christmas  gift:  the  experience  of  making 
children  happy. 

As  Christmas  Day  neared,  the  sense  of  anticipation  and 
excitement  in  the  Carter  household  grew.  But  in  my  mem- 
ories, the  Christmas  I  recall  most  vividly  wa.s-unhappy. 

I  was  five  when  a  minor  plague  stole  the  usual  joy  of  this 
season  from  the  three  children  in  our  family.  Jimmy,  Gloria 
and  I  were  examined  by  our  family  physician,  Dr.  Sam  Wise. 
It  didn't  take  him  long  to  diagnose  the  disease:  severe,  old- 
fashioned  German  measles.  Dr.  Wise  instructed  Mother  to 
keep  the  shades  drawn  in  the  bedroom  wh^re  we  were  to  be 
quarantined.  "And  keep  those  kids  in  bed,"  he  ordered. 
Mother  was  a  registered  nurse.  She  knew  what  she  would 
have  to  do  before  he  told  her,  but  she  properly  "Yes  sir'd" 
him  as  he  picked  up  his  well-woni  l)lack  bag,  mumliled  a 
Merry  Christmas  and  headed  out  the  door. 

Mother  called  in  Annie  Mae,  our  housekeeper,  and  in- 
structed her  to  fix  Jimmy's  bedroom  windows  so  no  light 
could  enter.  She  told  her  that  light  could  damage  our  eyes 
because  we  had  the  measles.  "You  mean  those  poor  babies 
arc  goiina  spend  Christmas  in  the  dark?"  Annie  Mae  pro- 
tested. 
Gloria 

placed  in  our  beds  and  then  the  door  was  closed  on  the  world 
of  light  and  colors.  I  was  glad  my  hig  brother  and  sister 
were  somewhere  in  the  gloom  with  me,  but  it  felt  like  some 
awful  punishment  to  be  there.  The  year  before  had  been  so 
different.  Each  year  it  was  a  Christmas  I?ve  ritual  for 
us  to  place  a  snack  on  the  fireplace  hearth  for  Santa.  We 
certainly  helped  to  keep  him  fat  and  jolly  with  (continued) 


\\  hen  she  finished  blacking  out  the  room,  Jimmy, 
uid  I  were  trooped  into  our  confinement.  We  were 
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ThemSAmPticermgm. 
Now  you  cmiget  the  room  and  ride  of  a 
Pacer  with  f/icioad  ^acc  of  a  wagon. 


Because  it'saPacer,yougetthe  unique,      luxuriousfeatures,too.  Like  individually  re-' 
fide  design  that  provides  so  much  more         dining  front  seats,  extra  quiet  insulation, 
assenger  room  and  comfort.  wood  grain  instrument  panel,  electric  clock 

And  Pacer's  extra-wide  stance,  and  much  more.  All  standard  at  no  extra  cost, 

om.bined  with  rack  and  pinion  steering  SoisthecoverageofAMC'sexclusive 
nd  isolated  suspen-      v>  -^W^- m     ^^YER  PROTECTION 

ion  gives  you  a  road-  ■  PLANf  with  ttie  only 

ugging stability,  ^  T^'  fulM2month/t2,000 

recise  handling  and  "  '   ;  '^-^^NL"  "   -  "  '  mile  warranty. That 

n  uncommonly       HHI[I^JHBB  means  AMC  will  fixer 

mopthride.  replace  any  part,  ex- 

Because  it's  a  Wlm  .  ^^^^WBH  cept  tires,  whether  the 

agon,  you  get  plenty  L;  ^|  ,  Il         part  is  defective  orjust 

futilityandconve-    ^fl|^^^dK|||HfiM^  plain  wearsoutunder 

ience.That  unique  normal  use  and  service, 

ide  design  fives  you  g^^^^^^^^^^^^^^^j'^'^Eyi  So,ifyouwantthe 
agon  space  without  ^■■■■l^^^^^^"         convenience  of  a 

agon  waste.The  rear  ■^/''^^■'^■'  ■^  ^     /      .  .  .  /   wagon,with  the  ride 

atrh  nnpn^nn  a  ln;*H        newAMC  PacerWlagon's  unique  wide  design      j  rnmfnrtnf  a  Parpr 

aicn  openson  a  loaa  -^^^  ^  ^  ^^^^^^^  ^  ^^^^^^  ana  comrortoTa  Kacer 
oorthatBwideand  — youvegotit. 

t,  schyou  can  use  it  all.  And  you  can  The  1978  AMC  Pacer  Wagon, 

eateevenmorespacebyfoldingthe  AMC^Pacer 
arseatdown.  The  rmm  and  ride  Americans  want 

The'78PacerWagonhasmany  The  size  America  needs. 
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a  slice  of  Mother's  popular  Bourbon  Lane 
cake  filled  with  raisins  and  spices,  a  stack 
of  holiday'  cookies  all  decorated  in  red 
and  green  frosting,  and  a  tall  glass  of 
milk. 

A  week  earlier,  Daddy  would  go  out 
with  us  to  search  through  our  pine  forest, 
whose  evergreen  elegance  refused  to 
fade  when  the  winter  frost  and  wind 
dulled  and  stripped  the  rest  of  the  coun- 
tryside foliage.  He  would  select  the  most 
perfect  seven-foot,  long-leafed  pine  he 
could  find.  He  would  haul  it  home  and 
set  it  up  in  the  dining  room.  This  room 
was  the  center  of  our  family  activities. 
We  had  no  central  heating  in  those  days. 
There  were  fireplaces  in  each  of  the 
rooms,  and  through  all  of  the  cold  winter 
months  a  fire  was  kept  blazing  in  the 
dining  room  fireplace.  The  large,  heavy, 
walnut  table  was  the  study  center  for  the 
children.  While  school  was  in  session, 
each  night  would  find  us  seated  around 
the  table  with  our  books  and  papers 
stacked  on  it,  reading  or  writing  by  the 
light  of  kerosene  lamps  since  we  had  no 
electricity  until  I  was  almost  nine. 

On  each  side  of  the  fireplace  was  a 
tiny  anteroom.  The  one  on  the  left  served 
as  the  family  library.  It  contained  scores 
of  volumes  of  everything  from  Tarzan 
and  Tom  Sawyer,  to  Dickinson,  George 
Eliot  and  Chaucer.  I  remember,  too,  the 
dog-eared  copy  of  Dickens'  A  Christmas 
Carol,  which  we  so  often  read  during 
the  holiday  season. 

The  other  anteroom  was  filled  with 
games.  The  Carters  are  all  competitive. 
By  the  age  of  ten,  the  children  learned 
to  play  bridge.  On  almost  any  given 
night,  one  could  find  us  locked  in  a  furi- 
ous struggle  to  win  some  game.  Usually 
it  was  a  fight  over  Boardwalk,  Park  Place 
or  the  Reading  Railroad  in  our  favorite 
game,  Monopoly.  Daddy  was  the  patri- 
arch, but  he  was  ne\  er  spared  the  hum- 
bling experience  of  defeat  if  we  could 
win  against  him.  Scrabble  and  Parcheesi 
were  also  ver>'  popular.  At  five,  I  didn't 
win  much,  but  I  tried.  No  one  hated  to 
lose  more  than  Jimmy.  If,  as  tradition 
sa\'s,  English  battles  are  won  on  the 
fields  of  Eton,  T  wonder  if  the  White 
House  was  won  in  a  dining  room  in 
Plains.  The  will  'o  win  certainly  was 
honed,  if  not  forged,  there.  The  two- 
week  Christmas  vacation  u.sualiy  brought 
an  increase  in  the  use  of  the  game  room 
and  the  library,  but  the  year  of  the 
measles  saw  no  such  fun. 

Days  hobble  by 

The  days  in  the  dark  hobbled  by. 
There  was  little  we  wanted  to  say  to 
each  other,  and  less  we  could  do.  Each 
day  I  would  ask  Mother  how  many  days 
until  Christmas,  hoping  there  would  be  a 
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reprieve  from  our  sentence,  but  it  was 
not  to  be.  On  the  24th,  Dr.  Wise  told  us 
that  our  fevers  remained  and  we  must 
stay  in  our  limbo  through  Christmas 
Day.  I  cried.  That  night  the  dreadful 
thought  seized  me:  \\'hat  if  Santa  decid- 
ed not  to  stop?  What  if  he  saw  all  the 
Carter  children's  bedroom  lights  off  and 
thought  we  didn't  live  here  anymore?  I 
comforted  myself  by  deciding  that  if  he 
knew  when  I'd  been  bad  or  good,  he 
surely  knew  I  was  entombed  in  Jimmy's 
room  with  the  measles.  I  also  worried 
about  whether  Santa  would  go  hungry. 
We  hadn't  laid  out  his  midnight  snack. 
Gloria  assured  me  that  Mother  would 
take  care  of  Santa.  A  sophisticated  eight 
years  old,  she  knew  Mother  took  care  of 
Santa  e\  ery  day. 

Christmas  morning 

Sleep  finally  silenced  my  sad,  anxious 
thoughts.  The  next  thing  I  remembered 
was  Mother  gently  caressing  my  brow 
and  saying,  "Ruth,  wake  up.  It's  Christ- 
mas morning."  But  all  was  still  drowned 
in  darkness.  Mother  sat  me  up  in  my  bed 
and  slipped  my  robe  on  me.  Then  she 
took  my  hand  and  led  me  across  the 
room.  Finally,  she  lifted  me  up  and 
placed  me  on  a  seat,  and  guided  my 
hands  to  handle  grips  and  my  feet  to 
pedals.  I  squealed  with  delight.  It  was 
the  tricycle  I  had  wanted  for  Christmas. 
It  was  still  dark,  l)ut  I  didn't  care.  I 
hadn't  been  forgotten,  and  I  was  sure 
that  the  same  hands  that  had  led  me 
through  the  dark  would  care  for  me  until 
I  could  play  with  my  tricycle. 

Perhaps  the  icing  on  the  cake,  though, 
came  when  Mother  turned  on  the  bat- 
tery-powered radio,  and  we  heard  the 
announcer  telling  the  world  about  Jim- 
my, Gloria  and  Ruth,  shut  in  a  dark 
room  on  this  Christmas  day.  We  were  all 
thrilled.  It  was  the  first  time  that  any  of 
the  Carter  family  had  been  publicly  rec- 
ognized. Then,  at  the  request  of  Mother, 
the  announcer  dedicated  a  song  to  us. 
Christmas  was  saved. 

Billy  hadn't  been  born  yet.  He  came 
along  a  few  years  later,  literally  walking 
in  Daddy's  footsteps.  He,  too,  became 
the  same  kind  of  Christmas-giving  man. 

One  January  a  few  \  ears  back,  he  was 
in  his  pick-up  truck,  dri\ing  from  his 
home  to  the  peanut  warehouse,  when  he 
heard  over  his  CB  radio  that  there  had 
been  an  accident  on  the  highway  that 
runs  from  Plains  to  Americus,  four  miles 
out  of  Plains. 

Billy  made  a  fast  U-turn  and  rushed  to 
the  accident.  Two  cars  had  brushed  each 
other  going  in  opposite  directions,  send- 
ing one  car,  an  old,  blue,  four-door  Ford 
sedan,  out  of  control.  It  had  spun  side- 
ways into  a  tree. 

Billy  jumped  out  of  his  truck.  The 
driver,  a  young  black  man,  was  dazed 
and  cut  by  flying  glass,  but  he  wasn't 
seriously  hurt.  In  the  front  seat,  his  wife 


was  crying  and  leaning  over  a  baby  v 
was  bleeding  badly.   Billy  knew 
bleeding  would  have  to  be  slowed 
save  the  child,  so  he  ripped  off  his  nj 
suede  coat,  his  favorite,  week-old  Chr 
mas  gift  from  his  wife,  Sybil.  He  ca 
fully  wrapped  the  baby  in  his  coat,  tlj 
held  the  child  close  to  his  chest  to  kee] 
warm  in  the  chill  morning  air.  When 
ambulance  arrived,  Billy  transferred 
infant  to  the  arms  of  the  attendant,  w 
rushed  the  family  to  the  hospital 
Americus. 

A  week  later,  the  child's  pare 
showed  up  at  the  Carter  house.  TH 
came  to  thank  Billy  for  his  kindness.  1 
baby  was  out  of  danger,  and  they  w^ 
all  right.  The  husband  handed  Billy 
suede  coat.  They  had  washed  the  coal 
an  effort  to  get  the  blood  out.  Billy  did 
mind.  In  fact,  I'm  sure  that  coat  3 
keeps  his  heart  warm. 

Forty-two  years  after  she  rescued  j 
from  my  benign  gloom,  my  mother,  M 
Lillian,  decided  to  become  a  Peace  Coi 
volunteer.  She  never  says  that  it  wa; 
religious  experience,  a  very  deep  a 
personal  confrontation  with  Jesus  Chr 
that  finally  led  her  to  go  to  India.  Bu' 
was.  So,  as  a  68-year-old  grandmoth 
she  decided  to  serve  the  poor  of  India] 
a  nurse  in  a  village  clinic  near  Bomb) 
Before  her  two  years  of  service  w^ 
over,  she  was  to  experience  privatio 
hunger  and  hardships  beyond  anythJ 
she  had  ever  kniown.  Her  letters  to 
expressed  anger  and  despair  over  ( 
treatment  of  the  sick  and  the  poor.  ' 
one  seemed  to  care.  She  confessed  in  q 
letter  that  she  was,  constantly  losing  1 
temper,  that  the  pressiu"es  were  mc 
than  she  felt  she  could  bear. 

But  she  found  peace  and  satisfacti 
in  India,  and  she  had  a  glorious  ChrJ 
mas.  A  letter  dated  January  2,  19fl 
read,  "I  loved  all  the  gifts  you  all  sfi 
me  for  Christmas  and  I'm  almost  afrd 
to  write  this  letter,  but  I  hope  you  w 
understand.  On  New  Year's  my  frien 
have  a  custom  of  exchanging  gifts,  as  ' 
do  for  Christmas.  I  ga\e  all  my  gi 
away  one  by  one.  I  couldn't  help  it.  I  hi 
already  had  the  joy  of  receiving  thei 
and  I  just  had  no  other  way  to  pass  tf 
joy  along  to  these  people  who  have  cor 
to  mean  so  much  to  me." 

No  wonder  she  became  a  Peace  Cor 
\ersion  of  the  "L^nsinkable  Mol 
Brown."  That  kind  of  giving  alvva 
tunis  the  lights  on  in  a  shadowed  .spii| 

Last  Christmas  it  was  our  turn  to  gii 
to  Mother.  On  December  21,  I  receivi 
a  phone  call  from  her.  "I'm  in  the  he 
pital,  Ruth,  and  I  want  to  see  you,"  si 
said.  I  had  neglected  most  of  my  Chrii 
mas  shopping  and  cooking  and  was  plai 
ning  to  spend  the  last  few  days  befa 
Christmas  in  shopping  centers  and  tl 
kitchen,  but  now  I  knew  I  must  go 
Plains  to  see  Mother  (continue 


IT  TOOK  TEN  YEARS 
TO  DEVELOP  A  "TOTAL  SYSTEM 
THAT  DELIVERS  REALTASTE 
INALOWWCIGARETTE. 


A  low  'tar'  cigarette  is  a  complex 
■system  of  interacting  parts. 

The  tobacco.  The  filter.  And 
'even  the  paper 

I      Decade  is  the  first  low  'tar'  in 
'which  all  the  parts  have  been  ar- 
ranged in  perfect  balance  with  each 
other.  This  is  the  Decade  "Total 
System!'  And  this  is  why  Decade  is 
the  first  low  'tar'  with  a  taste  worth 
smoking. 

The  Tobacco.  '^Flavor  Packing',!, 
plus  fifteen  tobaccos  boost  taste. 

We've  developed  a  system  called 
"Ravor  Packing"  that  allows  us  to  con 
centrate  a  special  patented  tobacco 
flavorant  in  each  Decade  cigarette. 

This  is  in  addition  to  our  special 
taste  blend  of  fifteen  fine  tobaccos, 
including  exotic  Turkish,  full  bodied 
Burley,  and  Bright,  a  tobacco  known 
for  its  smoothness. 

Regular  and  Menthol. 


The  Filter. 
Unique  "Taste  Channel"  gives 
first  puff  impact. 

The  Decade  filter  is  a  combina- 
tion of  modem  laser  technology,  plus 
our  own  exclusive  research  design. 
Simply,  we've  created  a  channel 
within  the  filter  to  give  you  that  first 
puff  impact  you've  come  to  expect 
from  only  the  higher  'tar'  cigarettes. 
Which  means  you  get  taste  from  first 
puff  to  last. 

The  Paper.  High  porosity  paper 
controls  bum  rate. 

For  Decade  we  use  only  high 
porosity-cigarette  paper  Ordinary 
paper  inhibits  the  bum  rate,  which 
can  diminish  the  taste  and  create  the 
need  to  pull  harder  when  you  drag. 

With  Decade's  high  porosity 
paper  however,  you  get  an  efficient 
bum  rate  that  delivers  optimum  taste 
with  a  minimum  of 'tar! 


The  result. 
A  completely  new  kind  of  low 
'tar'  cigarette. 

So  try  a  pack  of  Decade  for  your- 
self. Regular  or  Menthol.  And  after 
one  taste  we  think  you'll  agree  that 
our  last  10  years  were  well  worth  the 
effort. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 
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5  mg.  "tar",  0.5  mg.  nicotine  av  per  cigarette  by  FTC  method. 
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instead.  She  had  gone  to  the  hospital 
se\'eral  other  times  and  had  insisted  that 
I  not  he  notified  until  she  was  hack  home 
so  that  I  wouldn't  worry,  so  when  she 
contacted  me  I  dropped  everything  and 
went. 

Gloria  met  me  at  the  airport,  and  to- 
gether we  rushed  to  the  hospital.  We 
found  Mother  suffering  from  a  case  of 
phleliitii,  but  more  from  a  need  for  ten- 
der lo\  e  and  care.  The  rigors  of  cam- 
paigning for  Jimmy  14  to  18  hours  a  day 
had  taken  their  toll.  Now  her  son  had 
been  elected  president,  and  the  string 
had  suddenly  gone  slack.  I  could  see  her 
reaching  out  for  the  love  and  comfort  of 
her  family.  All  of  her  children  were  there 
to  give  it.  The  coui'se  of  life  had  come 
full  circle,  as  it  surely  should.  I  watched 
Mother  grow  stronger  on  a  diet  of  Jimmy 
pushing  her  wheelchair,  her  daughters 
fluffing  her  pillow  and  Billy  "pulling  her 
leg."  Her  feisty,  jesting  banter  replaced 
the  painful,  subdued  voice  with  which 
she  had  greeted  us  earlier. 

On  Christmas  Day  the  family,  includ- 
ing the  grandchildren,  descended  on  her 
hospital  roQm.  As  breakfast  was  served 
to  all,  she  confessed : 

"This  was  the  only  way  I  could  think 
of  to  get  out  of  cooking  for  all  of  you." 
But  we  knew  she  was  just  receiving  the 
gift  she  needed  most:  children  and 
grandchildren  near,  wrapped  in  a  Christ- 
mas package  of  love. 

What  Christmas  is 

1  realize  that  these  favorite  Christ- 
mas vignettes  of  the  Carter  family  have 
something  in  common:  1)  Daddy  aTul 
the  poor  children  of  Plains;  2)  Jimmy, 
Gloria  and  me  in  our  blacked-out  Christ- 
mas; 3)  Billy  with  the  injured  child;  4) 
Mother  and  the  destitute  of  India— bring- 
ing help  to  the  needy,  bringing  light  to 
people's  darkness.  Isn't  that  what  Christ- 
mas is  all  about? 

The  world  into  which  Jesus  was  born 
was  very  giim  and  dark.  The  poignant 
and  tender  stable  scene  with  Mary,  Jo- 
seph and  the  baby,  surrounded  by  ador- 
ing shepherds  and  worshipping  Wise 
Men,  is  so  lovely  that  we  tend  to  forget 
about  the  foreign  troops  who  occupied 
the  country— and  in  a  few  years  would 
attempt  to  cnrsh  it.  The  beauty  of 
Christ's  birth  obscures  the  terrible  plight 
of  the  people  who  lived  under  the  (juis- 
ling  rule  of  King  Herod.  In  an  effort  to 
destroy  the  infant  Jesus,  who  somehow 
threatened  his  throne  while  He  lay  in 
His  crib,  Herod  had  his  troops  murder 
every  male  child  they  could  find  who 
was  two  years  old  or  younger. 

There  is  no  way  we  can  dwell  on  such 
a  massacre  and  joyou.sly  celebrate  Christ- 
mas at  the  same  time.  Understandably, 


we  ignore  the  f  tt  that  a  d  irkness  sur- 
rounded the  Natix'ity,  but  it  was  into  this 
setting  that  "The  Light  shone  in  the 
darkness  and  the  darkness  could  not  ex- 
tinguish it."  God  didn't  curse  the  dark- 
ness and  the  human  race  which  had 
caused  it.  He  sent  us  light.  That  was  the 
first  and  greatest  Christmas  gift.  There 
are  many  who  suffer  darkness  at  Christ- 
mas time.  Maybe  because  it  is  to  be  a 
time  of  joy  and  rejoicing,  the  sadness  and 
depression  are  intensified  for  many  peo- 
ple. We  all  need  the  light  to  shine  away 
our  darkness,  but  it  seems  to  me  that 
Christmas  is  most  truly  Christmas  when 
we  celebrate  it  by  giving  that  light  of 
love  to  those  who  need  it  most.  It  is 
rather  a  painful  contrast  to  recall  such 
moments  of  joy  at  Christmas  as  a  child, 
and  then  later  to  experience  the  dark- 
ness of  despair  as  an  adult. 

One  Christmas  I  planned  a  retreat.  I 
had  invited  a  minister  to  come  and  share 
with  my  classes  the  joys  and  meaning  of 
Christmas.  He  said,  "The  things  we  can- 
not forgive  in  others  are  weaknesses  bur- 
ied deep  inside  ourselves."  I  didn't  like 
what  I  was  hearing,  but  it  had  the  ring 
of  truth.  He  then  told  me,  "God  is  able 
to  reach  into  our  past  and  remove  nega- 
ti\e  relationships  and  reconstruct  them. 
We  discover  a  new  self-image  where  our 
present  store  of  memories  cause  us  to 
react  to  persons  and  circumstances  in  a 
negative  or  destructive  way."  I  began  to 
touch  the  guilt  I  felt  about  how  cruel  I 
had  been  to  ignore  others'  needs.  A  flood 
of  tears  unleashed  a  kaleidoscope  of  bur- 
ied emotions.  He  asked  us  to  bring  Christ 
into  each  unhappy  scene  from  the  past. 


As  I  did,  I  could  feel  a  gradual  release 
from  the  pain.  I  went  to  my  sister  and 
Mother  and  asked  their  forgiveness.  Jesus 
stood  with  me,  and  a  look  of  understand- 
ing and  love  shone  on  His  face. 

That  was  a  new  beginning  for  me. 
Jesus  was  re-boni  in  a  new  way  in  my 
mind.  There,  in  the  midst  of  my  turbu- 
lent emotions,  He  came  in  Peace. 

I  am  still  on  this  jouniey  toward  total 
inner  healing,  but  I  shall  never  forget 
that  Christmas  when  an  unexpected 
comment  changed  my  life. 

I  realize  now  that  I  was  not  alone  in 
my  darkness.  It  has  been  a  revelation  to 
me  to  find  that  many  other  people  have 
experienced  the  same  lonely  Christmas 
depressions,  hurts  and  feelings  of  rejec- 
tion. To  find  the  path  out  of  the  darkness 
has  been  the  gi'eat  gift  of  my  life,  a  gift  I 
now  can  share  with  others. 

This  Christmas,  it  has  become  possible 
for  me  to  open  a  center  for  those  who 
need  the  healing  of  body  and  spirit.  For 
ten  years  I've  dreamed  of  such  a  center, 
and  now  30  acres  of  hills,  lakes  and  trees 
have  become  available.  This  Inner  Heal- 
ing Center,  Holovista  Ranch,  will  pro- 
vide a  place  where  people  may  come  for 
the  healing  of  the  whole  person,  body, 
mind  and  spirit.  The  fulfillment  of  this 
long-awaited,  long-cherished  dream  of 
being  able  to  bring  light  to  the  darkness; 
others  live  in  is,  to  me,  the  best  Christ- 
mas gift  of  all.  End 

To  contact  Ruth  Carter  Stapleton  about 
her  Inner  Healing  Center,  write  to:  Be- 
hold, Inc.,  Box  5S757,  Fayetteville,  N.C.\ 
28305. 


"I  thought  I  might  ask  Amy  Carter  to  stay 
over  one  night." 
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^"Evas  the  night  after. . . 


. . .  and  all  through  the  house,  not  a  creature  was  stirring  except  the  two  of  you  as  you  sipped 
Amaretto  di  Saronno.  The  (mginale,  beautifully  wrapped  for  the  holidays  in  the  green  velvet 
box  with  roses  on  the  coven  The  gift  of  love  from  Saronno,  the  village  of  love.  Whether  you 
give  it,  or  receive  it,  Amaretto  di  Saronno  means  a  memorable  night  aften 
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Kbur  family  % 
health 


By  David  R.  Zimmerman 


Menstruation  and  menopause  are  part  of  all 
women's  lives.  Yet  many  women — and  research 
scientists — still  find  things  to  learn  about  these 
important  subjects.  Here  are  some  new 
discoveries  you  should  be  aware  of. 

RELIEF  FOR  PREMENSTRUAL  PROBLEMS?  A  Dutch 
gynecologic  researcher  reports  that  bromocriptine,  a  new  ch  ug 
that  is  not  yet  hcensed  in  the  U.S.,  eflectively  quells  premenstrual 
symptoms.  (The  drug  is  manufactured  by  Sandoz  Pharmac(!uticals. ) 
"It  seems  probable  that  [bromocriptine]  may  become  the  treatment  of 
choice"  for  premenstrual  tension,  Laszlo  Benedek-Jaszmann,  M.D.  (of 
the  University  of  Utrecht,  wrote  in  the  British  journal  Lancet. 
He  said  several  dozen  women,  whom  he  treated  with  the  drug,  ex- 
perienced "marked"  to  "complete"  relief  of  breast  tenderness  and 
swelling,  abdominal  cramps,  headache,  fluid  retention,  weight  gain  and 
premenstrual  blues. 

However,  two  English  physicians,  who  used  half  the  Dutch  dose, 
report  that  bromocriptine  proved  little  better  than  sugar  piils  in  the 
dozen  women  who  tried  it.  Danish  gynecologic  researchers,  using  the 
same  dose  as  Dr.  Benedek-Jaszmann,  found  significant  imprf)vement 
only  in  the  breast  symptoms  in  the  21  women  whom  they  studied.  The 
Danish  researchers  felt  that  these  results  were  "rather  discouraging." 

Meanwhile,  in  Holland,  Dr.  Benedek-Jaszmann  now  has  treated 
more  than  100  women  with  bromocriptine,  and  says  he  stands  ])y  his 
original  judgment. 

Bromocriptine  has  not  been  tested  yet  in  the  U.S.  against  premenstrual 
syndrome,  but  a  Sandoz  official  in  Canada— where  the  drug  is  licensed 
for  other  uses— says  Sandoz  in  the  U.S.  is  "quite  interested"  in  this 
potential  use.  The  drug's  mode  of  action  is  not  wholly  known"  but  it 
significantly  reduces  serum  levels  of  the  lactation-inducing  hormone 
prolactin,  which  has  l^een  blamed  for  premenstrual  distress. 

UNHELPFUL  FOLKLORE.  Many  women  don't  know  why  or  how 
they  menstruate.  Rather,  two  researchers  say,  they  rely  on  f^nu  -tinged 
folkloric  beliefs  that  threaten  their  health  and  perpetuate  poor 
self-images.  The  credence  that  contemporary  women  giv(?  to  menstrual 
folklore  is  documented  in  a  report  to  the  Journal  of  the  American 
Medical  Association  from  community  health  specialist  Loudell  Snow, 
Ph.D.,  and  family  health  expert  Shirley  Johnson,  Ph.D.,  of  Michigan 
State  Uni\  (>rsity.  They  obtained  tlu  ir  data  through  interviews  with  40 
women  patients  at  a  public  health  clinic.  Their  subjects  tended  to  be  of 
lower  income  and  educational  le\  els,  and  came  from  widely  varied 
ethnic  backgrounds. 

Most  of  the  women  were  handicapped  in  their  knowledge  about 
menstruation  because,  they  said,  nobody  told  them  much  about  it  at  the 
start.  One  Southern  white  woman  said  she  spent  the  afternoon  of  her 
menarche  reciting  a  biblical  verse  she'd  been  told  would  staunch  bleeding. 
A  Mexican-American  woman  remembered  getting  her  first  lesson  on 
female  physiology  from  an  unknown  woman,  by  phone,  because  her  own 
i7iother  was  too  embarrassed  to  discuss  it.  Nice  women,  subjects  said, 
do  not  discuss  menstrual  matters. 

Partly  as  the  result,  over  half  of  these  women  do  not  know  where 
menstrual  blood  comc-s  t'roin— "I'p  there  (continued  on  page  168) 
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TV  EVANGELISTS 

continued  from  page  68  

get  there.  But  Jesus  gives  the  person 
who  will  trust  Him  peace  and  guidance 
in  the  midst  of  these  problems.  Before 
Christ  left  the  earth,  He  told  us  that 
these  things  would  occur:  wars,  heart 
attacks,  an  increase  in  earthquakes,  false 
messiahs,  strange  events  in  the  sky  and 
youth  rebellions.  He  said  not  to  be  dis- 
couraged but  to  look  up  and  rejoice,  for 
Jesus  would  come  soon. 

Yet  om'  Lord  is  neither  fatalistic  nor 
unrealistic.  Jesus  said  he  came  to  give 
man  an  abundant  life  and  to  teach  him 
to  pray  that  the  earth  will  be  as  it  already 
is  in  heaven.  He  wants  us  to  achieve  our 
full  potential.  The  blinders  of  lust  and 
sin  keep  men  from  utilizing  their  full 
abilities  and  creativity.  History  shows 
that  the  Christian  Reformation  produced 
great  men  of  creativity  and  wisdom  in- 
cluding Isaac  Newton,  Johann  Sebastian 
Bach,  Francis  Bacon  and  Rembrandt. 
Today,  those  cultures  that  have  rejected 
Christ  are  suffering. 

America  has  been  unusually  blessed 
in  history.  Founded  on  religious  freedom 
and  trust  in  God,  our  commitment  to 
giving  and  sharing  the  Gospel  has  been 
richly  rewarded.  If  we  listen  to  our 
hearts  and  to  Christ,  I  believe  we  will 
hear  the  resounding  beat:  In  God  We 
Trust.  End 
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No,  Mother, 
"^enol  is  not  foimd 
safer  than  aspirin! 

To  all  concerned  parents!  If  you've  been  confused 
by  advertising  for  a  Tylenol  product  that  claims  it  works 
like  children's  aspirin  but  it's  safer... and  just  as  effec- 
tive when  used  as  directed— you  should  know  this: 

A  U.S.  Government  Agency,  the  Food  and  Drug 
Administration,  has  issued  a  news  release  on  the  find- 
ings of  a  panel  of  experts  appointed  to  study  nonpre- 
scription pain  and  fever  relievers.  Concerning  aceta- 
minophen, the  active  ingredient  in  Tylenol  products,  the 
FDA  states  that  "the  experts  found  no  basis  for  claims 
that  this  ingredient  is  safer  than  aspirin  and  urged  label- 
ing to  warn  against  the  danger  of  liver  damage  from 
overdoses." 

These  experts  recommend  the  following  warning 
for  all  acetaminophen  products,  including  children's 
preparations:  "Do  not  exceed  recommended  dosage  be- 
cause severe  liver  damage  may  occur." 

Parents!  Acetaminophen  was  not  found  to  be  safer 
than  aspirin.  And  you  can  continue  to  feel  secure  if  you 
have  been  giving  your  child  Bayer  Children's  Aspirin 
all  along. 
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continued  from  page  38 

looking  for  romance,  she  did  not  show 
it— but  it  was  not  far  away. 

In  September  the  Princess  met  an 
amusing,  presentable  young  man.  His 
name  was  Roddy  Llewellyn. 

Many  people  who  see  Roddy  for  the 
first  time  find  a  striking  resemblance  to 
Tony.  13oth  have  soft  features,  shagg>' 
hair,  slight  builds  and  the>'  have  many 
of  the  same  mannerisms  in  common. 
Rodiy  is  the  gentler  person,  not  given 
to  rages  and  with  little  aggression— or 
for  that  matter,  ambition. 

Within  days  of  meeting,  the  Princess 
and  Roddy  were  acting  like  old  friends. 
Roddy  would  meet  Margaret  either  at 
Kensington  Palace  when  Ton\-  was  away 
or  in  the  homes  of  mutual  friends.  In 
March  1974,  they  vacationed  in  the 
Bahamas  without  comment,  as  prying 
journalists  were  barred. 

Surprisingly,  on  her  return  to  En- 
gland—Roddy remained  in  Baibados— 
Margaret  was  met  at  the  airport  by  Ton\- 
and  their  son  David.  Solicitously,  Ton\' 
carried  a  mink  for  the  suntanned  Prin- 
cess to  help  combat  the  wintry  weather. 

The  remainder  of  1974  was  a  period 
of  varying  fortunes  for  Margaret  and 
Tony.  According  to  friends,  he  de- 
manded that  she  give  Roddy  up  and  the 
Princess,  struggling  one  last  time  to  be 
an  obedient  and  compliant  wife,  agreed. 

She  did  not  know  that  Tony  had  met 
a  film  production  assistant  called  Lucy 
Lindsay-Hogg.  Nor  did  she  know  that 
Tony  planned  to  take  Lucy  to  Australia 
with  him  while  he  made  a  TV  film. 

Roddy,  naturally  enough,  was  dis- 
traught at  his  sudden  rejection.  He  had 
confided  to  friends  that  Margaret  was 
the  only  woman  he  had  ever  loved;  with- 
out her,  life  would  not  be  worth  living. 
By  Christmas  he  appeared  on  the  verge 
of  a  nervous  breakdown  and  in  January 
flew  to  his  father's  villa  in  Barbados. 

While  Tony  was  in  Australia,  Mar- 
garet—alone—went to  Mustique.  She  and 
Tony  would  be  parted  for  nearly  three 
months,  and  she  looked  on  the  period  as 
a  "trial  separation,"  she  told  friends. 
When  the  separation  was  over,  she 
hoped  that  they  would  be  pleased  to  see 
each  other  and  that  a  degree  of  marital 
harmony  could  be  restored,  if  only  for 
the  children's  sake. 

Just  as  she  was  preparing  to  leave 
Mustique,  Roddy  materialized  without 
warning,  the  victim  of  a  cruel  practical 
joke.  A  friend  in  Barbados— one  hour's 
flight  away— had  handed  him  an  air 
ticket,  saying  it  was  from  Margaret,  who 
missed  him.  Their  meeting  was  strained 
and  embarrassing.  No,  she  had  not  sent 
for  him.  Someone  must  be  playing 
games,  and  she  was,  in  any  case,  on  her 
way  back  to  London. 


Dejected,  Roddy  returned  t(j  Barba- 
dos and  underwent  a  breakdown.  A 
neighbor  aminged  for  him  to  fly  to  En- 
gland, accompanied  by  a  doctor. 

In  Kensington  Palace,  Princess  Mar- 
garet was  preparing  a  huge  welcome 
for  her  husband  and  had  every  hope 
that  Tony  would  want  a  reconciliation. 
But  it  was  not  to  be.  Word  of  Lucy 
slowly  sneaked  through  to  her. 

"Princess  Margaret  confronted  Tony 
and  asked  for  a  separation  that  would 
in\'olve  him  moving  out,"  a  friend  told 
me.  "He  just  laughed  in  her  face." 

Most  affected  by  the  tuni  of  events 
were  the  children,  who  were  subjected 
to  their  pai^ents"  acrimonious  qutUTels. 
And  those  friends  who  visited  Kensing- 
ton Palace,  reported  that  the  atmos- 
phere was  unbearable.  "When  Margaret 
and  Tony  met,  they  just  growled  at  each 
other,"  said  one.  "He  was  living  in  her 
house,  but  was  a  vLrtual  stranger." 

Roddy,  meanwhile,  was  recovering 
from  his  breakdown.  Margaret  kept  in- 
formed of  his  progress  and  when  he  was 
discharged  from  the  hospital  helped  him 
decorate  his  apartment. 

In  the  autumn  of  1975,  there  was  a 
brief  crisis  when  Roddy  took  off  for 
Turkey  without  telling  anyone  and  made 
no  contact  for  over  a  week.  Margaret 
cancelled  her  engagements  for  a  few 
days,  pleading  migraine. 

"Princess  Margaret's  problem  with 
men  is  that  she  is  so  aggressive  that 
nobody  can  tolerate  it,"  a  friend  says. 
"She  has  a  lot  of  time  on  her  hands." 

During  the  winter,  the  situation  with 
Tony  reached  rock  bottom.  Many  eve- 
nings he  would  leave  Kensington  Palace 
and  return  not  much  before  dawn.  When 
in  the  house,  he  closeted  himself  either 
in  his  office  or  in  his  own  Ijedroom. 

"They  hardly  saw  each  other, "  a 
friend  told  me.  "Tony  thought  he  could 
have  a  lovely  affaii'  and  Princess  Mar- 
garet had  to  pretend  to  the  world  that 
nothing  was  happening." 

The  end  of  the  agony  was,  however, 
mercifully  near.  In  March  1976,  Mar- 
garet returned  to  Mustique  with  Roddy. 
This  time  a  photographer  e\'aded  secu- 
rity and  took  a  blurred  snapshot  of  Mar- 
garet, sitting  with  Roddy  and  a  group  of 
friends.  WTien  the  photo  was  published 


in  a  London  newspaper,  the  group  o 
friends  had  been  cut  out,  lending  th( 
picture  a  false  degree  of  coziness.  I 

It  was  an  opportunity  that  Ton\-  hao 
been  waiting  for.  When  Margaret  rel 
turned,  he  demanded  an  immediatj 
separation.  He  had  been  humiliated,  h( 
said,  by  publication  of  the  photo. 

"He  was  devilish  cunning  with  hi' 
timing,"  I  was  told.  "Princess  Margare 
was  made  to  look  the  guilty  party." 

On  March  10th  there  was  a  statemeii 
from  Kensington  Palace.  "H.R.H.  The 
Princess  Margaret,  the  Countess  o 
Snowdon,  and  the  Earl  of  Snowdon  hav( 
mutually  agreed  to  live  apart.  The  Prin 
cess  will  carry  out  her  public  duties  ant' 
functions  unaccompanied  by  Lord  Snow 
don.  There  are  no  plans  for  divorce 
proceedings." 

Tony  made  his  first  statement  aboull 
the  separation  in  an  emotional  television 
interview.  Sitting  in  an  empty  Kensing- 
ton Palace,  Princess  Margaret  watched 
her  husband's  moist-eyed  perfoiTnance 
and,  despite  herself,  was  forced  to  ad- 
mire it.  "She  had  never  seen  such  good 
acting,"  a  friend  reported. 

The  summer  after  the  separation, 
Tony  made  another  documentary  for 
television.  Lucy  was  his  production  as- 
sistant. It's  said  that  he's  contemplating 
remarriage,  although  a  divorce  from 
Margaret  has  not  been  discussed. 

"I  don't  see  myself  ever  marrying 
again,"  the  Princess  told  a  friend  recent- 
ly. "As  a  member  of  the  Royal  Family, 
one  is  used  as  a  figurehead,  and  being 
the  sister  of  you-know-who,  I  would  put 
her  in  a  difficult  position.  Anyway,  it 
would  be  too  much  of  a  bore." 

Although  marriage  seems  out  of  the 
fjuestion,  Margaret  is  still  very  close  to 
Roddy,  and  at  her  request  he  is  invited 
to  weekend  house  parties. 

"Roddy  is  an  angel  vyith  her,"  a  close 
friend  tells  me.  "Sometimes  I  think  he 
is  the  only  man  wh»  has  ever  treated 
Princess  Margaret  properly.  She  is  very 
protective,  very  concerned  about  him. 
The  relationship  has  gone  on  to  another 
stage.  She  mothers  him  and  they  talk  on 
the  phone  nearly  every  day. 

"Roddy  is  very  correct  with  Margaret. 
No  one  has  ever  heard  him  call  her  any- 
thing-else  but  Ma'am."  End 


"You  never  see  them  giving  us  a  break  like  that.'' 
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/Varning:  The  Surgeon  General  Has  Determined 
rhat  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


Salem  s  the  cigarette  you'll  really  enjoy  Gr 

taste.  Fresh  menthol.  That's  enjoyment. 

Salem  100s  &  King. 

,.>'         .  .  18  mg.  "tar",  1.2  mg.  nicotine  av.  per  cigarette,  FTC  Report  DEC,  76. 


Duncan  Mines  Deluxe H.. 
so  moist  and  delicious 
rhey  mighr 
<  norwoir 


vtttow 


ir^  frosted. 
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THE  AMERICAN  FAMILY 
By  James  A.  Michener 


A  distinguished  author  looks  at  an  embattled 
Americaninstitution— and  tells  why  it  must  survive. 

Before  I  make  my  guess  as  to  taken  into  the  home  of  one  of  the  would  warrant,  but  everything  I 

the  future  of  the  American  fam-  rare  women  of  this  world.  She  have  seen  subsequently  con- 

ily,  the  reader  has  a  right  to  cared  for  abandoned  children,  so  firms  that  early  judgment, 

know  my  bias.  I  strongly  favor  that  I  grew  up  surrounded  by  I  have  found  that  women  and 

family  life  for  objective  reasons  kids  my  own  age.  I  knew  tre-  men  who  find  emotional  securi- 

and  from  personal  experience.  mendous  love;  the  roistering,  ty  within  a  family  structure  usu- 

I  do  not  know  who  my  parents  noisy,  rowdy  kind  that  comes  ally  lead  more  satisfying  lives.  I 

were.  I  spent  crucial  periods  of  from  large  numbers.  think  of  an  unmarried  woman 

my  life  in  a  poorhouse,  where  I  These  early  experiences  may  in  our  town  who  assumed 

saw  the  sad  result  of  family  life  have  conditioned  me  to  prize  responsibility  for  her  widowed 

disintegrated.  Luckily,  I  was  family  life  rather  more  than  facts  (continued  on  page  158) 
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"Don't  talk  to  that  Santa 
Glaus,"  Judith  said,  pulling 
her  son's  arm.  "Come  on 
Let's  just  keep  walking." 

It  was  snowing  on  Fifth  Avenue.  There     in  taxicabs,  which  was  a  new  one. 
seemed  to  be  a  million  people  and  thou-        "Why  why.'"  asked  Joshua,  allowing 
sands  of  Santas.  It  was  a  record  year  for     himself  to  be  tugged  along.  He  kept  his 


Santas;  she  had 
never  seen  so 
many.  There 
were  Santas 


eyes  on  the  Salvation  Army  Santa  until 
the  red-suited  stranger  was  finally 
swallowed  up  by  the  crowd. 

"We're  late,"  said  Judith.  "We  are 
very,  very  late."  She  absolutely  could 
not  forgive  the  tone  of  voice  she  used 
on  her  son — exasperated,  holding  some 
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hidden  threat — but  there  seemed  no 
escaping  it.  "We  have  caramel  apples 
at  home,"  she  added,  hoping  to  im- 
prove matters  somewhat. 

Suddenly  it  stopped  snowing  and  the 
temperature  dropped  a  few  degrees. 
The  sky  was  hard  and  gray;  it  was  like 

lllll<:tratinn  hu  rhii/-li  Wilkmcnn 


living  inside  of  a  refrigerated  bullet. 
All  around  them  were  unbroken  fam- 
ilies, as  charming  as  new  coys. 
Ahead    loomed    another  Santa. 

Maybe  it  would  be  better  to  get  off 
of  Fifth  Avenue.  But  Madison  was  just 
as  bad,  and  Park  this  year  was  a  veri- 


ible    minefield  of 
Santas.  "Give  to  .  .  ." 
the   Santa  chanted. 
^Wpll|^^s''*eli  'kiiSIl 

breathing  out  billows  of  vapor.  He  was 
just  Tony's  height — but  his  false 
whiskers  had  (continued  on  page  146) 


Red  Modenic: 

all  the  excitement  of  pure 
design,  fluid  form.  Asymmetric  yoke 
slides  up  to  a  side  how,  tied 
over  and  showing  one  alluring 
shoulder.  By  Hubert 
Latimer;  of  crepe-back  satin;  $260.  , 


Redder-than-Red:  A  longshirtdr 
that  spreads  like  a  quietly 
ha  nked  fi  re.  Big  tent-shape,  with  di 

V-neck,  gathered  in  by  its 
ivide,  shiny-red  belt.  By  Miejuette;  of 
polyester  crepe  de  chine,  $118. 


Create  your  own  Christmas  artistry  with 
one  of  the  easiest  materials  tmagin- 
able-play  dough.  The  humble  ingredi- 
ents of  salt,  water  and  flour  (ail  at  your 
fingertips)  can  be  shaped  into  some- 
thing as  elaborate  as  a  tx3untiful  della 
Robbia  wreath  (opposite  page)  or  more 
modestly,  the  fruitful  candleholders  (this 
page),  Or  set  your  imagination  free  to 
pattern  fun  designs  of  your  own-small 
masterpieces  that  say  --Merry  Christ- 
mas" for  years.  Instructions  on  page 
170.  By  Nathan  Mandelbaum,  Director 
of  Interior  Design, 


Top:  A  wreath  of  evergreens  to  hang  on  wall  or  windows, 
sweetened  with  tissue  paper  roses  and  ribbons.  Beneath 
the  wreath:  Greenery  garlands  bunched  with  roses  and  tied 
with  fresh  gingham  to  swag  around  a  mantel,  a  window,  a 
door  Lower  left:  Extravagant  masses  of  red  roses  and  spicy 
bows  form  a  topiary  tree.  Pretty  to  save  from  year  to  year. 
Lower  right:  Not  the  usual  Christmas  tree,  but  a  taper  of 
beautifully  intertwined  roses,  greens  and  ribbons  to  greet 
guests  in  the  entry  hall  or  at  the  foot  of  the  stairs. 

Photographs  by  Allen  Vogel  Styrofoam  forms 


Quite  a  trick  to  make 
banks  of  roses  bloom  in 
December  and  stay  on  in 
glorious  profusion.  But 
the  secret  of  these  fair 
flowers,  with  layers  of  del- 
icate translucent  petals, 
lies  in  the  making. 
Lengths  of  tissue  paper 
are  folded,  clipped  and 
curled  to  revive  the 
charming  tradition  of 
renewed  life  and  hope  as 
symbolized  by  the  Christ- 
mas rose.  Detailed  in- 
structions are  on  page  154. 


LHJ's  delicious  make-at-home  cookies 
(see  our  Cookie  Book).  Stage  a  raid  on 
your  cookie  jar  or  comb  your  food  shop's 
shelves  for  well-defined  and  familiar 
shapes  such  as  Lorna  Doones.  hearts, 
shells,  animals,  alphabets,  fat  little 
fishes.  Complete  how-to's.  page  142. 

Fhotos'^phv  by  Alten  Vogel.  Grayblock  i     or-..- .  'i  M  j  Jhe'.u'es 
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COOKIE 
CONSTELLATION 


Here,  upon  the  midnight 
clear,  these  heavenly  cookies 
mark  just  the  beginning 
of  the  Journal's  Christmas 
Cookie  Book  '77.  Our  Yule- 


time  treats  are  all  made  with 
love  and  togetherness  to 
delight  family  and  friends. 
The  celestial  stars  here  are 
carved  out  of  the  same  sugar 


cookie  dough  (by  pattern  patterns  '  " 

or  cutter).  No  two  alike.  for  man-in 

Follow  our  flights  of  fancy—  the-moon  and 

from  stained  glass  to  Penn-  Bethlehem  star 

sylvania  Dutch— or  dream  start  on  page  156. 

your  own  jubilant  ideas.  By  Sue  B.  Huffman,  Food  Editor/ 

Basic  recipe  and  Cookie  Book  77  photO£raphs  by  Nick  Samardge 
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HOLIDAY 

TREE 

MAGIC 

Behoid,  the  pure  enchantment 
of  our  magical  grove.  Watch 
the  wondrous  surprise  these 
make-believe  trees  bring  to 
surveyors  of  all  ages.  The  three 
tall  pines,  easy-to-do  and 
incredibly  edible,  grow  from 
rising  stars  (six-pointed)  of 
crisp  molasses  dough. 
They're  simply  cut  in 
graduated  patterns  and 
stacked  on  wooden  dowels 
Deck  their  spreading 
boughs  with  red  lico- 
rice candles,  winter 
visions  or  snowy 
icing  from  your  own 
fantasy.  Direc- 
tions and  recipe  are 
on  page  112. 
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LHJsTOP 
TWENTY 

The  most  make-able  bake-ables!  We  made 
a  list  and  checked  it  twice— to  whittle  the  vast 
cookie  field  down  to  20  all-around  favorites. 
Some  are  LHJ  originals,  such  as  taking  a  rich 
pecan  pie  and  cutting  it  down  to  cookie  size. 
Others  are  good  old-fashioned  treats.  No 
matter  how  many  of  these  you  try,  we  promise 
you'll  want  more.  Recipes,  page  120. 


HOLIDAY  WREATH,  left 

light  and  festive  circle. 
CRANBERRY  DROPS, 

right,  tart  and  delicious. 


DUTCH  FRUIT  BAR: 

Chewy  diamond  of 
fruits,  almond 
honey. 


V 
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MADRID  TWIST: 

A  hint  of  orange. 
Not-too-sweet. 


BOURBON  BALU 

No  baking; 
let  age  for  3  days. 


Two  from  Austria: 
LINZER  SQUARE,  above,  with  rasp 
berry  jam.  Walnut-y  VIENNESE 
CRESCENT  left. 

JAM  CRESCENT: 

Mini-turnovers, 
plumped  with  preserves. 


41 


FRUITCAKE  COOKIE: 

A  fat  baby-cake,  fragrant 
with  dark  rum,  candied  fruits. 


APRICOT  FOLDOVER,  top, 
adorable  little  Danish.  OLD- 
FASHIONED  SUGAR,  right:  Qur 
one  recipe  makes  7  dozen  cookies. 
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CHEESECAKE  DREAM:  Could 
be  the  best  thing  you've  ever  tasted. 
Easy  and  incredibly  rich. 


POPPY  SEED:  A  peppy  round, 
speckled  with  seeds. 


1 


i 
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CHRISTMAS  SHORTBREAD: 

Classic  Scottish  recipe  —then  spread 
with  chocolate! 


SARAH  BERNHARDT: 

Something  to  swoon 
over.  Chocolate 

truffle  on  a  macaroon. 


BRANDY  SNAP:  Delicate 
crunch;  cooled  around  the 
handle  of  a  wooden  spoon. 


MELTING  MOMENT: 

The  name  says  it  all.  With  a 
whisper  of  orange. 


PECAN  DELIGHT: 

A  not-too-rich, 
teenie  pecan  pie. 


GREEK  COOKIE  PUFF:  A 

powdery  trio;  anise  and  lemon 
peel  are  fragile  flavorings. 


FATTIGMAND:  Fun  from  Norway. 
A  deep-fried  bow  tie, 
dusted  with  confectioners'  sugar. 
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FOR 
SANTA 

Cookies  that  are  child's  play— fun 
for  young  chefs  to  make  or  bake, 
perhaps  to  wrap  and  give  away  to 
classmates  and  grandparents.  A 
simple,  joyous  task  (under 
your  watchful  eye).  A 
special  treat  for  Santas 
weary  from  Christmas 
hustle-and-bustle.  With  a 
plate  of  these  goodies.who 
wouldn't  keep  the  reindeer 
waiting?  Recipes,  page  116 
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HOUSE 
MOUSE 

Stir  and  form 
little  critters 
from  no  bake  dough 
Raisin  ears,  gumdrop  eyes 


ROLY-POLY 

Happy  gingerbread  man 
made  from  a  mix  plus 


simply 
water. 


JACK 
FROSTIES 

Ice  cream  sandwiches  hj  ■  dhH  of 
vanilla  in  dough;  chocolate  fro-.  r 


Paintbrush  cookies  — food  coloring 
stroked  on  snappy  cut  out  shapes 


10  more  grace 


fUnpbelTs'boiitest 
groceries  forSyears. 

Send  tts  an  idea  like  the  ones  on  the  yellow  panels 
on  Campbell's  Soup  labels  and  you  could  win 
one  of  thousands  of  exciting  prizes. 


Winner  will  have  choice  of  either  a 
$20,000  check  now  or  a  check 
each  month  for  five  years  based  on 
Spring,  1977,  U.S.D.A.  Family 
Economic  Review  "Liberal  Plan" 
for  costs  of  feeding  a  family  of  four 
with  two  school-age  children.  All 
other  free  grocery  prizes  will  use 
the  same  formula. 


you're  like  most  women,  you  have  a  favorite 
of  serving  or  using  Campbell's  Soup, 
laybe  it's  an  original  recipe  using  Campbell's 
p.  Or  maybe  it's  a  special  way  of  garnishing 
D.  Or  maybe  you  have  a  way  of  mixing  two  soups 
jther  to  create  your  own  soup, 
ust  follow  the  official  rules  and  mail  your  entry 
ig  with  the  yellow  panel  from  the  back  of  any 
ipbell's  Soup, 
here's  what  you  could  win: 

rrand  Prize.  Free  groceries  for  five  years  (or 
20,000  cash). 

runner-up  prizes  of  free  groceries  for  one  year 
)r  $4,000  cash). 

0  prizes  of  free  groceries  for  one  month  (or  $300 
ash).. 

,000  prizes  of  a  free  case  of  Campbell's  Soup  (48 
ans,  any  kind). 

0,000  prizes  of  Campbell's  Cookbooks. 

bu  have  a  way  with  Campbell's.  Tell  us  about  it. 

e's  How  to  Enter: 

le.  or  hand-print  clearly,  your  idea  on  an  official  entry 

)r  a  plain  sheet  of  paper  no  lar'ger  tfian  8'/  x  11"  (onf 

nly)  Be  sure  to  include  the  following  information  with 

jea:  the  variety  of  Campbell's  Soup(s)  utilized  and  your 

ete  name,  address  and  zip  code.  Your  idea  must  use  one 

re  varieties  of  Campbell's  Soup  Mail  your  entry  to 
!"bell's  Soup  "YOU  HAVE  A  WAY  WITH  CAMPBELL'S" 
'i  EST,  P.O.  BOX  8251,  BLAIR,  NEBRASKA  68009. 

tfi>",  must  be  received  by  February  18,  1978  Enter 

iii'"  s  as  you  wish,  but  mail  each  entry  separately  Each 


entry  submitted  must  be  accompanied  by  a  yellow  panel  cut  from  the  back  of  any 
variety  of  Campbell's  Soup. 

3.  Entrieswill  be|udged  underthe  supervision  of  theDL,  BLAIR  CORPORATION,  an 
independent  judging  organization,  whose  decisions  will  be  final  on  all  matters 
relating  to  this  contest.  All  entries  will  be  ludged  on  the  basis  of:  (A)  originality 
(10°o),  creativity  (30%),  appropriateness  of  the  idea  (40%)  and  (B)  ease  of  prepara- 
tion of  the  idea  (20°o).  Entries  preliminarily  judged  as  potential  major  prizewinners 
(top  fifty-five  1  551  )  will  be  tested,  under  the  supervision  of  the  judging  organization, 
and  final  major  prizewinner  determination  will  be  made,  based  upon  the  appearance 
and  taste  of  the  finished  dish. 

4.  Entries  submitted  are  not  limited  to  any  category.  They  may  be  for  main  dishes, 
appetizers,  snacks%r  desserts  or  soup  combinations.  Entries  must  include  directions 
for  preparation,  mixing,  cooking,  tempe'rature  setting,  cooking  time  and  state  all  the 
ingredients  used.  Ingredients  must  be  readily  available  and  given  in  level  standard 
American  measurements, 

5.  All  potential  winners  will  be  required  to  sign  an  affidavit  certifying  that  their 
entries  are  their  own  original  idea,  have  not  been  previously  published,  have  not  won 
a  previous  prize  or  award,  and  that  they  have  followed  the  off  icial  rules  of  this  contest. 
All  entries  submitted  become  the  exclusive  property  of  Campbell  Soup  Company,  and 
none  can  be  returned.  Entry  into  the  contest  constitutes  permission  to  use  ideas, 
names  and/or  likenesses  of  entrants  in  any  manner  by  Campbell  Soup  Company,  its 
advertising  or  public-relations  agencies. 

6.  This  contest  is  open  to  residents  of  the  U.S.A.  except  employees  and  families  of 
employees  of  Campbell  Soup  Company,  its  affiliates,  advertising  agencies,  the  D.  L. 
Blair  Corporation  and  those  involved  in  the  preparation  of  food  or  recipes  on  a 
professional  basis.  Void  where  prohibited  by  law  Subject  to  all  federal,  state  and 
local  laws  and  regulations.  All  prizes  are  non-transferable  and  no  substitution  for 
prizes  IS  permitted.  Limit  one  prize  to  a  family.  All  tax  liability  for  prizes  is  the  sole 
responsibility  of  the  winners  All  prizes  will  be  awarded  In  the  event  of  a  tie. 
duplicate  prizes  will  be  awarded 

7.  For  the  names  of  major  prizewinners,  send  a  separate,  self-addressed,  stamped 
envelope  to:  Campbell's  Soup  '  YOU  HAVE  A  WAY  WITH  CAMPBELL'S"  CONTEST 
PO  BOX  8262,  BLAIR.  NEBRASKA  68009 


My  «vay  with  CampbeU^s 


I   

I   

I  

I  zzzzzzzzzzz: 

I  Variety  of  Campbell's  Soup(s)  used: 

I  Name  

I  Address  


-State. 


-Zip_ 


Mail  entry  to: 

1^      "YOU  HAVE  A  WAY  WITH  CAMPBELL'S"  CONTEST,  P.O  80X825).  BLAIR,  NEBRASKA  68009J| 


You  have  a  way  ivith  CampbelTs. 


GIFTS  FOR 
THE  CHEF 

A  potpourri  of  presents— new 
gadgets,  aids  for  your  kitchen 
garden,  even  a  spirit  to  sample. 
What's  shaped  like  a  skillet  and 
hangs  on  a  hook?  Cooking  Wheels- 
ten  recipes  on  each  side— of  James 
Beard's  favorite  dishes.  American,  Inter- 
national and  Diet;  $1.50  each.  Take  a  spin. 
•  For  fast  tacos,  enchiladas,  tostadas— a  tor- 
tilla press  of  cast  aluminum.  Turn  out  stacks 
of  flat  rounds  as  fast  as  you  can  say  "muchas 
gracias."  From  Nordic  Ware,  $9.95.  •  One  of 
the  many  accessories  for  food  processors— 
"pain  de  mie"  French  bread  pan  bakes  a  slim, 
round  loaf  that  gets  sliced  via  machine  disk 
for  canapes  or  melba  toast.  Two  pans  plus 
matching-size  meat  and  cheese  slicer;  Cui- 
sinart,  $25.  •  Hang  herbs  in  your  kitchen  or 
greenery  anywhere— hanging  planters  with 
separate  saucers,  8-foot  cords,  even  S-hooks 
for  installation.  Rounded  wood-tone  plastic, 
8",  $2.98;  geometric,  10",  $3.98.  Both,  Rub- 
bermaid. •  Light  up  your  plant's  life— with  a 
plug-in  fluorescent  bar  of  light  that  can  shine 
under  shelves,  in  cabinets,  wherever  the  sun 
doesn't.  Bright  Stik  Gro  and  Sho  by  General^ 
Electric  (lifespan:  5,000  hours) ,  $19.95.  • 
This  Wild  Turkey  is  to  sip,  not  slice. 
It's  the  name  of  a  brand-new  bour- 
bon-based liqueur,  $15. 


i 


CRANBERRY 
CAPERS 


Let's  hear  it  for  those  merry  berries 
—America's  own  sweet-tarts.  Lively  lit- 
tle devils— in  fact,  a  good  firm  berry  will 
bounce.  •  Rich  in  Vitamin  C  (sailors 
used  to  munch  the  ruby  reds  against  dread- 
ed scurvy  I .  •  Bit  of  trivia:  To  the  Pilgrims, 
the  pink  cranberry  blossom  looked  like  the 
head  of  a  crane.  This  led  early  settlers  to 
call  the  crimson  berry  a  "crane  berry,"  later 
shortened  to  "cranberry."  •  Cranberry 
sauce  is  almost  as  easy  to  make  as  opening 
a  can.  Combine  1  lb.  berries  with  2  cups 
sugar,  2  cups  water;  simmer  till  they  pop. 
Chill.  •  //  you  serve  the  canned  kind,  mush 
it  up  so  it  doesn't  lie  there  quivering. 
•  Cranberries  freeze  beautifully— right  in 
their  own  box  or  plastic  bag.  •  To  string 
a  garland,  sew  a  double  strand  of  thread  in 
3-foot  sections.  Tie  together.  For  fun,  mix 
with  popcorn  or  wrapped  hard  candies.  • 
Fill  a  silver  or  crystal  bowl  with  water,  add 
cranberries  /they'll  float)  and  flowers; 
surround  with  greens.  •  Create  a  mistle- 
toe ball.  Cover  a  styrofoam  ball  with 
fancy  ribbons  and  cranberries  stuck 
on  straight  pins.  Hang  with  mistle- 
toe—and win  a  kiss. 

Illustrations  by  Rainbow/Grinder 
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JOLLY  AND  QUICK 

A  gathering  of  holiday  microwave  tips — 
all  shortcuts  on  Christmas  classics.  • 
Roasting  chestnuts?  Cut  time  by  cutting 
an  X  on  flat  side  of  nut.  Place  1-2  dozen  in 
uncovered  shallow  dish.  Heat  1  minute; 
let  stand  5  minutes.  Triumphantly  peel  off 
shells.  •  To  plump  up  raisins  for  holiday 
baking  and  sauce-making,  cover  raisins 
with  water,  heat  for  3  minutes;  let  stand 
2  more.  Drain  and  use.  •  Flame  your  plum 
pudding  by  warming  brandy  (2  T.  to  % 
cup)  in  glass  measuring  cup  for  only  15 
seconds.  Ignite!  •  Melt  chocolate  right  in 
its  v.  rapper.  Place  squares  seam-side  up  on 
plate:  b-  ^^t  11^-2  minutes.  Ready  and  run- 
ny. •  Soi^<^n  up  hard-as-a-rock  brown 
sugar.  ■  t  opened  box  in  microwave  with 
a  cup  of  oot  water.  Start  for  lV^-2  minutes 
(1/4  box);  2-3  minites  (full  box).  •  Extra 
juice.  To  squeeze  lemons,  limes  and  or- 
ang'='s  more  easily,  put  single  fruit  in  oven 
for  30  seconds.  •  Leftover  mincemeat  pie? 
If  refrigerator-cold,  warm  up  30-45  sec- 
onds. •  After  "our  Christmas  feast,  pass 
toasty  towels.  VVtt  washcloths  in  water- 
lemon  juice;  wring  out.  Heat  30  seconds. 


MIRACLE  MACHINE 


The  star  on  the  kitchen  Christmas  tree  this  year 
is  the  food  processor.  And  you  can  whisper  to 
your  Santa  that  now  there's  one  for  just  about 
every  pocketbook,  from  a  list  of  around  $80  to 
$225.  (Shop  around  for  special  sales.)  What  a 
food  processor  basically  is— a  single  motor 
base  (either  direct  drive  or  belt  driven)  with 
a  bowl  and  a  variety  of  blades  and  disks  that 
whirl  through  such  time-consuming  tasks  as 
shredding,  slicing,  chopping,  pureeing,  grating 
cheese  and  bread  crumbs,  grinding  meats, 
making  pastry  and  kneading  bread  dough.  Very 
impressive— and  what  it  promises,  it  delivers. 
We  have  long  since  been  using  one  in  the  test 
kitchens  and  now  couldn't  imagine  working 
without  it.  If  a  recipe  calls  for  2  cups  of 
chopped  onions— whir-r-r-r— and  it's  done  with 
the  flick  of  a  wrist.  One  word  of  caution:  its 
speed  can  be  overwhelming  the  first  few  times 
you  try  it.  A  few  ticks  of  the  clock  too  long  and 
whole  leaf  spinach  can  go  from  nicely  chopped 
to  a  slush  of  baby  food.  This  machine  can  be 
your  right  hand  at  making  such  great  peasant 
dishes  as  cabbage  soup  or  beef  stew  or  such 
gourmet  heights  as  a  pate  brisee  or  Bearnaise 
j  sauce  in  seconds.  For  couples-only,  it  may  be 
,  argued  that  it  takes  as  much  time  to  wash  the 
L  bowl  as  to  mince  by  hand— but  for  anyone  who 
\    loves  to  cook,  it's  simply  miraculous. 


1  in 


Asanchvich  is  asandwich, 
but  a  Manwich  is  a  meal. 

'      Freddie  on  the  left  thinks  his  cold 
andwich  is  just  that,  a  cold  sandwich, 
ie'd  rather  have  a  Manwich  like  his 
riend  Bobby,  because  a  Manwich  is 
lot  and  hearty.  More  like  a  meal 

Manwich  is  a  sloppy  joe  made 
vith  your  fresh  ground  beef  and 
lunt's  Manwich  Sauce.  And  what  a 
hick  sauce  —  with  tomatoes,  sweet 
nions,  crisp  bell  peppers  and  a  special 
'lend  of  10  spices  and  seasonings. 

The  next  time  you're  thinking  of 
laking  a  sandwich,  remember  Bobby 
nd  make  a  Manwich  instead. 


Here's  another  way  to  make  a  Manwich: 
Mexican  Manwich 

1  lb.  lean  ground  beet 

1  (1  5'/2  oz.)  can  Huntls  Manwich  Sandwich  Sauce 

2  tablespoons  diced  canned  green  chilies 
%  tablespoon  hot  pepper  sauce 

teaspoon  salt 
6  hamburger  buns 
1  cup  shredded  Cheddar  cheese 

Saute  ground  beef  in  1 0"skillet  until  beef  loses  its  redness, 
dram  excess  fat  Stir  in  Hunt  s  Manwich  Sauce,  green  chilies. 
pepper  sauce  and  salt,  simmer  5-10  minutes  fvleanwhile,  wrap 
buns  tightly  in  foil,  heat  thoroughly  about  10-15  minutes  at  375  • 
Spoon  equal  portions  of  sloppy  )oe  fillings  on  bun  bottoms,  top 
each  with  cheese  and  bun  tops  Makes  six  servings  For  12 
servings,  use  the  Family  Size  (27'/?  oz  )  can  of  Manwich,  double 
other  ingredients 

For  our  free,  33-page  Manwich  recipe  booklet,  send  25C  to 
cover  postage  and  handling  to:  50  Famous  Manwich  Recipes. 
Manwich  is  a  registered         Hunt-Wesson  Foods,  Inc  .  P  O  Box  16757,  Irvine,  CA  92714 
trademark  of  HWFI  £1977 


TREE  MAGIC 

continued  from  page  103 

Making  any  one  or  all  three  of  our 
magical  trees  is  surprisingly  simple  if  you 
follow  our  directions  carefully.  First 
thing  is  to  turn  back  to  page  103  and  ex- 
amine the  trees  to  understand  just  how 
they  are  constructed.  You'll  notice  that 
there  are  three  sizes— the  largest  has  the 
tiny  candles,  the  medium-size  has  tiny 
circles  topped  with  dragees  on  each 
point  and  the  smallest  has  "snow"-cov- 
ered  houghs.  Each  tree  is  built  on  the 
same  principle:  Starting  with  a  wooden 
dowel  centered  on  a  styrofoam  base,  we 
stacked  six-pointed  gingerbread  stars, 
each  star  separated  by  gingerbread  cir- 
cles to  give  dimension.  Each  tree  is 
topped  with  a  five-pointed  star.  A  further 
subtlety  is  that  we  alternated  dark  and 
light  stars  (a  simple  matter  of  baking 
lialf  the  stars  a  bit  longer)  to  gi\e  the 
tree  further  dimension  and  character. 
Make  as  many  or  as  few  trees  as  you 
wish,  but  don't  try  to  make  more  than 
one  batch  of  dough  (recipe  follows)  at 
a  time.  (You'll  find  that  it  will  be  too 
difficult  to  mix  more  quantity  than  we 
suggest.)  Trees  are  fully  edible,  of 
course,  but  if  you  want  to  keep  them 
around  for  decoration,  be  sure  to  choose 
a  coolish  spot.  If  you  keep  them  on  dis- 
play for  more  than  two  or  three  days,  it's 
probably  not  a  good  idea  to  let  people 
eat  them.  Dust  does  gather.  And  now, 
on  with  the  show. 

MOLASSES  COOKIE  DOUGH 

V2  cup  sugar 

Vz  cup  shortening 

V2  cup  light  molasses 

3  cups  unsifted  all-purpose  flour 

IV^  teaspoons  allspice 

1  teaspoon  cinnamon 

V2  teaspoon  baking  soda 

Va  teaspoon  salt 

1  egg,  lightly  beaten 

Jn  a  small  saucepan,  combine  sugar, 
shortening  and  molasses  and  heat  to  boil- 
ing, stirring  occasionally.  Remove  from 
heat,  pour  into  large  mixer  bowl.  Cool. 

Meanwhile,  in  medium  bowl,  combine 
dry  ingredients.  Add  egg  to  cooled  mo- 
lasses mixture.  Beat  at  low  speed  until 
well  mixed.  Gradually  add  1%  cups  flour 
mixture  to  molasses  mixture  beating  lui- 
til  well  combined.  With  wooden  spoon, 
stir  in  remaining  flour  mixture  to  make  a 
stiff  dough.  Wrap  and  refrigerate  if  need- 
ed, until  firm,  about  3  hours.  (Can  he 
prepared  in  advance  and  refrigerated  up 
to  I  week.) 

DECORATIVE  ICING 

Tliis  is  enough  icing  to  decorate  all  three 
trees;  il  is  also  a  good  all-purpose  Christ- 
mas cookie  icing.  It  keeps  icell  for  up  to 

2  tveeks  al  room  temperature. 

3  egg  whites 

V2  teaspoon  cream  of  tartar 

1  package  (16  02.)  confectioners'  sugar 


OTHER  DECORATIONS  AND  MATERIALS 

3  red  licorice  strings  (38  inches  each),  cut  Into 

%-inch  pieces 
Assorted  food  colorings 

Wooden  dowels,  %  inch  in  diameter  (you'll  neec 
15-inch  length  for  the  large  tree,  13-inch  for  1 
medium  and  11-Inch  for  the  small) 
Styrofoam  for  base.  Each  base  is  about  11x2  inc 
1  bottle  silver  dragees 

Cutting  out  star  patterns:  We  give  patterns 
stars  in  six  sizes,  one  within  the  other.  We  shi 


onK  half  of  each  pattern.  Trace  the  half  we  sh 
onto  waxed  paper,  then  turn  the  page  around  .1 
trace  the  other  half.  Cut  each  pattern  out  and 
aside.  Each  tree  uses  two  stars  of  each  requi) 
size.  After  you'xe  cut  out  \()ur  dough,  bake  lig 
colored  cookies  8  miiuites,  dark  colored  11  to 
miiuites. 

LARGE  TREE 

You  will  need  to  make  two  batches  of  Molas 
Cookie  Dough  to  give  you  12  star-shaped  cool 
(two  of  each  size  shown  in  the  diagram  gi' 
above)  and  26  circles.  ( Use  any  lefto\  er  dough 
extra  cookies 

Preheat  ox  en  to  350'' Grease  two  large  cod 
sheets;  set  aside.  Remox c  one  i)atch  of  dough  fr 
refrigerator  and  di\  ide  in  lialf.  Onto  Hghtly  flou 
pastry  cloth,  roll  ont  half  the  dough  to  3/16-ii 
thickness.  Place  as  inaTiv-  star  (continu 
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Select  Cheddar. 


But  you  don't  have  to  select  between  them. 
Enjoy  the  select  flavor  of  spreadable 
Cracker  Barrel,  regular  and  smoked 
flavors,  and  the  select  flavor  of  Cracker 
Barrel  cheddar  cheese  in  the  stick.  Add  a 
few  crackers  and  garnishes  and  you've  turned 
a  select  group  into  a  lot  of  fun.  Cracker 
Barrel  offers  two  more  reasons  America 
spells  cheese  KrAfT. 

Cracker  Barrel.  Our  pride.  Your  joy. 


TREE  MAGIC 

continued 

patterns  on  dough  as  will  fit;  use  sharp 
knife  to  cut  around  each.  Cut  a  '2-incli 
hole  in  the  center  of  each  star  and  re- 
move. (Use  the  tip  of  a  funnel  or  thim- 
ble—anything with  at  least  a  li  inch 
diameter  to  allow  cookies  to  fit  over 
dowel.)  Place  dough  stars  on  cookie 
sheet. 

Now  roll  out  second  half  of  dough 
fiom  first  hatch  and  repeat  process.  (The 
reason  we  suggest  dividing  cacli  hatch  in 
half,  by  the  way,  is  that  most  people 
don't  have  a  large  enough  space  to  roll 
out  a  whole  batch  at  one  time.  If  you  are 
lucky  enough  to  ha\'e  that  large  a  space, 
roll  out  a  whole  batch  at  one  time. )  Re- 
mo\e  second  batch  of  dough  from  re- 
frigerator, di\ide  it  in  half  and  roll  out 
one  half.  Place  as  man\'  star  patterns  on 
it  as  you  need  to  finish  the  process— two 
gingerbread  stars  from  each  of  the  six 
patterns. 

Also  from  this  last  batch  of  rolled-out 
dough,  use  a  IM-inch  cookie  cutter  to  cut 
out  the  26  circles  you'll  need  to  place  be- 
tween the  star  layers.  Be  sure  to  stamp 
out  the  32-inch  hole  with  funnel  tip  or 
thimble  as  you  did  with  the  stars.  For 
the  star  to  decorate  the  top  of  the  tree, 
use  a  2-inch,  5-pointed-star  cookie  cutter 
to  stamp  out  one  cookie.  Make  radiating 


lines  from  the  center  using  a  knife  edge. 

Make  sure  you  have  your  cookie  sheets 
properly  arranged:  there  should  be  si.x 
stars  on  each  sheet— one  of  each  size— for 
a  total  of  12  stirs.  (If  your  cookie  sheets 
aren't  big  enough  to  hold  six  each,  don't 
worr\';  just  be  sure  you  end  up  with  12 
cookies,  howe\  er  many  times  you  ha\  e  to 
reuse  the  sheets. ) 

Bake  one  sheet  of  cookies  8  to  9  min- 
utes for  light-colored  cookies.  Remove 
from  oven  and  let  cool  on  sheets  1  min- 
ute. Remove  to  wire  racks  and  cool  com- 
pletely. Bake  second  sheet  (including 
tree-top  star)  II  to  13  minutes,  remoM' 
and  cool.  The  circles  should  baki'  for  8 
to  9  minutes— if  the  first  batch  of  cookies 
has  room,  include  the  circles  in  that  bak- 
ing process.  If  not,  reuse  a  cookie  sheet 
and  bake  separately. 

Roll  up  last  half  of  second  batch  of 
dough  to  make  extra  cookies. 
To  decorate  tree:  Stir  6  drops  yellow 
food  coloring  into  2  tal)lesp()ons  Decora- 
ti\e  Icing  to  tint  bright  yellow.  Co\er 
and  set  aside.  Stir  12  drops  green  food 
coloring  into  cup  icing  to  tint  bright 
green. 

To  make  candles,  dip  one  end  of  each 
piece  of  red  licorice  into  yellow  icing  foi' 
flame.  Dry  on  waxed  paper.  When  dry, 
paint  a  red  line  on  the  yellow  icing  with 
red  food  coloring  and  toothpick  or  fine 
brush  (see  photograph  page  103).  Spoon 
green  icing  into  a  decorating  bag  with  a 


writing  tip.  S(jueeze  a  small  amount 
icing  on  each  point  of  the  star-sha{ 
cookies  to  form  a  base  for  each  can 
(do  only  one  cookie  at  a  time).  Plac 
licorice  candle  in  each  green  icing  ba 
let  dry.  (We  used  tweezers  to  place 
candles  in  the  icing.)  Continue  until 
stars  have  candles  at  each  tip.  Sque( 
a  small  amount  of  green  frosting  a 
place  1  candle  on  edge  of  5-pointed  s 
for  the  top  of  the  tree.  Let  dry  in  verti 
position. 

To  assemble:  Stick  a  15-inch  wooc: 
dowel  into  styrofoam  base.  Thread  ccx 
ies  onto  dowel  in  this  order:  3  circl 
largest  darker  star,  2  circles,  largest  lij 
star.  Continue  layers  alternating  d 
and  light  stars  in  gradually  decreasi 
sizes.  Separate  each  star  with  2  circl 
use  3  circles  to  separate  the  last  2  st;i 
Rotate  cookies  so  tips  point  in  diffcrc 
directions.  Then  top  dowel  with  5-poi 
ed  star,  using  a  dab  ot  frosting  to  atta 
it  to  the  dowel. 

Stand  back  and  admire. 

MEDIUM  TREE 

This  tree  is  made  with  10  stars,  elimini 
ing  the  largest  star,  using  two  each  of  I 
remaining  5  sizes.  The  process  is  basic 
ly  the  same  as  for  the  Large  Tree  w; 
C^andles.  The  decoration  for  this  treel 
based  on  the  holes  you  cut  out  of  t 
stars  and  circles,  plus  some  extras—  yoij 
need  61  holes  in  all.  One  (continue 


Chef  BOY'arMee  Complete  spaghetti  Dinner. 


Everything  you  need  is  right  inside  the  box. 
A  rich,  zesty  tomato  sauce  with  meat....Tangy  grated  cheese. 
And  Italian-style  spagheiii  made  to  cook  nice  and  firm. 
It  s  a  delicious  homemade  Italian  meal  you  can  make  fresh  for  your  family 
in  minutes.  Chef  Boy-ar-dte*  Complete  Spaghetti  Dinner. 


Nothing  to  add. 


I 
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I  treasure  of  a  lemon  bar  recipe  combining  the 
sweet  cream  golden  goodness  of 
id  O  Lakes®  Butter  with  the  tart  fresh  taste  of 
Minute  Maid®  100%  pure  lemon  Juice. 
A  delight  to  prepare,  a  joy  to  share 
with  family  ind  friends 
this  holiday  season* 

©  1977  Land  Q'^Lakes;  Inc. 
Minute^Maid"  is  a  registered  trademark  of  the  Coca-Gpla  Company. 


TREE  MAGIC 

continued 

batcli  of  Molasses  Cookie  Dough  should 
be  enough  to  make  this  tree. 

Divide  dough  in  half  and  roll  out  first 
half.  Cut  out  3  stars,  tweKe  Du-inch  cir- 
cles and  iioles.  Roll  out  remaining  dough 
and  cut  out  5  stars,  one  2-inch  5-point 
star  for  top  of  tree,  and  remaining  num- 
ber of  holes— for  total  ot  61. 

Bake  one  batch  (including  all  holes) 
8  to  9  minutes  for  light-colored  stars; 
bake  second  batch,  including  top-of-tree 
star  11  to  13  minutes  for  darker-colored 
cookies.  Set  aside  and  cool. 
To  decorate  tree:  Use  a  decorating  bag 


SURPRISES 
FOR SANTA 

co)itintied  from  pane 

All  pictured  on  page  106 
ROLY-POLY  GINGERBKEAD  MEN 

Clever  idea—gin^erhriad  men  front  a 
mix.  Handle  carefully  because  they  tend 
to  be  a  bit  fra<iil('. 

1  package  (14  oz.)  gingerbread  mix 

4  to  5  tablespoons  water 

1  tube  (19  gm.)  white  decorating  gel 

Preheat  o\  en  to  350 °F.  Crease  2  large 
cookie  sheets.  In  medium  bowl,  with 
spoon,  stir  mix  and  enough  water  until 
dough  holds  together.  Di\  ide  in  half; 
roll  each  half  into  a  ball.  Place  one  ball 
on  floured  surface  and  roll  out  with  a 
rolling  pin  to  Js-inch  thickness.  Cut  out 
dough  with  a  gingerbread  man  cookie 
cutter.  With  spatula,  carefulK'  place 
cookies,  at  least  one  inch  apart,  on 
cookie  sheets.  ReroU  scraps  and  repeat 
with  remaining  dough.  Bake  10  to  12 
minutes.  Allow  cookies  to  cool  for  1  min- 
ute before  removing  to  wire  rack.  Cool 
and  decorate.  Makes  12  to  14  cookies. 
About  140  calories  for  12  imiced  cookies, 
1 10  loi-  14  uniced  cookies. 

HOUSE  MOUSE  COOKIES 

Mold  these  no-bake  cookies  into  anim'il 
sha])es  (mrl  have  fini  decorating  them. 

1  cup  finely  crushed  vanilla  wafers 
1  cup  confectioners'  sugar 

1  cup  finely  chopped  toasted  almonds 

2  tablespoons  light  corn  syrup 
2  to  3  tablespoons  milk 

In  medium  bowl,  stir  all  ingredients  until 
well  combined.  Poll  into  l-inch  balls,  or 
form  into  animal  shapes  and  decorate  ac- 
cordingK  .  I'se  your  imagination. 

We  made  a  mouse  for  the  photograph 
using  cut-up  gnindrops  loi'  the  eyes, 
raisins  for  the  ears  and  licorice  for  the 
tail  and  whiskers.  We  suggest  having 
some  of  the  following  items  on  hand: 
raisins,  slivered  almonds,  string  licorice 
(red  or  black),  gumdrops.  marshmal- 
lows,  cinnamon  candies. 


with  writing  tip  or  paper  cone.  Spoon  in 
%  cup  Decorative  Icing.  Squeeze  a  small 
amount  of  icing  on  point  of  each  star, 
placing  a  baked  hole  on  each  dot  of  icing. 
Then  squeeze  a  small  amount  of  icing  on 
each  hole  and  top  with  a  dragee.  Work 
with  one  star  at  a  time.  Set  aside  to  dry. 
To  assemble:  Building  on  a  13-inch 
length  of  /8-inch  dowel  follow  directions 
for  large  tree,  but  use  only  2  circles  to 
separate  the  top  2  stars. 

SMALL  TREE 

Prepare  one  batch  of  Molasses  Cookie 
Dough,  to  make  8  stars  and  17  circles- 
eliminate  two  largest  stars.  Divide  dough 
in  half,  rolling  out  half  at  a  time.  Cut  out 
8  stars  (2  of  each  size)  17  circles  and  a 

Makes  about  22  animals.  About  80 
calories  each,  before  decorating. 

JACK  FROSTIES 

Ice  cream  is  added  to  the  dou^h  of  tliis 
butter  cookie  and  prepared  frosting 
serves  as  the  sandivich  filling,. 

1  pound  butter  or  margarine,  softened 

(2  cups) 
Vi  cup  sugar 

1  pint  vanilla  ice  cream,  softened  at  room 

temperature  about  30  minutes 
1  teaspoon  vanilla  extract 
4  cups  unsifted  all-purpose  flour 
1  can  (I6V2  oz.)  ready-to-spread 
chocolate  frosting 

Line  a  9.\5-inch  loaf  pan  with  waxed 
paper;  set  aside.  In  large  mixer  bowl 
with  electric  mixer  at  medium  speed, 
cream  butter  or  margarine  and  sugar. 
Add  ice  cream  and  vanilla.  CradualK 
add  flour  and  continue  beating  just  until 
combined.  Spoon  dough  into  loaf  pan; 
pat  dough  evenly  to  smooth.  Ccner  and 
refrigerate  overnight  or  until  firm. 

Preheat  oven  to  350 °F.  In\ert  pan; 
peel  waxed  paper  oft  dough  and  discard. 
Cut  loaf  lengthwise  in  half,  then  into  '4- 
inch  thick  slices.  Place  on  ungreased 
cookie  sheets.  Prick  holes  in  cookies  with 
tines  of  fork  to  resemble  the  wafer  on  ice 
cream  sandwiches.  Bake  for  20  minutes 
or  until  lightly  brown  around  edges.  Re- 
move to  wire  racks  to  cool.  Spread  heap- 
ing teaspoonful  of  chocolate  frosting  on 
half  the  cookies  and  top  with  remaining 
cookies  to  form  sandwich.  Makes  about 
34  cookie  sandwiches.  About  185  cal- 
ories each. 

SUPER-SOX 

Children  tvill  love  to  paint  different  de- 
signs and  colors  on  these  cookies  before 
they're  baked. 

Cookie  dough 

1  cup  butter  or  margarine,  softened 
IV2  cups  confectioners'  sugar 

1  egg,  beaten 

2  teaspoons  vanilla  extract 

2V2  cups  unsifted  all-purpose  flour 
Va  teaspoon  salt 
Egg  yolk  paints 
2  egg  yolks 
1  teaspoon  water 
Assorted  food  colors 


5-pointed  star  for  top  of  tree.  Bake  1 : 
(4  graduated  sizes)  stars  and  all  circ 
8  minutes  and  second  set  (4  stars)  1 
11  to  13  minutes.  (Roll  out  any  rema 
ing  dough  and  all  scraps  for  ex 
cookies. 

To  decorate:  You'll  need  about  '2  c 
Decorati\'e  Icing.  Hold  the  largest  si 
in  one  hand.  Spread  a  small  amount 
icing  on  edges  of  each  star  with  back 
spoon  to  create  "icicles."  Let  dry 
placing  on  raised  surfaces  such  as  sni 
glasses  or  cans  to  support  the  cooki 
Continue  decorating  remaining  stars. 
To  assemble:  Building  on  an  11-ini 
length  of  dowel,  follow  directions  I 
large  tree  but  use  only  2  circles  to  sep 
rate  the  top  2  stars.  Ei 

Preheat  oven  to  375  °F.  Grease  2  cool 
sheets;  set  aside.  In  large  mixer  boi 
with  electric  mi.xer  at  medium  spet 
cream  butter  or  margarine  and  sng: 
Add  egg  and  v  anilla  and  beat  until  lig 
and  flufty. 

CradualK'  add  flour  and  salt  and  ed 
tinue  beating  just  until  combined.  \At 
and  chill  dough  for  1  hour  or  until  fi^ 
enough  to  handle. 

Divide  dough  in  half;  keep  remainii 
refrigerated.  On  lightl)'  floured  surfac 
roll  out  halt  the  dough  to  Js-inch  thic 
ness.  Cut  into  desired  shapes.  Rept 
with  remaining  dough.  Reroll  scraps  ai 
repeat. 

For  egg  yolk  painti:  Beat  egg  yolks  ai 
water  lightly.  Di\  ide  e\  enly  into  3  bow 
For  \  ellow,  stir  in  'A  teaspoon  yellow  fo» 
coloring.  For  red,  .stir  in  %  teaspoon  r* 
food  color.  For  green,  stir  in  1  teaspm 
green  food  coloi'.  Decorate  each  coot 
as  you  like.  Bake  for  8  to  10  minutes 
until  lighth  browned.  Makes  about 
dozen,  2'2-inch  circles.  About  60  calori 
each. 

ST.  NICK'S  TRICK 

Only  tico  ingredients— refrigerated  slid 
and-bake  cookies  and  candy  bars-^ 
this  kid-pleasing  concoction. 

1  package  (18  oz.)  refrigerated 
butterscotch-nut  sRce-and-bake  cookil 

2  bars  (1%  oz.  each)  chocolate-covered 
caramel-nougat  candy 

Preheat  o\  en  to  350°  F.  Slice  refrigeratd 
cookie  dough  into  /'4-inch  thick  slices.  C 
each  candy  bar  into  10  equal  slice 
Place  half  the  cookie  slices  2  inchi 
apart  on  2  ungreased  cookie  sheets.  P! 
a  slice  of  cand>-  on  each.  Top  with  i| 
maining  cookie  slices.  Press  edges  tj 
gether  with  fingers,  carefully  sealing  i. 
edges  of  cookie.  Bake  10  to  12  minut 
or  until  lightU'  browned.  Cool  slightly  0 
cookie  sheets  until  fiirn.  Remove  to  wi 
rack  to  cool  completely.  Makes  about  i 
cookies.  About  120  calories  per  cookie. 

THUMBS  DOWN 

Made  from  a  mi.\  tvith  chopped  pcanu 
for  crunch.  (continue< 
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Introduce  your  family 
to  the  10-second  soups 
with  home-style  stocli. 

The  secret  of  great  tasting  homemade  soup? 
Good  stock. 

The  secret  of  great  tasting  Nestle  Souptime? 
Our  unique  home-stvie  stock  that  brings  out  all  the 
natural  flavors  of  the  meat  and  vegetable  ingredients. 

Nestle  Souptime""  instant  soups. 

Look  for  our  faces  on  the  shelf. 


The  Bmter  Mushroom 
turns  simple  meals 
into  special  meals. 


For  starters,  BinB®  Mushrcxjms  are  fresh-picked,  tender 
and  delicious.  Then  they're  broiled  in  fresh,  creamery 
butter  and  packed  in  their  own  butter  broth.  Because 
they're' no  ordinary  mushrooms,  they  can  turn  quick, 
simple  meals  into  something  out  of  the  ordinary.  Try 
them  in  a  lot  of  delicious  ways. 

BinBf  The  Butter  Mushroom 
for  better  meals. 


The  But 
Mushroom  Ma. 


.'rite  for  free  BinB  Cookbook. 
■iBMushrooms,  P.O.  Box24305  Dept.Bi  C  .i.i  ,',d.  Ca{^ii(9462}) 
:  :)77TheG.S.RCo. 


SURPRISES 
FOR  SANTA 


contmuecl 


1  package  (12  or  15  oz.)  peanut  butter  cookie  mix 
1  egg  white 

1  cup  chopped  salted  peanuts 
Va  to  Vz  cup  grape  jelly  or  jam 

Preheat  oven  to  375 °F.  Grease  2  large  cookie  sheets.  Prepar 
cookie  mix  according  to  basic  package  directions.  (Refrigerate 
dough  if  too  .soft.)  Beat  egg  white  .slightly  with  fork.  Rol 
dough  into  1-inch  balls.  Dip  into  egg  white;  then  roll  in  imtH 
Place  about  2  inches  apart  on  cookie  sheet;  press  thumi 
gently  in  center  of  each.  Bake  5  minutes.  Remove  from  oven 
Fill  depression  with  about  /2  teaspoon  jelly  or  jam.  Return  ti| 
oven  and  bake  an  additional  6  to  8  minutes  or  until  lightlj 
browned.  Cool  on  cookie  sheet.  Remove  to  wire  rack  to  cod 
completely.  Makes  2  to  3  dozen  cookies  depending  upon  th 
mix  used.  About  100  calories  each. 

STIR-ME-NOTS 

No  stirring.  Perfect  for  a  Santa  with  a  siveet  tooth. 

V2  cup  butter  or  margarine,  melted 
IV2  cups  graham  cracker  crumbs 
1  cup  shredded  coconut 

1  package  (12  oz.)  semisweet  chocolate  pieces 
1  can  (14  oz.)  sweetened  condensed  milk 
1  cup  chopped  walnuts 

Preheat  oven  to  350° F.  Pour  butter  or  margarine  into  13x9 
inch  glass  baking  dish.  Sprinkle  graham  cracker  crumbs  even 
ly  over  melted  butter;  then  coconut.  Sprinkle  on  chocolati 
pieces  (don't  nibble  too  many  of  them ) .  Pour  condensed  mill 
evenly  over  all  ingredients  in  dish.  Top  with  nuts.  DO  NOI 
STIR.  Bake  for  35  to  40  minutes.  Cool  cbmpletely.  Cut  int» 
32  pieces.  About  165  calories  each.  (continued 


COOKIE  TIP-SHEET 

In  baking,  it's  little  things  that  make  a  good  cookie  better. 

•  Read  through  the  entire  recipe  to  be-sure  you  have  all 
the  ingredients  and  equipment  on  hand. 

•  Measure  and  assemble  ingredients  before  baking. 

•  Spoon  all-purpose  flour  lightly— pack  brown  sugar  fiirn- 
ly.  Both  go  into  dry  measuring  cups.  Level  with  .spatula. 

•  Preheat  your  oven  for  10  to  15  minutes  before  you  bake. 

•  To  measure  shortening  or  bulk  butter,  soften  and  pack 
firmly  into  dry  measuring  cup.  Level  with  spatula;  remove 
with  rubber  scraper. 

•  Don't  use  whipped  butter  or  margarine  in  recipes. 

•  Remember:  1  stick  of  butter  equals  /2-cup. 

•  Cream  sugar  and  butter  well;  once  you  add  the  flour, 
don't  overheat.  Too  much— and  the  cookies  will  be  tough. 

•  Large  eggs  are  preferable. 

•  When  grating  citrus  peels,  use  only  the  colored  portion 
(containing  the  oils  and  flavor). 

•  Recipes  calling  for  "ground  nuts"  mean  "a  fine  powder." 
A  nut  grinder  works  well.  If  using  a  food  processor  or 
blender,  take  care  not  to  overdo  it.  Nuts  can  become  pasty 
or  buttery  very  quickly. 

•  Ground  spices  age,  losing  aroma  and  character.  Store 
spices  in  airtight  containers,  away  from  heat  and  sunlight. 
Write  the  date  on  spice  bottles  as  you  purchase  them. 

•  To  flatten  cookies,  dip  a  flat-bottom  glass  in  flour  or 
sugar  (whichever  the  recipe  states). 

•  Most  cookies  should  be  removed  immediately  from  the 
cookie  sheet  (unless  otherwise  stated). 

•  If  cookies  have  cooled  on  the  sheets  and  are  hard  to 
remove,  return  to  the  oven  briefly  to  soften. 

•  To  save  time  and  energy,  place  2  cookie  sheets  in  oven 
at  once.  Rotate  halfway  through  baking  time. 
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1  a  new  holiday  tradition  in  your  family 
I  Royars  new  Plum  Pudding  recipe. 

,  Plum  Pu(^ding  is  made  with  delicious 
3l®  Raspberry  Gelatin.  It's  so  deiiciously 
;rent,  your  family  won't  want  to  wait  for  the 
jays  to  have  it  again.  This  simple-to-make 
2:ht  combines  the  tastes  of  fruits,  nuts,  and 
.onings  with  the  fresh,  fruity  flavor  of  Royal 
Dberry  Gelatin.  And  it's  topped  off  with  a 
astic  hard  sauce  that's  so  easy  to  make  you 
't  believe  it. 

this  money-saving  coupon  today  and  start  your 
ily  on  the  tradition  of  Royal  Plum  Pudding. 

Royal  Pltnn  Pudding. 

Makes  about  6  servings. 


ckage  (3  ounces)  Royal  Raspberry 
!latin 

jspoon  salt 
p  boiling  water 
p  cold  water 

ispoon  ground  cinnamon 

ispoon  each  ground  ginger,  ground 

»ves 

p  each  finely  chopped  pared  apple, 
Jdless  raisins 

p  well-drained  crushed  pineapple 
p  chopped  pecans 
p  chopped  pitted  dates 
Jlespoons  currants  (optional) 

solve  Royal  Raspberry  Gelatin  and 


salt  in  boiling  water  Add  cold  water, 
cinnamon,  ginger  and  cloves.  Chill  until 
slightly  thickened. 

Stir  in  apple,  raistns,  p'neapple, 
pecans,  dates  and  curran's  Pour  into  s 
4-cup  mold.  Chil!  until  fum  Unmold, 
serve  with  Brandy  Hard  Sauce 

Brandy  Hard  Sauce:  Cream  1  stick 
softened  Blue  Bonnef^  Margarine  with 
an  electric  o-nxer  until  tight  and  fluffy. 
Gradually  beat  in  1    cups  unsifted 
confectioner?,'  sugar  Blend  in  /. 
tablespoons  branr/  Continue  beating 
un  il  smooth  ano  creamy.  Chili  at !-' 3St  1 
hO'jr  before  servng 


SAVE  IOC 

on  two  packages  of  any  Royal"  Gelatin  or  Pudding, 
or  one  package  of  Royal  No-Bake  Cheese  Cake. 


Mr  Grocer:  Standard  Srands  will  pay  Ihe  face  value  plus 
usual  hanOimg  charges,  provided  you  and  your  cuslomer 
have  complied  wiih  ttie  letms  ol  this  oiler,  any  other 
applicalion  conslilules  Iraud  Invoices  showing  your  pur- 
ctiase  of  Sufficient  siock  lo  cover  all  coupons  redeemed 
must  be  shown  upon  request  Void  il  prohibited,  taxed  or 
resificleO  GoodonlymUSA  Cuslomer  must  pay  any 
salesta*  Cash  value  i/20th ol  !•  Coupon  will  not  be 
honored  il  presented  through  ouiside  agencies,  brokers 
or  others  who  are  not  retail  distributors  ol  our  merchan- 
dise Of  specifically  authorized  by  us  to  present  coupons 
for  redemption  Redeem  only  through  our  representatives 
or  by  mailing  to  Standard  Brands  Incorpofated.  PO.  Boi 
"C.  Wilhes-Sarre.  Pennsylvania  18703 
To  Homemaker:  This  coupon  is  good  only  on  the  product 
indicated  Any  other  use  constitutes  fraud  LIMIT-ONE 
COUPON  PER  PURCHASE.  COUPON  EXPIRES  ON 
DEC.  31. 1978. 


Another  fine  product  of  •Wan//fii^'^i/if///i 


8410 


Ttte  secret  oi  great  holiday  gravy?  Mom  just  tola  me. 

V^«#£» M  R Allflll^f  "    ""^  ^  really  so  simple.  Just  add  Kitchen  Bouquet®  to  your  chicken  or  turkey  broth  for  a 

^^*^w*EwlUI  M9Vm^%^%9'^m>9       delicious  gravy.  Kitchen  Bouquet's  special  blend  of  natural  seasonings  gives  gravy  a  real 

home-made  taste  and  a  rich,  brown  color. Those  gravy  mixes  just  aren't  the  same." 
'Mom  says  Kitchen  Bouquet  makes  all  kinds  of  stews  look  and  taste  extra-special,  too. 

"And  I  thought  Mom  had  taught  me  everything!" 
Kitchen  Bouquet.  No  gravy  should  be  without  it. 


SURPRISES 
FOR SANTA 

confinticd 


CARROT  CRUNCHIES 

Carrots,  raisins  and  cereal  help  make 
these  cookies  nutritious  as  well  as  tasty. 

2  cups  unsifted  all-purpose  flour 

1  teaspoon  double-acting  baking  powder 

1  teaspoon  cinnamon 

V*  teaspoon  baking  soda 

V*  teaspoon  salt 

Vi  teaspoon  nutmeg 

Vz  cup  butter  or  margarine,  softened 

1  cup  light  brown  sugar 
Va  cup  milk 

Vz  teaspoon  vanilla  extract 

2  eggs,  beaten 

1  cup  finely  shredded  carrots  (about  2 

small) 
1  cup  seedless  raisins 

1  cup  chopped  pecans 

2  cups  toasted  rice  cereal 

Preheat  oven  to  375 °F.  Grease  2  large 
cookie  sheets.  In  bowl,  combine  first  6 
ingredients;  set  aside.  In  large  mixer 
bowl  with  electric  mixer  at  medium 
speed,  cream  butter  or  margarine,  sugar, 
milk  and  vanilla.  Beat  in  eggs  until  light 
and  fluffy.  Add  flour  mixture.  Stir  in  re- 
maining ingredients.  Drop  batter  by  tea- 
spoonfuls  onto  cookie  sheets.  Bake  10 
minutes.  Remove  from  sheets,  cool  com- 
pletely on  wire  rack.  Makes  about  78 
cookies,  about  5.5  calories  each.  End 


TOP  TWENTY 

coiifiiiiied  from  page  105 

All  recipes  pictured  on  pages  104-105 
HOLIDAY  WREATHS 

A  brandy-flavored  cookie  as  festive  as  it 
is  tasty. 

IVs  cups  butter  or  margarine,  softened 

cup  sugar 
*^  teaspoon  nutmeg 
Va  teaspoon  salt 
Va  teaspoon  ground  cardamom 

1  egg, separated 
Va  cup  brandy 

2^4  cups  unsifted  all-purpose  flour 
Green  sugar  crystals  (about  V*  cup) 
Glace  cherries 

In  small  mi.xer  bowl  with  electric  mixer 
at  medium  speed,  cream  butter  or  mar- 
garine and  sugar.  Blend  in  nutmeg,  salt 
and  cardamom.  Beat  in  egg  yolk  and 
brandy  until  light  and  fluffy.  Gradually 
add  flour  just  until  well  blended.  Divide 
dough  into  3  equal  pieces.  'Wrap  each 
well  and  chill  1  to  2  hours. 

Preheat  oven  to  325  °F.  Grease  2 
cookie  sheets;  set  aside.  Work  with  one 
piece  of  dough  at  a  time,  keeping  re- 
maining refrigerated.  Roll  1  tablespoon 
dough  on  floured  surface  into  a  5-inch 
rope.  Place  on  cookie  sheet  and  form  into 
ring.  Brush  with  beaten  egg  white. 
Sprinkle  with  green  sugar.  Decorate  with 

2  s]i\  ers  of  glace  cherry  to  form  a  bow. 
Repeat  with  remaining  dough.  Bake  8  to 


12  minutes  or  until  barely  set.  Make 
about  72  cookies.  About  60  calories  eacl 

DUTCH  FRUIT  BARS  i 

A  Dutch  baker  shared  this  recipe  wit 
one  of  our  test  kitchen  sta§. 

IV2  cups  butter  or  margarine 

1  cup  sugar 

2  eggs 

V2  teaspoon  grated  lemon  peel 
3V2  cups  unsifted  all-purpose  flour 
Va  teaspoon  salt 
V2  cup  honey 

2  tablespoons  heavy  cream 
1  teaspoon  vanilla  extract 
1  cup  (4  oz.)  sliced  alrponds 
34  cup  mixed  candied  fruits 

Preheat  oven  to  35CF.  Adjust  o\  en  rae( 
to  bottom  third  of  oven.  Grease  15/2x10/3 
inch  jelly-roll  pan.  In  large  mixer  bow 
with  electric  mixer  at  medium  speec 
cream  1  cup  butter  or  margarine  and 
cup  sugar.  Beat  in  eggs  and  lemon  pee 
until  light  and  flufty.  Add  flour  and  sal 
and  continue  mixing  just  until  well  com 
bined.  Press  dough  evenh'  into  pan  mak 
ing  /4-inch  high  rim  around  the  edge 
(This  can  be  done  by  covering  doug! 
with  waxed  paper  the  size  of  pan  am 
smoothing  with  hand;  remove  waxe« 
paper. )  Bake  25  to  30  minutes  or  unti 
top  is  lightly  browned  and  dough  is  firn 
to  the  touch. 

Fi\  e  minutes  before  crust  is  done,  mel 
remaining  ¥2  cup  butter  or  margarine  it 
medium    saucepan.    Add  (continued 
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New  Bacardi 
chocolate  rum  cake. 
Devilish. 

1  I8V2  oz.  pkg.  chocolate  cake  mix 

1  pkg,  (4-serving  size)  Jell-0®  Chocolate  Instant 

Pudding  and  Pie  Filling 
4  eggs 

Vz  cup  Bacardi  dark  rum  (80  proof) 

'/2  cup  cold  water 

Vz  cup  Wesson*  oil 

V2  cup  slivered  almonds  (optional) 

Filling. 

1  '/2  cups  cold  milk 

Vz  cup  Bacardi  dark  rum  (80  proof) 

1  pkg.  (4-serving  size)  Jell-0®  Chocolate  Instant 

Pudding  and  Pie  Filling 
1  envelope  Dream  Whip "  Whipped  Topping  Mix 
Preheat  oven  to  350°F  Grease  and  flour  two  9" 
layer  cake  pans.  Combine  all  cake  ingredients 
together  in  large  bowl.  Blend  well,  then  beat  at 
medium  mixer  speed  2  minutes.  Turn  into  pre- 
pared pans.  Bake  30  minutes  or  until  cake  tests 
done.  Do  nof  underbake.  Cool  in  pans  10  minutes. 
Remove  from  pans,  finish  cooling  on  racks.  Split 
layers  in  half  horizontally  Stack.  Spread  1  cup  fill- 
ing between  each  layer  and  over  top  of  cake. 
Keep  cake  chilled  Serve  cold  Optional  garnish 
with  chocolate  curls  For  filling,  combine  milk, 
rum,  pudding  mix  and  topping  mix  in  deep 
narrow-bottom  bowl.  Blend  well  at  high  speed 
for  4  minutes,  until  light  and  fluffy  Makes  4  cups. 


Bacardi  mm  cakes.  Heavenly  Devilish. 


Classic  Bacardi  rum  cake. 
Heavenly. 

1  cup  chopped  pecans  or  walnuts 

1  18'/2  oz.  pkg.  yellow  cake  mix 

1  33/4  oz.  pkg.  Jell-0*  Vanilla  Instant  Pudding 

and  Pie  Filling 
4  eggs 

Vz  cup  cold  water 
Vz  cup  Wesson®  oil 
Vz  cup  Bacardi  dark  rum  (80  proof) 
Glaze: 
Vi  lb,  butter 
Va  cup  water 
1  cup  granulated  sugar 
Vz  cup  Bacardi  dark  rum  (80  proof) 
Preheat  oven  to  325°F  Grease  and  flour  1 0' '  tube 
or  12-cup  Bundt®  pan.  Sprinkle  nuts  over  bottom 
of  pan.  Mix  all  cake  ingredients  together.  Pour  bat- 
ter over  nuts.  Bake  1  hour  Cool.  Invert  on  serving 
Diate.  Prick  top.  Drizzle  and  smooth  glaze  evenly 
over  top  and  sides.  Allow  cake  to  absorb  glaze. 
Repeat  till  glaze  is  used  up.  Eor  glaze,  melt  butter 
in  saucepan.  Stir  in  water  and  sugar.  Boil  5 
minutes,  stirring  constantly  Remove  from  heat- 
Stir  in  rum.  Optional:  Decorate  with  whole  mara- 
schino cherries  and  border  of  sugar  frosting  or 
whipped  cream.  Serve  with  seedless  green 
grapes  dusted  with  powdered  sugar 


BACARDI.rum. 
The  mixable  one. 
Made  in  Puerto  Rico. 
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TOP  TWENTY 

continued 

honey,  remaining  /2  cup  sugar,  cream 
and  vanilla.  Heat  to  boiling;  boil  5  min- 
utes, stirring  occasionally.  Stir  in  al- 
monds and  fruit.  Pour  over  baked  crust 
in  pan  and  spread  evenly.  Return  to  oven 
and  bake  10  more  minutes.  Cool  on  wire 
rack.  Cut  into  2xl}4-inch  diamond-shape 
pieces.  Makes  52  cookies.  About  135 
calories  each. 


CRANBERRY  DROPS 

A  jciutastic  drop  cookie.  The  tirtncss  of 
the  orange  peel  and  cranberries  are  a 
change  from  the  siceet  cookie. 

Vi  cup  butter  or  margarine 

34  cup  light  brown  sugar,  firmly  packed 

3  tablespoons  milk 

V2  teaspoon  vanilla  extract 

1  egg 

IV2  teaspoons  grated  orange  peel 
IV2  cups  unsifted  all-purpose  tlour 
V2  teaspoon  baking  soda 
Va  teaspoon  salt 
V2  cup  chopped  walnuts 
cup  chopped  cranberries 

Preheat  oven  to  375  °F.  Grease  2  large 
cookie  sheets.  In  large  mixer  bowl  with 
mixer  at  medium  speed,  cream  l)utter  or 
margarine  and  sugar.  Beat  in  milk,  va- 
nilla, egg  and  orange  peel.  Combine  dry 
ingredients  in  large  bowl.  Gradually  mix 
into  creamed  mixture  just  until  com- 
bined. Carefully  fold  in  imts  and  cran- 
berries. Drop  batter  by  rounded  tea- 
spoonfuls  onto  cookie  sheet,  about  2 
inches  apart.  Bake  for  10  to  12  minutes. 
Makes  about  3*2  dozen  cookies.  About  55 
calories  each. 

LINZER  SQUARES 

Our  cookie  version  of  the  Austrian  classic 
Liiizerforte.  Ground  almonds  maij  he 
subst.tuted,  hut  we  preferred  filberts. 

1 V2  cups  plus  2  tablespoons  unsifted 
all-purpose  flour 
cup  sugar 

V2  teaspoon  double-acting  baking  powder 

Va  teaspoon  salt 

V2  cup  (21/2  oz.)  ground  filberts 

(hazelnuts) 
V2  cup  butter  or  margarine 
1  tablespoon  grated  lemon  peel 
1  egg,  beaten 
3/4  cup  thick  raspberry  jam 
1  egg  yolk 
1  teaspoon  water 

Grease  a  9-inch  square  pan.  Into  large 
mixer  bowl,  measure  I/2  cups  flour.  Add 
sugar,  baking  powder,  salt,  nuts  and  but- 
ter or  margarine;  mix  at  medium  speed 
until  well  combined.  Add  lemon  peel 
and  egg,  stirring  with  fork  until  dry  in- 
gredients are  moistened.  Reserve  '2  cup 
dough.  Pat  remaining  dough  into  pan; 
set  aside.  To  reserved  dough  stir  in  re- 
maining 2  tablespoons  tinm.  Roll  be- 
tween 2  sheets  of  waxed  paper  into  9- 
inch  scjuare.  Place  in  freezer  for  5  min- 
utes to  firm  dough. 

Preheat  oven  to  375 'F.  Spread  pre- 
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serves  over  dough  in  pan,  leaving  a  34- 
inch  border.  Remove  reserved  dough 
from  freezer.  Peel  off  top  piece  of  waxed 
paper;  discard.  ( Dough  is  still  on  a  sheet 
of  waxed  paper  for  easier  handling. )  Cut 
into  18  strips  /2  inch  wide.  Place  9  strips 
parallel  over  the  preserves,  /2  inch  apart. 
Place  the  remaining  9  strips  crosswise 
over  the  first  strips,  M  inch  apart,  form- 
ing a  lattice  top.  (If  necessary,  return 
strips  to  freezer  for  easier  handling;  they 
are  very  soft  and  delicate. )  In  small 
bowl,  stir  egg  yolk  and  water;  brush 
dough  strips.  Bake  30  minutes  or  until 
top  is  golden  brown.  Cool  completely  on 
wire  rack  in  pan.  Cut  into  bars.  Makes 
36  squares.  About  95  calories  each. 

VIENNESE  CRESCENTS 

Even  jaded  palates  .seldom  tire  of  this 
traditional  delicate  cookie. 

V2  cup  unsalted  butter,  softened 
6  tablespoons  sugar 

cups  unsifted  all-purpose  flour 
1  cup  (6  oz.)  ground  walnuts 
Dash  salt 

1  teaspoon  vanilla  extract 
Confectioners'  sugar 

Preheat  o\  en  to  325  °F.  In  medium  bowl 
cream  butter  and  sugar.  Mix  in  remain- 
ing ingredients  to  make  a  smooth  dough. 
Roll  to  /'4-inch  thickness.  Cut  out  with 
crescent-shape  cookie  cutter.  Reroll 
scraps  of  dough.  Bake  on  ungreased 
cookie  sheets  about  10  to  12  minutes  or 
until  just  set.  Let  stand  2  minutes  before 
removing  to  wire  rack.  Cool.  Dust  with 
confectioners'  sugar.  Makes  42  (1x2- 
inch)  cookies.  About  70  calories  each. 

BOURBON  BALLS 

These  no-bake  cookies  are  a  Sottthern 
favorite. 

1  package  (12  oz.)  vanilla  wafers,  finely 

crushed  (3  cups) 
1  cup  confectioners'  sugar 

1  cup  finely  chopped  pecans 
Va  cup  light  corn  syrup 

2  tablespoons  unsweetened  cocoa 
V2  cup  bourbon 

V2  cup  granulated  sugar 

In  large  bowl,  thoroughly  mix  all  ingre- 
dients except  /2  cup  granulated  sugar. 
Shape  mixture  into  1-inch  balls.  Roll 
balls  in  granulated  sugar.  Store  in  tight- 
ly-covered container  for  at  least  3  days 
before  serving  for  flavors  to  mellow. 
Keeps  up  to  2  weeks  in  tightly-covered 
container.  Makes  al)out  3/2  dozen  balls. 
About  85  calories  each. 

MADRID  TWISTS 

A  loonderful,  not-too-sweet  cookie  that's 
perfect  for  dunking! 

V3  cup  butter  or  margarine,  softened 

%  cup  sugar 

2  eggs  (one  separated) 

1 V2  teaspoons  grated  orange  peel 

2  cups  unsifted  all-purpose  flour 

Va  teaspoon  salt 

In  small  mixei'  bowl  with  electric  mixer 


at  medium  speed,  cream  butter  or  mar 
garinc  and  sugar.  Mix  in  egg  and  eg; 
yolk  and  orange  peel.  Reser\  e  egg  white 
Gradually  stir  in  flour  and  salt  just  unti 
mixed.  With  hands,  form  dough  into 
ball.  Wrap  and  refrigerate  for  at  leas 

1  hour. 

Preheat  oven  to  325°  F.  Grease  2  largi 
cookie  sheets.  Divide  dough  into  quarj 
ters.  Work  with  one  cpiarter  at  a  time 
keep  remaining  refrigerated.  Cut  eaclj 
quarter  into  12  pieces.  Roll  each  on  light] 
ly  floured  surface  into  5-inch  rope.  Placi 
on  cookie  sheet  and  bend  in  the  middle 
then  twist  one  end  tightly  around  thi 
other.  Brush  with  beaten  egg  white 
Bake  10  to  12  minutes.  Makes  4  dozen 
About  40  calories  each. 

FRUITCAKE  COOKIES 

So  you're  not  a  fruitcake  addict?  Tri 
these  colorful  substitutes  instead. 

V2  cup  butter  or  margarine,  softened 
V2  cup  light  brown  sugar,  firmly  packed 

2  eggs,  well  beaten 
2V2  cups  unsifted  all-purpose  flour 
V2  teaspoon  baking  soda 

V2  teaspoon  cinnamon 
V2  cup  dark  rum 

IV2  cups  (8  oz.)  golden  seedless  raisins 
3/4  cup  (4  oz.)  pitted,  chopped  dates 

3  slices  candied  pineapple  (1  each  of  red, 
yellow  and  green),  chopped 

3  cups  chopped  pecans 

3/4  cup  (4  oz.)  candied  cherries,  halved 

Preheat  oven  to  30(J°F.  Grease  2  larg 
cookie  sheets;  set  aside.  In  large  mixe 
bowl  with  electric  mixer  at  mediun 
speed,  cream  butter,  or  margarine  ano 
sugar.  Mix  in  beaten  eggs  until  light  awi 
fluffy.  In  medium  bowl  combine  2  cup 
flour,  baking  soda  aiid  cinnamon.  Ad 
to  creamed  mixture  alternately  witli  run 
and  mix  well.  Mix  remaining  ¥2  cup  flou 
with  fruits  and  nuts  (except  cherries) 
Fold  into  dough.  Form  into  1  tablespooi 
mounds;  place  on  cookJe  sheet.  Top  eat  1 
with  cherry  half.  Bake  about  15  minute 
or  until  barely  set.  Makes  about  6)2  doz 
en  cookies.  About  95  calories  each. 

JAM  CRESCENTS 

Miniature  turnovers— ijour  choice  of  pre 
serves  in  a  flaky  Cream  cheese  pastrtj 

2V2  cups  unsifted  all-purpose  flour 
Va  cup  sugar 
Pinch  salt 

1  package  (8  oz.)  cream  cheese 

1  cup  butter  or  margarine 

2  tablespoons  sour  cream 

Va  cup  blackberry,  strawberry  or  your 
choice  of  preserves 

In  large  bowl,  mix  flour,  sugar  and  salt 
With  pastry  blender  or  2  knives  usee 
scissor  fashion,  cut  in  cream  cheese  ant 
butter  or  margarine  until  mixture  re 
sembles  commeal.  With  fork,  stir  in  sou 
cream  until  pastry  just  holds  together 
Form  into  a  ball.  Wrap  and  refrigerate 
at  least  1  hour. 

Preheat  oven  to  325° F.  Grease  2  larg« 
cof)kie  sheets.  Divide  dough  in  quartersi 
(continued  on  page  135 
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Let  Lipton  put  a  little  zip  in  your  dips. 


Here  are  some  tasty  ways  to 
2rk  up  a  party:  Tempting  dips 
arsting  with  the  special  flavor 
3U  get  only  from  Lipton,jj  Recipe 
!  Soup  Mixes. 

Just  follow  the  easy  recipes 
slow.  And  whip  up  some  dips 
lat'll  make  your  guests  flip. 

ipton  California  Dip 

ictured  aboi'e) 

In  small  bowl,  blend  1  envelope 
ipton  Onion  soup  mix  with  2 
ips  (16  oz.)  sour  cream;  chill. 

akes  about  2  cups. 

Then  try  some  of  these  deli- 
ous  variations: 

alifomia  Vegetable  Dip: 

Add  1  cup  each  of  finely 
lopped  green  pepper  and  tomato, 
id  2  teaspoons  chili  powder. 

alifomia  Blue  Cheese  Dip: 

Add  V4  pound  crumbled  blue 


cheese,  and  V4  cup  finely  chopped 
walnuts. 

California  Seafood  Dip: 

Add  1  cup  finely  chopped 
cooked  shrimp,  clams,  or  crab 
meat,  V4  cup  chili  sauce,  and  1 
tablespoon  horseradish. 

Hot  Chili  Dip 

1  pound  ground  beef 

1  cup  Lipton  California  Dip 

1  cup  chili  sauce 

IV2  to  2  tablespoons  chili  powder 

In  medium  skillet,  brown 
ground  beef;  drain.  Blend  in 
Lipton  California  Dip,  chili 
sauce,  and  chili  powder.  Heat 
through,  but  do  not  boil.  Makes 
about  3  cups. 

For  a  slightly  different  taste 
twist,  use  Lipton  Onion-Mush- 
room, Beef  Flavor  Mushroom,  or 


new  Beefy  Onion  in  place  of 
Onion. 


Pick  up  Lipton^  Onion,  Onion- 
Mushroom,  Beefy  Onion  and 
Beef  Flavor  Mushroom.  In  the 
boxes  with  the  blue  band. 


The  soups  you  cook  with. 
From  Lipton. 


Forvirtua 
dishes^  nothing  can  beat 
Cascade. 

Most  detergents  can  leave  spot  problems,  but 
Cascade's  sheeting  action  fights  drops  that  spot 
Gives  glasses  the  Cascade  look:  bright...shiny... 
virtually  spotless! 
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Sunshine  Qifistmas 

A  special  holiday  fiction  treat— the  loving  sequel  to  that  heartwarming  television 
drama  about  a  young  father  and  his  daughter,  alone  together.  Here,  complete  in  this 
issue,  a  new  "Sunshine"  novel  that  will  restore  your  faith  in  love.  By  Norma  Klein 


I was  crazy  at  Nora's  wedding.  I 
just  kind  of  freaked  out.  It's  cere- 
monies, I  guess.  I  never  really  saw 
the  point  of  them.  You  want  to 
get  married — okay.  I'm  not  like 
Weaver,  one  of  my  buddies.  He  can't 
see  the  point  of  anyone  getting  married. 
I  can  see  it.  Okay,  sure,  it's  just  a  piece 
of  paper,  but  if  two  people  love  each 
other  and  want  to,  well,  commit  them- 
selves, then  it  makes  sense  to  me  pretty 
much.  Maybe  it's  once  you  have  a  kid, 
even  one  you've  adopted  as  I  adopted 
Jill,  you  get  kind  of  conservative  about 
some  things.  Life  is  just  different  with  a 
kid.  You  can't  be  quite  as  footloose  as 
you  might  be  otherwise.  Not  that  I 
mind  it.  By  now,  we've  been  together, 
Jill  and  me,  alone,  for  more  than  six 
years,  and  I  can't  imagine  life  any  other 
way.  Oh,  sure,  sometimes  I  look  at 
Weaver  and  Corey  and  envy  them  their 


freedom,  but  most  of  the  time  I  really 
dig  the  way  our  lives  are.  I  kind  of  feel 
as  if  they're  missing  out  on  something. 

It  was  Jill  who  started  me  feeling 
bad  about  Nora's  wedding.  Nora's 
meant  a  lot  to  both  of  us.  When  Kate, 
my  wife,  was  dying.  Nora  kind  of  took 
care  of  both  of  us.  I  guess  I  never 
thought  she'd  get  married.  She's  had  a 
kind  of  hard  life.  Her  parents  were  kind 
of  weird,  I  gather,  and  the  men  she's 
hung  out  with — well,  to  me  her  taste 
left  something  to  be  desired.  I've  asked 
Nora  to  marry  me,  plenty  of  times  over 
the  years.  She'd  never  say  yes.  I  could 
understand  her  thing  of  not  wanting  to 
get  married.  She  claimed  she  wanted  to 
be  free,  wanted  to  be  independent, 
claimed  her  parents'  marriage  was  so 
bad  she  couldn't  see  getting  involved 
with  someone  in  that  formal  kind  of 
way.  Also,  she  used  to  say  she  loved  Jill 


'Their  tree  was  up  already  and 
when  Jill  saw  it  she  lit  up  as 
bright  as  the  tree. 
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and  admitted  she  was  a  great  part-time 
mother,  but  full  time  she  was  afraid  she 
might  go  crazy. 

When  Jill  would  ask  me  why  Nora 
didn't  want  to  marry  us — she  always  put 
it  that  way,  marry  "us" — I'd  try  to  ex- 
plain as  honestly  as  I  could — I  think  you 
can  explain  just  about  anything  to  a  kid, 
I  don't  believe  in  hiding  things  or  pre- 
tending. Maybe  Jill's  grown  up  a  little 
faster  than  other  kids  her  age  living  in  a 
regular  home,  but  I  can't  see  how  it's 
done  her  any  harm.  If  anything,  she 
seems  to  be  a  hell  of  a  lot  smarter  and 
more  put  together  than  most  of  the  kids 
I  see.  She's  a  really  sharp,  funny,  terrific 
kid.  Even  Weaver,  who  isn't  that  big  on 
kids,  admits  it. 

And  Jill  loves  Nora  a  lot. 

I  knew  Nora  was  seeing  this  guy,  Jim 
Campbell.  He's  about  as  different  from 
thie  guys  Nora  usually  hangs  out  with 
as  possible.  He  must  be  in  his  fifties  at 
least — he's  practically  my  father's  age. 
Really  suave  and  high-powered  looking. 
He  has  some  kind  of  business  that  makes 
airplane  parts.  Nora  says  he's  a  self- 
made  man,  not  that  I  could  care.  The 
point  is  he  has  it  and  he's  used  to  it.  He's 
divorced  and  has  two  sons,  age  15  and 
II,  so  Nora'll  have  a  ready-made  family. 

"But  how  come.'"  I  said  when  she 
stopped  in  to  tell  me  it  was  definite. 

She  shrugged.  "I  love  him." 

"So — you've  loved  plenty  of  other 
men,  haven't  you?" 

"Sure."  She  looked  a  little  wistful 
maybe.  "I  don't  know,  Sam,  maybe  I'm 
just  ready  for  a  little  security." 

Her  face  softened.  "Don't  worry,  Sam. 
You  know  I'll  always  love  you  both." 

"Are  his  kids  nice.'" 

"They're  okay.  They're  not  like  Jill.  I 
won't  love  them  that  way.  But  I'll  be  a 
good  stepmother  to  them.  Listen,  Sam, 
do  you  want  me  to  tell  Jill  or  do  you 
want  to.'" 

"Maybe  I  better." 

"Tell  her  I  love  her.  Tell  her  .  .  ." 

Just  as  Nora  was  in  the  middle  of  the 
sentence  Jill  came  in  from  school.  There 
was  kind  of  an  awkward  pause. 

"Hi,  honey,"  Nora  said  softly. 

"Hi!"  Jill's  always  glad  to  see  Nora. 

Nora  looked  hesitant.  "Hon,  I  just 
came  to  tell  your  daddy  that  I'm  getting 
married  in  two  weeks,  and  I'd  really  like 
you  to  be  one  of  my  bridesmaids." 

"You  would.'"  Jill's  face  lit  up.  Forget 
about  old  Daddy  and  his  wounds. 

"I'm  marrying  Jim  Campbell;  you  re- 
member him,  sweetie?" 

"The  man  with  the  big  car?"  Jill  said. 

"Right.  And  he's  going  to  love  you  just 
as  much  as  I  do.  We  want  you  to  come 
stay  with  us.  He  has  a  pool  and — " 

"Hey,  wait  a  sec,"  I  said.  "No  bribery." 

"What  kind  of  dress  will  I  wear?" 
Jill  said.  "Will  it  be  a  fancy  wedding?" 

"Kind  of."  Nora  looked  guilty.  "And 
honey,  we'll  go  together  and  pick  out  a 
dress.  Something  gorgeous." 


Kate  and  I  both  knew  she 
was  dying,  and  yet  our 
wedding  was  a  joyous 
^casion  anjrway. 

Jill  sighed  happily.  Here's  a  kid  who 
wears  blue  jeans  all  the  time.  You  have 
to  tie  her  down  and  gag  her  to  get  her 
into  a  dress  normally.  "Will  I  have  a 
!  hat  too?" 

i     "WTiy  not?  Shoot  the  works!" 

j     "Will  Daddy  wear  a  suit?" 

'     Nora  gave  me  an  ironical  glance.  "I 

1  hope  so.  How  about  it?" 

I     "I'll  wear  a  suit.  I'll  come  in  shining 

I  armor,  if  you  like." 

"A  suit  is  fine.  In  fact,  I  wondered  if 
maybe  you  and  Weaver  and  Corey  might 
like  to  play  at  the  reception." 

"If  you're  sure  you  want  us,  lovely 
lady,  we'll  come,  we'll  play,  we'll  be  on 
our  very  best  behavior." 

Nora  looked  a  little  skeptical.  "Be 
good,  Sam.  That's  all  I  ask." 

"I'll  be  as  good  as  gold." 

It  wasn't  until  that  night,  when  Jill 
and  I  were  having  supper,  that  she  asked, 
"Do  you  mind.  Daddy?" 

"Yeah,  I  mind.  It's  just — the  guy  she's 
marrying  doesn't  seem  Nora's  type." 

"He  seems  nice  to  me.  He  took  me  for 
a  ride  in  his  car." 

"Don't  you  think  he's  kind  of  stuffy?" 

"He's  a  little  bit  old,"  Jill  conceded, 
"but  Nora  really  likes  him.  She  calls 
I  htm  "Big  Daddy.^  I  might  get  married 
someday.  Would  you  mind?" 

I  made  a  wry  face.  "Sure,  I'll  mind. 
What  do  you  expect?  But  you  go  ahead 
and  do  it  anyway." 

"I'd  only  marry  a  nice  person,"  Jill 
1  said  thoughtfully,  "like  you." 

What  can  you  say  to  a  kid  like  that? 

I  had  such  terrific  intentions  about  the 
wedding.  I  mean,  I  really  thought  I 
could  behave.  Jim  loved  Nora,  she  loved 
him — what  are  weddings  for  anyway? 
But  the  whole  atmosphere  was  really 
hush-hush,  superelegant — it  bugged  me. 

As  Nora  and  Jim  were  reciting  their 
vows,  I  kept  remembering  how 
Kate  and  I  got  married  in  the  hospital  ! 
room,  how  we  both  knew  she  was  dying 
and  yet  how  it  was  a  joyous  occasion  any- 
way. How  delicate  and  fragile  Kate 
looked,  already  wasted  away  from  her 
illness.  Okay,  so  I'd  had  it  once  and  lost 
it.  Does  that  mean  no  one  should  ever  be 
happy  again?  But  I  have  to  admit  I  blew 
it.  I  started  crying,  and  once  I  started,  I 
cried  all  the  way  through  the  ceremony. 

I  thought  the  reception  would  be  bet- 
ter. At  least  I'd  have  something  to  do. 
Corey,  Weaver  and  I  went  up  on  a  plat- 
form, playing  "Crazy."  The  reception 
room  was  like  the  church,  elegant.  Cham- 
pagne and  waiters  passing  hot  canapes. 
People  discussing  the  stock  market  and 
low-fat  diets. 

Then  I  began  focusing  on  Nora  danc- 
ing with  her  new  husband,  which  was  a 


mistake.  She  was  still  looking  gorgeous, 
they  were  doing  the  whole  number,  gaz- 
ing into  each  other's  eyes,  holding  each 
other  really  close.  I  began  to  feel  really 
bitter.  That  should  have  been  me  there 
instead  of  him.  I  don't  know  how  I  did 
it  but  I  told  Corey  and  Weaver  to  play 
"Lyin'  Eyes."  I  could  tell  Corey  didn't 
want  to.  Weaver,  on  the  other  hand, 
loves  anything  in  bad  taste.  He  was  all 
for  it. 

"I  want  to  play  it,"  I  told  Corey.  We 
played.  I  knew  the  lyrics  would  get  Nora, 
especially  the  lines: 

City  girls  just  seem  to  find  out  early 
how  to  open  doors  with  just  a  smile. 
A  rich  old  man,  and  she  won't  have  to 
worry; 

she'll  dress  up  all  in  lace  and  go  in 
style.' 

I  kept  watching  Nora.  She  looked  real- 
ly upset,  which  gave  me  some  satisfac- 
tion. Jimbo  looked  imperturbable. 

Then,  just  to  add  to  the  general  mal- 
aise, Jill  got  into  some  fight  with  Tom, 
Jimbo 's  fat  son.  She  told  me  later  he  was 
boasting  about  his  dad's  dough  and  his 
dad's  private  airplane  and  private  island. 
Evidently  Jill  said  Nora  had  said  she 
could  visit  them  there  and  he  said,  "Well„ 
you  can't."  He  also  had  been  going  on 
about  how  come  her  dad's  records 
weren't  top  sellers — a  really  terrific  little 
kid  so,  she  called  him  a  name  and  the  kidi 
takes  a  toothpick  from  something  he's 
been  eating  and  jabs^  her.  She  shrieked 
and  really  began  giving  it  to  him. 

I  jtimped  off  the  podium  and  rushedl 
over. 

I  have  to  admit  Jill  did  a  pretty  goodi 
job  on  the  kid.  When  I  got  Jill  to  her 
feet,  I  felt  pretty  damn  proud  of  her. 

Jimbo  appeared,  finally  angry  himself. 
"Thank  you  for  coming,  Sam,"  was  all 
he  said.  "I'll  send  you  a  check." 

I  didn't  bother  answering. 

In  the  car  on  the  way  home,  Jill  said, 
"Didn't  I  do  a  good  job  on  him.  Daddy?" 

"You  were  terrific,  honey,"  Weaver 
said.  "That  poor  kid  didn't  know  what 
hit  him." 

"He  was  a  brat,"  Jill  said.  "I  feel  sorry 
for  Nora."  ' 

"I  frankly  think  she  loves  the  guy," 
Corey  announced.  "Look,  he  may  not  be 
that  bad.  We  don't  really  know  him." 

"It's  funny  Nora  didn't  mind  that  Mr. 
Campbell  was  so  old,"  Jill  mused. 

"Women  don't  care  so  much  about 
that,"  Weaver  said. 

"I  still  wish  she'd  married  Daddy," 
Jill  said. 

I  let  that  one  pass. 

I have  a  thing  about  Christmas.  It 
makes  me  nervous.  Even  as  a  kid  I 
was  always  g^ad  when  it  was  over.  If  it 
wasn't  for  Jill,  I'd  probably  forget  the 
whole  thing,  but  she  really  digs  it,  so  I 
try  to  make  an  effort. 

•Lyrics  from  LYIN'  EYES,  by  Don  Henley  and  Glenn  Frey. 
©  1975  MUSIC  CORP.  All  rights  reserved.  Used  by  per- 
mission. 
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It  got  to  me  a  few  weeks  after  Nora's  I 
wedding,  just  about  a  week  before 
Christmas.  Jill's  school  had  gotten  out  at 
noon,  and  I  was  lying  on  the  couch,  star- 
ing at  the  ceiling,  remembering  how  last  ' 
year  Nora  had  roasted  a  whole  goose 
with  apple  stuffing  and  even  made  plum 
pudding.  I'd  poured  brandy  over  it  and 
Jill  had  gotten  a  kick  out  of  the  blue  fire. 
The  whole  day  seemed  just  as  close  to 
perfect  as  such  days  can  be. 

After  a  while  Jill  came  into  the  room 
with  a  book  for  making  Christmas  tree 
ornaments — something  I  have  never  been 
very  good  at. 

She  was  just  opening  up  the  book 
when  I  was  saved  by  the  bell.  It  was 
Corey  and  Weaver,  lugging  some  god- 
forsaken-looking Christmas  tree  that 
looked  as  if  it  had  been  left  over  from 
the  War  of  1812.  "What's  that,  kin- 
dling?" I  said.  "The  fireplace  hasn't 
worked  since  nineteen  thirty-two." 

"The  thanks  I  get,"  Weaver  said, 
standing  up  the  scraggly  pine. 

Jill  went  up  to  him  and  hugged  him 
from  behind.  "I  love  it." 

"Thanks,  babe."  I 

"Sam,"  Corey  said,  "listen.  I'm  going  I 
to  work  at  the  store  for  the  Christmas 
rush.  I  start  tomorrow.  I've  postponed 
the  audition  till  January  fourth,  the  gig 
at  the  Haystack  till  January  tenth. 
Weaver  says  it's  okay  with  him."  j 

I  sank  back  on  the  couch.  "First  Nora. 
Now  you.  I'm  being  abandoned  in  my 
hour  of  need." 

,  "I'm  sorry,"  Corey  said.  "I  need  the  i 
bread.  I've  been  living  on  catsup,  mustard 
and  relish  for  a  month.  They  give  it  to 
you  free,  at  hot  dog  stands,  in  individual 
containers.  Two  catsup,  two  mustard 
and  four  relish  makes  a  nice  lunch." 

"Terrific,"  I  said.  "Sounds  delicious." 

Suddenly  I  had  an  inspiration.  I  got 
up  and  went  to  the  phone,  picked  it  up 
and  dialed  home. 

My  mother  answered.  "Mom?  It's  Sam.  j 
How  are  you?"  | 

"Well,  I'm  just  fine,  I — goodness,  what  ; 
a  surprise,  hearing  from  you  like  this.  I 
was  just  thinking  of  you  this  morning, 
Sam.  How's  little  Jill?"  j 

"Oh,  she's  fine.  Actually,  it  was  partly  I 
because  of  her  that  I — Mom,  how  does 
the  idea  of  me  and  Jill  coming  home  for 
Christmas  grab  you?" 

"The  two  of  you?  Why,  I'd  be — I'd  be 
so  pleased,  I  wouldn't  know  what  to  do! 
How  soon  do  you  think  you'd  make  it?" 

"A  couple  of  days.  We'll  come  on  my 
bike.  I'll  give  you  a  call  along  the  way." 

"Be  careful,  though,  Sam.  Please." 

"Mom,  I'll  be  very  careful.  Don't  wor- 
ry. See  you  soon.  'Bye." 

After  I  hung  up,  I  noticed  Corey  and  | 
Weaver  looking  at  me,  mouths  open. 

"Home?"  Corey  said. 

Weaver  started  to  laugh.  "To  Texas? 
How  come?  What  happened?  Did  your 
parents  undergo  some  change  of  life  or  | 
something?"  j 
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"My  mother's  okay." 

"The  one  who's  been  trying  to  adopt 
Jill  out  from  under  you  ever  since  Kate 
died?  That  same  mother?" 

"She  thought  Jill  would  be  happier 
in  a  more  stable  environment,"  I  said. 

"So  now  you're  going  to  hand  her  over 
as  a  Christmas  present?" 

I  sighed.  I  knew  I  could  never  really 
explain  it.  "No.  It's  for  me.  Look,  it's 
where  I  come  from.  Maybe  there,  I  can 
find  out  where  I'm  going." 

Corey  looked  puzzled.  "In  two  weeks? 
How  long're  you  planning  on  this  tak- 
ing? The  gig  at  the  Haystack — " 

"Cancel  it.  I'm  not  coming  back, 
Corey,  till  I  figure  things  out." 

There  was  a  stunned  silence. 

Weaver  began  doing  one  of  his  num- 
bers. "Waaaa!  Mickey  Mouseketeers,  it's 
Roots  time!" 

"Shut  up!"  Corey  said.  I  was  grateful. 

"I  can  see  what  Sam  means.  I  think 
families  are  important.  And  from  what 
you  said,  Sam,  you  never  really — well, 
made  peace  with  them  since  Kate  died. 
It  was  like  things  got  all  hysterical  and 
muddled  and,  well,  maybe  now  that  it's 
all  calmed  down,  now  is  the  time.  You've 
shown  you  can  make  it  as  a  father." 

I  was  glad  he  understood.  "I  guess  I 
have.  At  least  I  want  to  give  it  a  try." 

Corey  got  up.  "Well,  we'll  be  in  touch. 
Have  a  good  Christmas,  Sam." 

Weaver  just  looked  at  me,  shaking  his 
head.  "I  can't  quite  believe  this." 

"Merry  Christmas,  Weaver,"  I  said. 

A  fter  they'd  left,  though,  I  began  think- 
/\  ing.  Not  that  I  regretted  the  call  or 
what  I'd  decided  to  do.  Till  I  married 
Kate  things  weren't  so  bad  with  me  and 
my  parents.  But  I  suppose,  deep  down, 
though  she  wouldn't  have  had  the  cour- 
age to  admit  it.  Mom  really  hoped  I'd 
meet  some  nice  quiet  little  thing  who 
would  make  me  see  the  error  of  my  ways. 
We'd  have  four  kids  and  by  then  I'd  have 
to  take  a  steady  job  and  "grow  up"  in 
order  to  make  ends  meet.  When  I  mar- 
ried Kate,  she  wasn't  exactly  what  Mom 
had  expected.  She  thought  of  Kate  as  a 
"bad"  woman.  Partly  it  was  the  old  dou- 
ble standard  thing — it  was  okay  for  me 
to  do  my  bit,  have  girls,  not  settle  down, 
but  for  a  girl  to  have  run  away  from 
home  at  16,  to  have  left  her  husband 
while  she  was  pregnant  the  way  Kate 
did — that  was  all  "bad"  an4  she  and  Kate 
had  some  really  ugly  scenes. 

Just  before  Kate  died,  she  made  me 
swear  to  keep  Jill.  She  was  scared  that 
Jill  would  be  brought  up  the  way  she 
and  I  had  been  if  Mom  kept  her.  After- 
wards, I  really  felt — I  don't  know  if  it 
was  the  thing  of  wanting  a  memento  of 
Kate  or  just  wanting  to  show  my  folks 


and  everyone  I  could  manage — but  sud- 
denly I  decided  I  simply  would  not  let 
Mom  get  her.  That  hurt  Mom  really  bad- 
ly, as  if  I  were  rejecting  her,  saying  she'd 
been  a  bad  mother.  She  thought  it  was 
"unnatural"  for  a  man  to  raise  a  child, 
especially  a  daughter.  I  don't  know  what 
she  was  afraid  of.  Probably  it's  just  that 
her  image  of  my  life  is  a  lot  weirder  and 
wilder  than  it  really  is.  She  probably 
envisioned  a  string  of  drug-craaed  musi- 
cians dancing  naked  through  our  apart- 
ment. Who  knows?  Anyway,  even  now, 
when  things  are  good,  whenever  I  speak 
to  her,  which  isn't  that  often,  her  tone  is 
sort  of  worried,  as  if  she's  sure  that  real- 
ly things  are  in  some  awful  state  only  I 
don't  have  the  courage  to  admit  it. 
I  went  up  to  Jill's  room.  "Hon?  What 

;  would  you  say  if  we  went  to  visit  Grand- 

I  ma  and  Grandpa  for  Christmas?" 
"Do  they  have  a  tree?" 
"Do  they  have  a  tree?  The  biggest! 
The  best!" 

i     "Don't  tease  me.  Daddy.  Really?" 

'     "They  do.  And  we  can  go  hear  choir 
singing  at  the  church;  we  can  do  the 

,  whole  thing." 

j  "That  sounds  great.  When  do  we 
i  leave?" 

"Tomorrow." 
"How're  we  going?" 
"By  bike.  We'll  take  our  sleeping  bags. 
It'll  take  a  couple  of  days!" 

Jill's  eyes  were  shining.  "What  an  idea. 
We've  never  been  there  for  Christmas." 
"No,  we  haven't." 

She  looked  pensive  again.  "Will 
Grandma  like  me,  do  you  think?" 
j      "I  would  imagine." 
1     "I  hope  I  like  her.  Is  Grandpa  nice?" 
!     I  sighed.  "Well—" 

"He's  not?" 

"He's  a  little — gruff,  I  guess  you'd 
have  to  say." 

"Do  you  like  him?" 
I  hesitated.  "I  don't  know,  honey. 
Most  of  the  time,  no,  I  guess.  He's  not  a 
very  understanding  person.  With  fathers 
and  sons  it's — it  can  just  be  hard.  They 
want  you  to  measure  up  to  some  standard 
I  and  you  feel  you're  always  letting  them 
j  down.  Someho3sv  it  doesn't  happen  with 
I  mothers.  Look,  we'll  stay  as  long  as  we 
feel  like  it.  Okay?  Not  a  minute  longer." 
Jill  smiled  back.  "Okay." 

The  trip  to  Bushland  went  pretty 
well.  It's  fun  traveling  with  Jill.  She 
sits  in  back  of  me  good  and  tight,  her 
'  arms  around  my  waist,  and  we  go  tooling 
along,  the  wind  blowing  past  us.  But 
when  we  got  into  town  and  stopped  a 
minute,  I  could  see  Jill  looking  around, 
;  sort  of  disappointed. 
"Is  this  it?" 
"It  is." 

"I  expected  it  to  be  different." 
"This  is  it,  kid." 

Nothing  but  prairie  on  three  sides.  A 
few  bleak,  blown  Chinese  elms.  Wind 
blowing  all  the  time.  I  started  seeing  it 
through  her  eyes  and  realized  it  didn't 
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have  much  to  offer.  We  rode  up  to  my 
folks'  house.  It's  just  a  plain,  two-story 
farmhouse.  We  went  up  the  steps. 

Jill  rang  the  bell  and  a  second  later 
Mom  appeared,  looking  sleepy.  She 
reached  out  and  grabbed  me,  then  Jill. 

"Look  at  you!  You  made  it!"  she  said. 

"Didn't  you  think  we  would.-""  Jill 
asked. 

"Oh,  I  worry  so  with  that  motorcycle," 
Mom  said,  sighing. 

"You  don't  have  to.  Grandma,"  Jill 
said.  "It's  perfectly  safe." 

We  went  into  the  living  room.  Their 
tree  was  up  already  and  when  Jill  saw  it 
she  lit  up  as  bright  as  the  tree  and  said, 
"Wow!"  Mom  came  over  and  put  her 
arm  around  me. 

"That's  the  nicest  Christmas  present 
anyone  ever  gave  me.  She's  beautiful." 

"I'm  not  giving  her  to  you.  Mom." 

Jill  flopped  down  on  the  floor  and  be- 
gan playing  with  the  creche. 

"Is  Dad  still  asleep?"  I  asked. 

"Your  father's  at  the  paper,  where  he 
always  is,  this  time  of  day." 

"How  could  I  forget?"  Dad  had 
worked  for  the  local  paper  for  as  long  as 
I  could  remember. 

Mom  stared  at  me.  "Hey,  you've  got 
one  gray  hair,"  she  said,  touching  the 
side  of  my  head.  "That  makes  me  feel 
old."  Turning  to  Jill  she  said,  "Want  to 
help  me  fix  some  breakfast,  sweetheart?" 

"Sure."  Jill  got  up  and  fol'owed  her. 
I  could  hear  Mom  saying,  "Now,  tell 
me,  what  do  you  want  for  Christmas?" 

"Can  it  be  expensive?"  Jill  said. 

"The  more  expensive  the  better.  Try 
me.  See  if  there's  anything  in  the  world 
I  won't  buy  you." 

"Hey,  Mom,"  I  put  in,  "take  it  easy." 

"Well,"  Jill  began,  "I  want  a  two- 
wheeler  with  gears  and  hand  brakes,  a 
four-poster  bed,  all  the  Winnie-the-Pooh 
books,  a  dog  and  a  cat  and  a  pony  and — " 

"You  asked  for  it.  Grandma,"  I 
couldn't  help  saying.  "How  about  setting 
some  limits?" 

"I'll  handle  this,  Sam,"  Mom  laughed. 

I  went  into  the  kitchen  where  French 
toast  was  waiting.  I  felt  starved. 

"Your  tree  is  beautiful,"  Jill  said.  "It's 
the  prettiest  one  I  ever  saw.  Ours  was  a 
scrawny  little  one.  With  no  ornaments." 

"My  favorite  is  that  little  wooden 
reindeer  my  grandmother  gave  me." 
Mom  said. 

"Daddy  told  me,"  Jill  said. 

"I  didn't  know  you  talked  about  me, 
ever,"  Mom  said,  looking  pleased. 

"Sure  we  do,"  I  said. 

"Well,  how's  life  in  Vancouver,  Sam? 
Any  likely  girls?" 

"Likely  for  what?" 

"For  marriage." 

"Nora  got  married,"  Jill  said. 

"Who's  Nora?" 

"She's  our  friend.  She  married  Jim 
Campbell  and  ha's  very  rich." 

"No  likely  contenders.  Mom,"  I  said 
dryly.  "We're  managing  on  our  own." 
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"But  how  do  you  manage,  Sam?"  Mom 
said,  suddenly  worried.  "How  do  you?" 

"It's  not  that  hard.  Grandma,"  Jill 
said. 

"All  that  work,  the  cooking,  the  clean- 
ing, the — " 

"I  can  vacuum,"  Jill  said  proudly. 
"And  she  makes  a  mean  chili,"  I  add- 
ed. "We  manage  okay." 

Jill  leaned  back,  stuffed  to  the  gills 
with  French  toast  and  said:  "I  think  I'm 
going  to  like  it  here." 

"I  think  I'll  go  see  Dad,"  I  said. 
Mom  stood  up.  "Your  dad  hasn't  mel- 
lowed much,"  she  said. 
"Ah,  but  /  have,"  I  said. 

a'king  through  the  wind  to  the 
Bugle  office,  I  wondered  if  that 
was  true.  I  had  the  feeling  the  mellow- 
ness was  only  skin  deep.  I  resented  the 
fact  that,  despite  everything,  I  still  cared 
about  Dad's  opinion  of  me.  Why  should  I 
I  care  after  all  this  time?  Who  knows?  I  | 
guess  I  wanted  him  to  thump  that  pater-  | 
j  nal  hand  on  my  shoulder  and  say  some-  ' 
j  thing  solid  and  comforting,  like,  "You're  i 
i  okay,  kid."  And  I  knew  he  wouldn't — he 
couldn't  imagine  why  I  live  the  way  I  do  ■ 
— my  music  and  my  friends — but  still  ' 
deep  down  I  kept  waiting  for  it. 
j     He  was  sitting  tipped  back  in  his 
I  swivel  chair,  reading  the  AP  tape. 
"Hi,  Dad." 

"Hi.  How're  you  doing?"  | 

"About  the  same." 

"Still  driving  cabs  to  feed  the  kid?" 

"Yeah." 

"How  long're  you  going  to  give  it  be-  '. 
fore  you  settle  down  and  learn  a  real 
trade?"  i 

"Who  knows?  Seventy,  eighty  years."  i 

"I'm  serious." 

"So  am  I."  I 
I     "You're  not  getting  any  younger,  Sam. 
Life's  passing  you  by.  You  need  to  buckle 
down  to  something  in  a  hurry,  if  for  no  \ 
other  reason  than  to  give  that  child  some  ' 
:  security.  It's  irresponsible  to  adopt  a 
j  child  and  then  give  it  nothing.  It'd  be 
I  one  thing  if  you  were  any  good  as  a  mu- 
;  sician.  But  you're  not.  You're  not  mak- 
ing it.  You  have  to  face  that." 

"I  guess  I  look  at  it  differently,"  I  said, 
trying  to  stay  calm.  j 
"How  so?"  I 
"You  say  I'm  not  making  it  because  I 
don't  have  much  money.  I  guess  I  don't 
equate  money  and  success  that  much. 
Plenty  of  successful  people  with  tons  of 
money  aren't  any  good.  I'm  trying  to  do 
;  something  my  way  and  if  the  public 
likes  it,  great.  But  if  they  don't,  I  refuse 
to  take  that  as  a  sign  I've  failed.  I  look 
inward,  not  outward  for  success." 

I  knew  I  was  sounding  pretty  pom- 
pous, and  my  words  had  a  hollow  ring. 


"Looking  inward  won't  buy  bread,' 
he  said. 

"We're  not  starving." 

"But  if  you  have  a  child,  you — " 

"Oh,  come  on.  Dad!  It  isn't  the  child 
You  just  don't  dig  my  way  of  life.  Bui 
is  yours  so  great?  Are  you  so  fantastical 
ly  happy  coming  into  this  office  ever) 
day,  huh?  Didn't  you  ever  dream  of  an) 
other  life?" 

I  knew  I'd  gotten  him.  "Well,  everyJ 
one  has  dreams,"  he  admitted. 

"Okay,  so  let  me  have  mine  a  little 
longer.  I'm  not  hurting  anyone." 

"How  much  longer?" 

"I  don't  know.  Maybe  I'll  quit  tomor- 
row. But  not  till  I  feel  it's  right  for  me.'^ 

He  gave  a  sound  halfway  between  a| 
sigh  and  a  grunt.  "There's  no  nice  girl 
who  you're — " 

I  shook  my  head.  "The  only  girl  I  wasj 
interested  in  just  got  married,  to  some^ 
one  with  a  lot  of  dough." 

To  my  surprise  he  grinned.  "Yeah, 
they  have  a  habit  of  doing  that,  don't 
they?  Same  thing  happened  to  me  once, 
before  I  met  your  mother." 

"It  did?"  I  was  surprised.  I  knew  just] 
about  nothing  about  his  adolescence, 
what  girls  he  had  before  Mom. 

"I  never  mentioned  this  to  your  moth- 
er, but  yes,  there  was  someone,  once,  who 
just  got  tired  of  my  making  her  wait., 
Then  I  met  your  mother  and  I  decided! 
not  to  make  the  same  piistake  twice.  Youi 
must  have  plenty  of  girls,  though." 

"Sure,  I  have  to  beat  them  off." 

"I  thought  you  musicians — you  alwaysi 
have  girls  hanging  around  backstage  andl 
all  that." 

"Yeah,  but  they're  kind  of  ...  It  isn't; 
what  I  want,  I  guess.  What  I'd  really 
like  is  someone — " 

"Someone  more  stable,  huh?  Yeah,| 
after  a  while  a  man  needs  that." 

"Sex  is  easy  to  come,  by,  but  the  rest; 
is  a  lot  trickier." 

He  smiled.  "Well,  it  always  was,"  he 
said.  "It  always  was." 

A  fter  that  meeting  with  Dad,  I  walked 
around  town  some.  It  sure  is  an 
ugly  town.  Wind  and 'dust.  Boarded-up 
places.  Vacant  lots.  Trash  blowing  in 
the  street.  Finally  I  saw  a  neon  sign,  "The 
Longhorn  Saloon."  I  noticed  under  the 
sign  it  said,  Cody  Blanks,  Prop.  That 
rang  a  bell,  kind  of.  I  had  gone  to  school 
with  a  girl  named  Cody.  I  went  in. 

The  place  was  decorated  cowboy  style. 
Faded  cowboy  prints  on  the  walls.  Lights 
in  wagon  wheels  hanging  from  the  ceil- 
ing. Longhorns  over  the  bar.  A  woman's 
voice  called,  "Be  right  with  you!" 

I  twirled  the  rack  of  postcards.  It 
squeaked.  Then  I  walked  over  to  the  bar. 
Just  as  I  did,  a  woman  came  out. 

She  looked  at  me.  She  had  curly  hair, 
and  was  wearing  faded  jeans  and  a  shirt. 
It  was  the  same  Cody. 

"Good  Lord,"  she  said. 

"Hey,  how've  you  been?" 

She  shook  her  head,  went  around  the 
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bar  and  sat  in  one  of  the  plastic  chairs. 
h|     I  sat  down  next  to  her.  "It's  been  a 
long  time,"  I  said.  "You  look  terrific." 
I       She  smiled  a  delighted  smile.  "WhCn'd 
1   you  get  back?" 
"Just  today." 
"How's  Canada?" 

I  shrugged.  "Well.  How's  Bushland?" 

Cody  laughed.  "Why  didn't  you  call  or 
something?  You  want  anything  to  eat?" 

"How  about  some  coffee?" 
i  She  headed  back  toward  the  room 
;  she'd  been  in  when  I  entered.  "Come  on 
3  back  here.  I  have  a  pot  of  coffee  on." 
)  I  figured  she  lived  back  there.  It  wasn't 
I  so  bad.  One  big  room  with  bright-col- 
I  ored  pillows  and  curtains. 

"I  like  it  here,"  I  said. 
1  "It's  cheaper  than  a  house,"  Cody  said, 
;  "and  I  can  keep  an  eye  on  things."  She 
I  poured  some  coffee.  "I've  lived  here  since 
'  Wesley  died.  You  remember  Wesley 
I  Blanks?  He  was  a  year  ahead  of  us  in 
school." 

"I  remember.  Why'd  you  marry  him? 
,  He  was  a  cowboy." 

"Most  everyone  around  here  is.  Inside, 
if  not  outside." 
"Not  me." 

"You  were  different.  You  got  out." 
I  raised  my  eyebrows.  "Yeah,  sort  of. 
How'd  he  die?" 

She  hesitated.  "An  accident  with  a 
I  Brahman  bull  at  the  Range  Rider's  Ro- 
;  deo.  He  was  one  of  the  pickup  men." 
I  winced.  "I'm  sorry.  Uh — how  was 
your  marriage?" 
,  "Okay." 
i.    I  laughed.  "Just  okay?" 

"A  mixture  of  good  and  bad  like 
'  everyone  else's.  It's  hard  for  me  to  talk 
;  about  it,  but  I  guess  I  kind  of  feel  guilty. 
There  are  times  I  think  he  died  just  in 
1  time  for  our  marriage,  anyway.  I  don't 
I  know  if  we'd  have  made  it  together.  But 
I  he  never  knew  what  I  was  feeling.  So 

that's  just  as  well." 
I     She  shrugged  and  changed  the  subject. 
1  "Have  you  been  to  see  any  of  the  old 

crowd  yet?" 
'     "Who's  left?" 

"Oh,  a  bunch  stayed  around.  Ginger 
Ann  and  Hugh  Bob  are  living  up  at  the 
Brewster  place.  They  have  six  kids."  She 
I  grimaced.  "It's  a  mess.  Remember  how 
"  pretty  she  used  to  be?  You'd  never  be- 
lieve the  way  she  looks  now." 

"I  guess  six  kids  can  take  it  out  of  you. 
You're  still  pretty,  Cody." 

She  smiled.  "Thanks.  A  few  more 
wrinkles  maybe,  a  couple  of  gray  hairs. 

ii  It  doesn't  bother  me,  though." 
"Actually,  you  look  better  than  you 
used  to.  Didn't  you  dye  your  hair?" 
I  She  grimaced.  "Yeah,  that  ugly  blond. 
;  I  figured  that  to  be  a  drum  majorette  in 
1  Bushland  High  you  had  to  be  blond. 
I  God,  that  seems  a  hundred  years  ago." 
f      "You  do  look  better  this  way." 

"/  think  so.  And  whoever  doesn't, 
\  tough." 

I      "Take  me  as  I  am,  huh?" 


n       my  face  all  he  ever 
H  says  is  I'm  the  biggest 
H  bum  ever  to  hit 
J|[  Bushland. 

"Right." 

I  smiled.  "Okay,  I'll  take  you  as  you 
are."  I  held  out  my  arms. 

"Not  so  quick,  my  friend!" 

"But  this  is  around  our  thirtieth  date." 

Cody  laughed.  "Oh,  wow.  I  guess  it  is, 
isn't  it?  Are  you  glad  we  finally  did  it?" 

"It  wasn't  one  of  the  great  perfor- 
mances of  all  time." 

"I  was  so  scared  I  didn't  feel  a  thing." 

"Did  Wesley  ever  know?" 

"Uh-uh.  And  it's  probab'y  just  as  well, 
he  would  have  flipped.  Listen,  tell  me 
about  your  singing.  Your  dad  comes  by 
i  and  brags  about  you  every  once  in  a 
while.  Is  it  all  true?  Are  you  really  a  big 
deal  in  the  record  business?" 

"No.  That's  really  funny  though,  his 
coming  bragging  about  me.  To  my  face 
1  all  he  ever  says  is  I'm  the  biggest  bum 
ever  to  hit  Bushland." 

"Parents  are  like  that.  Deep  down  he 
must  be  proud.  He  says  you've  recorded 
and  everything." 

"Only  six  singles.  None  of  them  sold 
enough  to  make  back  their  cost.  And 
singles  don't  cost  much  to  make." 

"Still — six  records.  That's  terrific." 

"I  don't  know.  Just  now,  talking  to 
my  dad,  I  was  into  this  whole  routine 
about  how  I  don't  care  about  worldly 
success,  I  want  to  look  inward,  but  deep 
down  I  think  if  I  was  really  good,  I'd 
have  made  it.  Kate  made  me  feel  like  I 
was  doing  it  for  someone." 

"So,  now  you  do  it  for  yourself." 
i     "Yeah,  only  that's  harder.  Listen,  I'm 
sorry.  I  didn't  mean  to  dump  all  this  on 
you,  Cody." 

She  smiled.  "That's  okay.  How  long're 
j  you  in  town?" 

"I'm  not  sure.  Can  I  see  you  again?" 
I     "I  reckon  so." 

It  had  been  so  easy  and  relaxed  when 
we'd  been  talking,  but  all  of  a  sudden  it 
was  awkward  again.  I  thanked  her  for 
the  coffee  and  left. 

While  I  was  walking  home,  I  start- 
ed remembering  all  those  times 
we'd  been  together  in  high  school,  mak- 
ing out  in  the  back  seat  of  Dad's  car.  I 
don't  think  I  ever  talked  as  much  with 
Cody  in  all  those  years  we  dated  as  we 
did  today.  She  was  right.  I  saw  her  as  the 
majorette,  the  cute  kid,  twirling  the  ba- 
ton. I  don't  know  what  she  saw  me  as. 
Maybe  kind  of  the  oddball,  not  so  much 
the  cowboy  type  as  the  rest.  The  funny 
part  is,  much  as  Dad  and  Mom  want  me 
to  fit  in  here,  they  don't  totally  fit  in 
themselves.  We  never  even  had  a  TV 
while  I  was  growing  up.  They  didn't  be- 
lieve in  it.  Mom  used  to  read  quite  a  bit 
— she  said  it  was  her  escape.  She  didn't 
go  to  college  or  anything,  didn't  even 
graduate  high  school  because  she  had  to 


quit  school  to  work,  but  she  always  liked 
to  read.  And  Dad  always  loved  music. 
That  was  how  I  got  interested  in  it,  real- 
ly. You'd  think  he'd  have  been  so 
pleased,  having  a  son  who  was  going  at 
least  to  try  and  make  it  as  a  musician. 
But  I  guess  he  figured — I  don't  know. 
Maybe  he's  jealous.  Maybe  he  wishes 
he'd  taken  a  chance.  I  knew  Mom  had 
said  recently,  she  wished*he'd  at  least  giv- 
en it  a  try.  She  says  she  wouldn't  have 
cared  so  much.  She  could've  gotten  a  job. 

No  one  was  home  when  I  got  there. 
I  sat  down  and  started  playing 
the  guitar.  Then  all  of  a  sudden  Mom 
and  Jill  came  crashing  in,  loaded  down 
with  enough  packages  for  a  dozen  Christ- 
mases.  Jill  fell  into  my  lap.  "Daddy!" 
"What's  up,  kid?" 
i      "I  get  to  be  in  the  choir,  and  I  already 
I  have  a  friend  and  Grandma  got  me  a 
!  two- wheeler  with  handbrakes!" 
'      I  looked  over  at  Mom.  "How're  we 
going  to  get  it  home?" 

"We'll  leave  it  here,"  Jill  said.  "I'm 
coming  back  for  the  whole  summer." 
"You  are?  Who  planned  all  this?" 
j      "Only  if  it's  all  right  with  you,  Sam," 
Mom  said  hastily. 

"It's  all  right,  isn't  it?"  Jill  asked. 
"We'll  talk  about  it  later,"  I  said. 
"Why  don't  you  go  try  your  new  bike?" 
She  jumped  up  and  rushed  out  happily. 
"I  ran  into  Cody  Blanks  today.  Mom. 
I  You  remember  her,  I  used  to  date  her  in 
'  high  school.  She  runs  the  Longhorn  Sa- 
loon now  and  I  happened  to  be  passing 
;  by  and  stopped  in." 

"That's  no  job  for  a  woman,"  Mom 
!  said.  "Dealing  with  all  those  drunks  and 
i  who  knows  what." 

j      "Why  not?"  I  said.  "Cody  can  handle 

I  herself." 

Mom  looked  pensive.  "I  remember  her, 
she  was  a  real  cute  little  thing,  wasn't 
she?"  She  sighed.  "Her  mother's  real 
worried,  though.  Sometimes  I  think  it's 
just  as  well  I  never  had  a  daughter.  You 
worry  more,  or  about  different  things. 

j  You  wait  till  Jill's  grown.  You'll  see 
how  hard  it  is." 

"I  just  want  Jill  to  be  happy,  that's  all. 
Doesn't  she  look  happy  to  you.  Mom?" 

"Yes  she  does,  Sam.  She's  such  a  little 
sweetheart.  So  mature  for  her  age!  That 

!  thoughtful  little  way  she  has.  And  she 
has  a  good  voice  too.  Did  you  know 

i  that?  She  did  just  beautifully  in  the 
choir.  I  was  so  proud  of  her.  Oh,  I'm  so 
glad  you  came!" 
I  sighed. 

"How  was  your  meeting  with  Dad?" 
Mom  asked,  looking  anxious. 
"Terrible." 
"I'm  sorry." 

"It's  not  your  fault.  Mora.  I  love  him. 
I  know  he  loves  me.  But  all  we  do  is  yell 
at  each  other.  That's  all  we  ever  have 
done,  I  thought  it'd  get  better,  it's  been 
so  long.  We're  both  grownups  supposed- 
ly. But  it's  like  I  was  still  sixteen.  Or  six." 

Jill  came  back.  I  was  glad  in  a  way.  I 
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stood  up.  "Let's  go  see  that  dream  ma- 
chine of  yours,  woman." 

We  went  outside  to  look  at  her  bike. 
It  was  a  beauty — bright  red  with  gears 
and  hand  brakes.  I  lifted  it  out  of  the 
trunk  of  Mom's  car. 

I  turned  to  Jill.  "Mount  up,  cowboy." 

"I  don't  know  how  to  ride  it." 

"I  know.  I'm  holding  on  to  it." 

With  a  suspicious  look  Jill  started  to 
climb  on.  "Don't  let  go,  y'hear?" 

"I'm  not  letting  go,  y'hear.  Where  did 
you  get  that  y'hear  garbage?  You're 
sounding  like  Texas." 

Jill's  bike  started  wobbling.  "I  better 
get  one  with  training  wheels,"  she  said. 

"Come  on.  This  is  ^  super  bike.  You 
can  do  it." 

"Don't  let  go!" 

"I'm  not." 

I  ran  alongside  Jill,  hanging  onto  the 
seat.  She  was  less  wobbly  with  the  steer- 
ing, but  stopped  pedaling  from  time  to 
time  in  panic.  "You're  making  me  go  too 
fast!"  she  yelled.  "I  want  to  stop!" 

I  was  panting.  "It's  easier  to  go  fast." 

I  grabbed  the  handlebars  and  brought 
the  bike  to  a  stop,  Jill  climbed  off. 

"It's  too  hard,"  she  said. 

"You  almost  got  it." 

She  looked  grumpy.  "I  don't  want  to 
learn  how  to  ride  a  two-wheeler  yet." 
She  started  down  the  road. 

I  called  her.  "Jill,  do  it  for  me,  okay.'" 

Reluctantly  she  came  back  and 
climbed  on  the  bike  again.  This  time  she 
was  much  better,  especially  with  the 
steering.  "Keep  pedaling!"  I  yelled. 

"I  am!"  she  said. 

"I'm  letting  go  now!" 

"No!"  she  shrieked. 

I  let  go,  but  ran  alongside  her.  "I'm 
right  beside  you,  baby." 

"Are  you  ho'ding  on?" 

"No!  You're  doing  it." 

Suddenly  her  face  lit  up.  "I'm  doing 
it?  I'm  doing  it!" 

I  felt  good  that  night.  We  all  sat  down 
to  supper.  Jill  came  over  and  tried  to 
squeeze  into  the  chair  with  me. 
"Daddy?  " 

"Yeah?" 

"Can  I  go  to  school  here?" 
"You  just  got  out  of  school  in  Can- 
ada." 

"They  go  right  up  to  Christmas  here." 

"Well,  you  can't  go,"  I  said,  more 
harshly  than  I'd  intended. 

"Why  not?" 

"Because  I  said  so." 

She  sniffed.  "Then  I'm  going  to  go. 
That's  not  a  reason." 

"Jill!" 

Just  then  Dad  spoke.  "And  if  you  do 
well,  there's  going  to  be  a  surprise  for 
you  when  school's  over." 

Jill's  eyes  lit  up.  "A  surprise.  Grand- 
pa? Is  it  alive?" 

"Might  be." 

"Does  it  eat  oats  and  sleep  in  a  stall 
and  wear  a  bridle  and — " 
"Might." 


^  jMj  ^  here  was  a  pause. 

H  I  looked  at  Jill.  "You  want 
I  togo  to  school  here 
till  June?  Since  when?" 

"Grandpa!"  Jill  squealed. 

"Dad,"  I  said,  "mo  pony.  If  she  goes  to 
school  the  end  of  school  is  in  two  days. 
You've  already  got  her  a  bike  and  a 
roomful  of  presents.  You — " 

"We're  talking  about  June,"  Dad  said. 

There  was  a  pause.  I  looked  at  Jill. 
"You  want  to  go  to  school  here  till  : 
June?  Since  when?" 

"Since  I  like  it." 

"You  mean,  and  spend  the  summer?" 
"Well,  can't  I?" 

I  looked  at  Dad.  "Then,  of  course,  in 
the  fall  we  couldn't  tear  her  away  from 
her  new  friends,  could  we?"  I  got  up.  "Is 
I  that  the  plan.  Dad?  Turn  the  kid  on,  get 
!  rid  of  me,  sue  for  custody?  Is  that  it?" 
"Sam — "  Mom  started. 
I  was  furious.  "Dad,  you're  not  taking 
my  baby  away  from  me.  I  glared  at  Jill. 
"As  for  you,  you  traitor — " 

Dad  leaped  up.  "Don't  you  call  that 
child  names,  not  in  my  house." 
I      "It's  my  child.  My  child." 
"She  is  not  your  child!" 
"What?" 

Dad  reached  out  and  slapped  me  across 
the  face.  I  just  stared  at  him.  Then  I 
walked  out,  stopping  to  get  a  beer  on 
the  way,  slamming  the  refrigerator  door. 
I  went  outside  and  sat  on  the  stoop, 
:  drinking  the  beer,  trying  to  cool  off.  The 
sky  was  full  of  stars. 

Jill  came  out  and  sat  down  next  to  me. 
"Hey,  Daddy." 

"Hi,  squirrel.  You  can  go  to  school 
here.  I  don't  know  why  I  said  no.  I 
didn't  mean  no." 

"I  know.  .  .  .  I'm  already  signed  up. 
My  teacher's  Miss  Mallory." 

I  smiled. 

"I  love  you." 

I' put  my  arms  around  her.  "I  love  you 
more  because  I'm  bigger." 

After  a  minute  Jill  said,  "If  you  want 
to  go  back  to  Canada,  we  can." 

"You'd  like  to  stay  here  though, 
wouldn't  you?" 

"I  love  it  here.  But  I  hate  it  when  you 
yell  at  me." 

"I  won't  do  that  again,  hon." 
She  leaned  her  head  on  my  shoulder. 
"I've  started  seeing  an  old  girlfriend 
who  lives  here,"  I  said.  "She's  going  to  I 
;  improve  my  disposition,  I  think."  | 
j     "What's  her  name?" 
'     "Cody.  She  runs  the  Longhorn  Saloon. 
I  She  used  to  twirl  the  baton  at  the  Fourth 
:  of  July  parades,  football  games,  every- 
where. She  was  something.  Still  is." 
j     "I'll  check  her  out." 
I     I  smiled.  "On  a  scale  of  one  to  ten, 
I  she's  about  a  nine."  I 
"Nora's  the  only  nine  in  the  world."  I 
"Wait  and  see." 

Suddenly  she  said,  "Grandpa  shouldn't 


have  slapped  you." 
"I  know." 

"I  guess  he  was  mad  because  you 
called  me  a  bad  name." 
"Huh?" 

"You  called  me  a  traitor." 

"Oh,  yeah.  Well,  that  was  just  the  tip 
of  the  iceberg.  Honey,  maybe  we  will 
stay  here." 

"What  would  you  do  though?  Couldl 
you  sing?" 

"Well,  no,  they  don't  have  much  use 
for  singers  around  here,  but  I  could — I 
could  find  something." 

"Grandpa  could  get  you  a  job,"  Jill 
said  cheerfully,  as  though  that  solved 
everything. 

I  guess  I  was  a  little  disappointed.  I'd 
hoped  she  would  put  up  a  fuss  at  the 
idea  of  my  giving  up  singing,  consider- 
ing how  "great"  she  was  always  saying] 
I  was.  "Maybe  he  can."  I  looked  up  at 
her.  "Would  you  put  yourself  to  bed? 
I'll  kiss  you  here." 

She  leaned  over  and  kissed  me  and 
then  disappeared  into  the  house.  I  sat 
out  there  a  while  longer.  I  hated  to  see 
my  resolve  crumbling  so  fast,  under  just 
one  assault  from  Dad.  But  it  wasn't  just 
that.  If  anything,  that  alone  would've 
made  me  want  to  do  the  opposite.  But  I 
couldn't  see  leaving  Jill  with  them  and 
going  back  to  Vancouver,  only  seeing 
her  a  couple  times  a  year.  And  she  really 
seemed  to  like  it  here^so  much.  Maybe  I 
could  hack  it.  It  might  take  awhile  to  get 
used  to  it,  but  with  Cody,  if  we  were 
married,  it'd  be  some  kind  of  a  life.  May- 
be a  good  one.  I  figured  I  owed  it  to  Jill 
at  least  to  give  it  a  try.. 

When  I  went  back  inside.  Dad  had 
gone  up  to  bed.  Mom  was  sitting  there 
reading.  "I'm  sorry,  Sam,"  she  said. 
"You  didn't  do  anything." 
"He  doesn't  mean  to  steal  your  child 
away.  He  just  wants  'to  please  her.  I 
knew  he'd  love  being  a  grandfather,  and 
he  does.  So,  he's  going  a  little  overboard. 
That's  just  human  nature." 

I,  sighed.  "Yeah — yvell,  maybe  Jill 
would  be  happy  here."^I  saw  Mom  look- 
ing at  me  hopefully.  "But  I  can't  see  just 
leaving  her  here  with  you,  not  because 
you  wouldn't  do  a  good  job.  I  just  don't 
want  to  give  her  up." 

"Sure,"  Mom  said,  "I  can  see  that." 
"So,  I've  been  thinking.  Maybe  I'll  try; 
I'll  see  what  kind  of  a  job  I  can  get 
around  here,  try  living  here  for  a  while." 

Mom  frowned.  "But  would  you  really 
be  happy  here,  Sam?" 

I  shrugged.  "I  don't  know.  But  it  can't 
hurt  to  try,  can  it?" 

"Oh,  no.  Dad  would  probably  be  glad 
to  help  you  find  something.  Of  course, 
I'd  /'ust  love  it,  but  that  isn't  what  counts. 
You  might  find  a  nice  girl,  settle  down." 

I  didn't  feel  like  telling  her  that  I 
thought  I'd  found  one  already.  "Stranger 
things  have  happened.  See  you  in  the 
morning,"  and  went  up  to  bed. 

I  went  by  the  saloon  about  nine  the 
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next  night.  The  evening  crowd  was  there 
— ^guys  in  Stetsons  and  starched  white 
shirts,  open  at  the  collar.  Cody  looked 
terrific.  She  was  in  her  short  cowgirl  uni- 
form, complete  with  hat  and  holster.  As 
I  came  in,  she  was  leaning  on  the  pass- 
through  window,  giving  an  order. 

"Two  T-bone  specials,  medium  well, 
soup,  mashed,  hold  the  salad,  side  of 
onion  rings,  extra  gravy  on  one." 

I  put  my  arm  around  her.  "I  have  to 
talk  to  you." 

"I'm  really  jammed  up,  Sam.  My  bus- 
boy  didn't  show." 

I  followed  her  as  she  headed  to  a  table 
of  new  customers.  "Listen,  Jill  wants  to 
stay  here.  She  loves  the  school,  she  loves 
the  whole  scene." 

"Small  towns  are  good  for  little  kids." 

"So  my  father  says." 

"Well,  he's  right." 

Cody  was  at  the  new  table.  "Howdy, 
folks,  I'm  Cody.  What  can  I  get  you?" 

"What's  on  special.'" 

Right  behind  her,  trying  to  talk  low, 
I  said,  "So,  if  I'm  going  to  stay  here,  I 
want  you  to  marry  me." 

Cody  went  on,  without  losing  a  step. 
"We  have  the  T-bone  on  special  tonight. 
It  comes  with  baked,  mashed  or  French 
fries,  salad  or  soup,  ice  cream  or  sherbet, 
choice  of  beverage." 

"Cody,  did  you  hear  me.'  I'm  asking 
you  to  marry  me!"  I  said. 

"Okay,  I'll  have  the  special,"  the  guy 
said,  "medium  rare  with  a  salad." 

"French,  Italian  or  blue  cheese.'" 

"Marry  me!"  I  said,  louder. 
■!  "Italian,"  said  the  guy. 

-Cody  went  on  smoothly  as  if  I  weren't 
there.  "Cody — " 

"Tomatoes,  cottage  cheese  or  cole- 
slaw.'" 

Finally  I  practically  yelled,  "Cody,  for 
heaven's  sake,  marry  me!" 

The  guy  grinned.  "Marry  him,  Cody, 
marry  him." 

Cody  looked  at  me  and  shook  her 
head.  "Okay,  I'll  marry  you.  Now  go 
clean  some  dishes  for  me." 

"Cottage  cheese,"  the  guy  said. 

I  grabbed  her  and  kissed  her. 

I guess  it  was  kind  of  a  clownish  way  to 
propose.  Big  moments  do  that  to  me. 
I  can't  play  them  straight.  But  she  for- 
gave me.  I  stayed  till  around  two.  Then 
we  went  back  to  her  room  and  over 
coffee  she  paid  attention. 

"You  know,  Sam,"  she  said,  "marriage 
is  tricky  business." 
"It  is.'" 

"Come  on,  I  mean  it." 
"I  was  married,  kid.  I  know  the  whole 
,  scene." 

"I  don't  know,  Sam.  I  can't  see  you 
here  in  Bushland." 

"You  don't  know  me.  I'm  stubborn, 
Cody.  When  I  make  up  my  mind  to  do 
something,  I  stick  to  it." 

"That  I  can  imagine.  You  really  think 
you'll  be  happy  here?" 

"With  you?  Sure!" 


^ody  looked  terrific.  She 
was  in  her  short  cowgirl 
uniform,  complete  with 
^  hat  and  holster. 


"Look,  we've  known  each  other  for  fif- 
teen years.  You  can't  exactly  call  this  an 
overnight  affair." 

j     "But  we've  changed." 

I     "For  the  better." 

I  She  still  looked  pensive.  "Jill  won't  be 
!  jealous?" 

j     "No,  Jill  likes  you,  and  she's  hard  to 
1  please."  Cody  kissed  me. 
j     Actually  I  wasn't  completely  sure  how 
I  Jill  would  take  it.  She  always  seemed 
j  eager  to  marry  me  off,  but  I  just  didn't 
know.  I  waited  till  I  had  her  alone  the 
next  day  to  tell  her. 
"Hon?" 
"Yeah?" 

"What  if  I  marry  Cody  Blanks?  How'd 
you  feel?" 
"Fine." 
"Really?" 
"Sure." 

"Because  I  really  might.  Maybe  soon, 
even.  Like  in  a  few  weeks.  And  then  we 
could  all  settle  down  here." 

"That's  okay,"  Jill  said.  "Could  I  visit 
Grandma  and  Grandpa?" 

"Sure." 

"Will  you  have  a  fancy  wedding — like 
Nora's?" 

"No.  Since  it's  the  second  time  for  both 
of  us,  just  something  simple." 

"Can  I  wear  the  dress  I  wore  to 
Nora's?  And  the  hat?" 

"Why  not?" 

Jill  looked  pleased.  "Two  weddings  in 
one  year — boy!  Did  you  tell  Grandma?" 
I  shook  my  head.  "Not  yet." 
!     "Can  I  tell  her?" 
I     "Let's  tell  her  together,  okay?" 
j     We  went  into  the  kitchen  where  Mom 
I  was  clearing  off  the  lunch  dishes. 
I     "Grandma,  we  have  a  surprise!"  Jill 
yelled. 

"A  surprise!  Now,  what  could  that 
be?"  Mom  looked  half  anxious. 

"Guess!"  Jill  said,  excited  at  the  game, 
i  "It's  about  Dad!  We're  getting  married 
— to  Cody  Blanks!" 

"No!"  Mom  said,  totally  surprised. 

Jill  jumped  up  and  down  and  hugged 
Mom. 

"Jill,  take  it  easy.  And  when  is  this 
event  to  take  place,  if  I  may  ask?" 

"New  Year's  Eve,"  I  said. 

"Why  that's  barely  over  a  week  away," 
Mom  looked  shocked. 

"Sure,"  I  said.  "What  do  you  think?" 

"Well,  I  think — it  just  seems  sort  erf 
i  sudden.  Why  not  wait  a  little,  Sam?" 
j     "Cody  and  I  want  it  this  way,"  I  said. 
I  "We  figure  we're  old  enough  to  know 
I  what  we're  doing." 

I  Mom  looked  flustered.  "Oh,  I  know 
you're  old  enough.  It's  just .  .  .  Has  Cody 
told  her  folks  yet,  Sam?" 

"I'm  not  sure.  .  .  .  She  will  soon.  .  .  . 


But,  Mom,  we're  not  going  to  make  it 
into  a  big  deal,  okay?" 

"Okay.  But  I  hope  you're  doing  the 
right  thing." 

I  stood  there  indecisively.  "I  guess  I'll 
go  tell  Dad." 

"Now,  you  know,  Sam,"  Mom  said, 
"there's  no  telling  how  he'll  react.  You 
need  patience  with  him,  that's  all." 

"I'll  be  patient."  I  said. 

Down  at  the  Bugle  office  Dad  was 
yelling  instructions  at  some  teen- 
age girls  who  were  stacking  and  tying 
the  papers.  I  stood  leaning  against  the 
door,  waiting.  Finally  he  looked  up. 
"Did  you  need  something?" 
"A  job." 

He  looked  surprised. 

"You  told  me  about  ten  years  ago  that 
I  could  write  for  your  paper  anytime  I 
wanted  to  turn  respectable. . . .  Well,  I'm 
I  turning  respectable." 

"Why?"  he  asked. 

"I've  been  thinking  maybe  you're  right 
about  it  being  healthier  for  Jill  to  grow 
up  where  everybody  drinks  milk  and 
goes  to  church.  And  I  was  thinking  may- 
be it  wasn't  too  late  for  me  to  learn 
enough  about  all  this  to  be  of  some  use 
to  you.  Give  me  an  assignment.  Dad.  Try 
me  out.  I  need  a  job.  I'm  marrying  Cody 
Blanks  on  New  Year's  Eve." 

"Cody  Blanks!  I  thought  she  had  more 
sense  than  that." 

"Apparently  not." 

"And  you're  staying  here?" 

"Yeah.  Maybe  .  .  .  I'm  ready  to  buckle 
down  to  it.  Dad.  Shoulder  my  responsi- 
bilities. Give  my  child  some  security — 
quote  unquote." 

"You're  giving  up  your  music?" 

"Yeah." 

He  gave  a  soft  whistle.  "Well,  I  did 
the  same  thing  myself  a  good  number  of 
years  ago.  Never  regretted  it." 

Then,  shaking  his  head  skeptically, 
I  he  save  me  instructions  and  I  headed  off 
on  my  first  assignment. 

I was  supposed  to  meet  Ray  Griff  at  the 
Longhorn  Saloon  for  a  lunchtime  in- 
terview about  industrial  safety.  Ray  was 
the  foreman  of  the  town's  gravel  pit. 
There'd  been  a  man  killed  a  week  earlier 
at  the  pit  as  well  as  a  few  serious  acci- 
dents before  that.  Dad  wanted  an  article 
j  on  the  incidents. 

When  I  got  to  the  Longhorn,  Hugh 
Bob  and  Stanley  were  at  the  bar.  Cody 
looked  up  as  we  came  in.  We  must  have 
made  quite  a  sight.  Six  huge  guys,  bruis- 
ers like  Ray,  with  crew  cuts  and  beer  bel- 
lies and  me,  trying  to  figure  out  how  to 
work  the  tape  recorder  and  wondering 
how  I'd  ever  gotten  into  this.  There  was 
a  loud  cacophony  of:  "Hey,  doll,  what's 
special?  I'll  lay  you  twenty  to  one  on 
Sandies  tonight.  I  want  chili  and  steak, 
Cody.  How's  the  chili  today?  I  want  that 
steak  well  done." 

Cody  just  glared  at  me.  I  knew  she  fig- 
ured I  just  had  to  get  through  it  as  best  I 
could.  I  turned  the  recorder  on. 
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"Mr.  Griff,  have  you  or  have  you  not 
taken  any  safety  precautions  since  a  man 
was  killed  last  week  at  your  pit?" 

Ray  leaned  into  the  mike.  "Billy  An- 
derson, the  convicted  murderer  who  was 
killed  in  the  gravel  pit,  had  long  hair 
like  you,  Sam.  It  was  his  own  fault.  The 
inspectors  saw  that  at  once.  It  was  his 
long  hair  got  caught  in  the  machinery." 

That  got  a  big  laugh  from  the  rowdy 
audience.  I  turned  off  the  machine.  "You 
want  that  in  the  paper.-"" 

He  downed  his  beer.  "What  I  want 
in  the  paper  is  this:  The  gravel  pit  iin't 
no  place  for  weakness.  This  part  of 
our  great  United  States  is  great  and  is 
going  to  stay  great  because  the  men 
are  strong.  It's  women  and  chicken  hip- 
pies that  need  safety  precautions,  not 
the  men  on  my  crew.  The  men  in  my 
crew  are  real  men." 

I  almost  thought  I  was  in  a  John 
Wayne  movie.  The  guys 
all  began  to  laugh  and 
cheer.  Someone  grabbed 
the  tape  recorder  and 
threw  it  to  another  guy. 
I  grabbed  for  it,  caught 
it  in  midair  and  then 
was  tripped  by  Griff. 
Finally  I  just  felt  as  if 
I'd  had  it.  I  lunged  at 
him,  maybe  not  the  wis- 
est move  ever,  since  he 
must  have  weighed  over 
200  pounds.  The  guys 
all  hooted  with  delight, 
tipped  back  their  chairs 
and  guzzled  their  beer. 

I  don't  remember  too 
much  about  the  fight.  I 
think  I  got  in  a  few 
good  punches  and  I  cer- 
tainly did  my  best.  But 
when  I  gave  Griff  one 
in  his  beer  belly,  he  real- 
ly got  furious  and  belt- 
ed me  so  hard  I  just 
crumpled  up.  I  squinted 
up  at  Cody,  anxiously 
bending  over  me.  Then  I  saw  Dad.  I 
heard  Griff  say,  "He  did  all  right,  Joe." 

"He  sure  did,"  Dad  said  proudly.  "I'm 
surprised." 

"So'm  I,"  Griff  said. 

"I'm  buying  drinks,  Cody,"  Dad  said. 
"For  everybody,  including  the  boy." 

This  was,  I  guess,  the  moment  of  glory. 
I'd  gotten  knocked  around  in  some  dumb 
fight  with  local  bruisers  and  proven  my- 
self. Griff  and  Dad  dumped  me  on  the 
bed  in  Cody's  room. 

"He'll  be  okay,"  Griff  said.  To  me  he 
said,  "Hey,  anytime  you  want  a  job  with 
me,  son,  you  got  one." 

"Thanks  ..."  I  couldn't  believe  this 
whole  scene. 

He  and  Dad  moved  on  out,  leaving  me 
alone  with  Cody,  who  said,  "Do  you 
know  what  that  means,  to  be  offered  a 
job  by  Ray  Griff.'  It's  a  real  honor." 

I  grimaced.  "I  finally  made  it  in  Bush- 
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ill  said,  "I  love  youl' 
I  put  my  arms  around  her. 
"I  love  you  more','  I  said, 
"because  I'm  bigger." 


land,  huh?" 

She  sat  down  next  to  me.  "Wow,  he 
really  took  you  apart.  It  was  awful  .  .  . 
You  were  okay,  though,  Sam." 

"Were  you  proud  of  me?"  I  tried  to 
sound  ironical. 

"Well,  I  was  .  .  .  sure  I  was  glad  you 
showed  them,  but  it's  stupid,  isn't  it?" 

"Stupid?  No,  I  loved  it.  I'm  going  to 
do  it  every  day  from  now  on.  To  keep  in 
shape." 

"Your  father  set  it  up.  To  test  you." 
"I  guess." 

"You  should  have  seen  his  face.  He 
looked  so  proud." 

I  turned  over  and  groaned. 


Cody  patted  my  arm.  "Sweetie,  I  wish 
I  could  stay  back  here  with  you."  She 
got  up.  "Just  let  me  get  that  lunch  crowd 
cleared  out.  You  rest,  you  hear?"  she 
said  as  she  went  out. 

"I  hear." 

I  lay  there  the  rest  of  the  afternoon 
trying  to  figure  out  exactly  what  I  felt. 

When  I  got  home  that  evening.  Mom 
had  heard  about  the  fight  and  was  furi- 
ous at  Dad. 

"Is  supper  soon?"  I  asked  as  I  came  in. 

"In  a  minute.  Your  father  said  he  may 
be  late.  Just  as  well  or  I'd  dump  this  load 
of  stew  right  over  his  head." 

Jill  burst  out  laughing.  "Would  you 
really,  Grandma?" 

"I  ought  to,"  she  said  grimly. 

"Let  it  be.  Mom,"  I  said.  "He's  had  his 
fun." 

I  stretched  out  on  the  couch  until  sup-  j 
per.  When  Dad  came  home,  there  was  a  I 


silence.  We  were  already  up  to  dessert,  i 
"Your  stew's  on  the  stove,"  Mom  said 
curtly. 

Dad  was  still  in  a  fine  mood.  "Well, 
that  looks  good." 

"It's  more  than  you  deserve."  i 
He  looked  at  her  in  surprise.  "Huh?' 
"Sending  your  own  son  down  to  be 
beaten  up  like  that,  Joe  Hayden!  I  nevei| 
heard  of  such  a  thing." 

Dad  began  to  eat.  "Oh,  Bertha,  caln^ 
down  .  .  .  Sam  did  pretty  darn  well  foi| 
himself.  You  should  have  seen  it."  he 
said  with  satisfaction,  "Ray  Griff  is  a 
big  fellow  .  .  .  and  Sam  kept  right  on 
in  there.  Got  some  good  swipes  at  him.' 

"Listen,"  I  said,  "It's  definite  with 
Cody  and  me — we're  getting  married.' 

"Well,  if  you're  really  willing  to  settle 
down  and  support  her — "  Dad  said. 

"I  am  .  .  .  Only  I  want  to  have  some 
rules  around  here,  okay?  You  guys  can 
come  to  the  Longhorr 
once  a  week,  Jill  can 
come  here  once  a  week. 
She  can  accept  presents 
on  her  birthday  and 
Christmas,  only.  And  no 
pony.  Till  she's  ten." 

"Sounds  pretty  fair," 
Dad  conceded. 

"No  more  cracks 
about  my  life  or  mj 
work." 

"Okay  . . .  it's  a  deal.' 
A  Jcind  of  temporary 
peace  seemed  to  have 
descended.  But  after 
Dad  had  gone  upstairs. 
Mom  said,  "Sam,  I  jusi 
wonder  if  you're  turn- 
ing yourself  into  some- 
thing you  aren't.  Jill 
wants  to  stay  here.  So 
you  decided  to  staj." 

"I  want  to  stay,  too. 
I'm  going  to  love  being 
the  hard-fighting,  card- 
playing,  beer-drinking 
guy    from    the  gravel 

pit" 

"This  isn't  a  joke,  Sam." 

"I'm  not  joking.  Sounds  like  it,  maybe, 
but  I'm  not  joking."- 

"I  thought  you  were  a  musician." 

"I  am  what  I  say  I  am!  Can't  I  change? 
Is  it  ordained  that  I  have  to  be  a  second- 
rate  musician  all  my  life?" 

But  when  I  put  Jill  into  bed,  she 
looked  up  at  me  and  said,  "Aren't  you 
ever  going  to  play  the  guitar  again?" 

"Well,  I'll  probably  ...  do  it  in  the 
evenings,  when  I  have  time." 

"Does  Cody  want  you  to  give  it  up?" 

I  shook  my  head. 

"So,  why're  you  going  to?" 

"Because  I  want  to  try  us  living  some- 
other  way  for  a  while.  Cody  likes  living 
here,  you  like  it,  I  want  to  try  to  like  it." 

She  kept  staring  at  me.  Finally  she  just 
said,  "Okay." 

(continued  on  page  171)1 
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3  good  reasons  1o  buy  a  new 
Speed  Queen  dryer. 


1 


Lifetime  stainless  steel  drum. 

Rust-proof,  chip-proof,  corrosion-proof  stainless  steel 
^  drum  has  a  limited  warranty  for  the  life  of  your  dryer. 
One  more  example  of  Speed  Queen's  proven  durability. 


PBEC  QUEEN 


2 


In-A-Door  lint  screen. 

A  giant  capacity,  pull-out  type  lint  screen  is  located 
in  loading  door.  It  efficiently  catches  lint  and  is  easily 
accessible  for  cleaning. 


DRYER! 


a 


Speed  Queen  dryers  come  with  Bounced 

Bounce  is  the  fabric  softener  that  works  in  the  dr>  ei 
to  make  your  cottons  realh'  soft.  Controls  static  so 


Bounce  has  agreed  with  dryer  makers  to  supply  Bounce 
samples  and  to  feature  their  dryers  in  Bounce  advertisint;. 


s>iithetics  don't  cling.  And  leaves  your  clothes  smelling  clean 
and  fresh.  No  liquids  to  pour.  No  rinse  cycle  to  catch. 


Bounce  mokes  clothes  really  soft. 
Bounce  controls  static  so  synthetics  don't  cling. 
Bounce  leaves  things  smelling  clean  and  fresh. 

1^ 
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III  Ksm  k's' 


lere's  more  to  choosing 
a  low-tar  d^iette 

than  just  picking  a  number; 


Any  low-tar  cigarette  will  give  you  a  low-tar  number. . 
But  there's  something  else  that  you  should  consider.  We 

call  it  "filter  feedback'.' 

As  you  smoke,  tar  builds  up  on  the 
tip  of  your  cigarette  filter.  That's  "filter 


Ordinary 

Recessed  for  no 

flush-tip. 

■  filter  feedback',' 

feedback'.'  Ordinary  flush-tipped  filters  put  that  tar  build- 
up flat  against  your  lips. 

And  that's  where  low-tar  Parliament  has  the  ad- 
vantage. Parliament's  filter  is  recessed  to  keep  tar  buildup 
from  touching  your  lips.  So  there's  no  "filter  feedback'.' 
All  you  get  is  that  smooth  Parliament  taste. 


10  mg 
Kings 
12  mg 
lOO's 


More  than  just  a  low-tar  number. 


r^rliament. 


I'hilip  Morris  Inc.  I'H 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


Kings;  10  mg"iar;'0.6  mg  nicotine— 

100's:  12  mg"tar,"0.7  mgnicotine  av. per  cigarette,  FTC  Report,  Aug. 77. 


Look  what  the 
5un-Maid  made. 

This  golden  loaf  was  a  ^^me^-^- 
holidai)  treat  back  in  the  ^^^F^  ^ 

ir/y  1900's.  Your  grandmother  ^^^^K^ —  -  . 

baked  it  with  harvest  apples  ^^^B         .^^MK/K^Hii^  — ' 

and  Sun-Maid  Raisins  thpn  ^^^^^K. 


This  golden  loaf  was  a 
holiday  treat  back  in  the 
early  1900's.  Your  grandmother 
baked  it  with  harvest  apples 
and  Sun-Maid  Raisins,  then 
warmed  it  on  the  hearth 
for  her  holiday  guests. 

Now  you  can  recreate  this 
delicious  tradition  with 
the  same,  naturally  sweet 
raisins  that  started  it  all. 
Sun-Maid,  America's  favorite 
raisin  -  Seedless,  Currants, 
Muscats  and  Goldens—for 
^        over  three  generations. 


SUN-MAID*  HOLIDAY  HEARTH  LOAVES 


^Sun-Maid  Raisin  Growers  of  CaiifoiTiia,  1977 


1/3  cup  butter  or  margarine,  softened 
2/3  cup  sugar 

2  tsp.  grated  lemon  peel 
1/4  tsp.  cinnamon 

2  eggs 

3  Tbsp.  milk 

1  tsp.  lemon  juice  1 

2  cups  flour 
1  isp.  baking  powder 
1  tsp.  salt 


1  /2  tsp.  baking  soda 


1/2  cups  peeled  shredded  apple 

1  cup  chopped  SUN-MAID  Raisins  (Seedless,  Currants, 
Muscats  or  Goldens) 
1/2  cup  chopped  nuts 


Cream  together  butter,  sugar,  lemon  peel  and  cinnamon.  Beat  in  eggs  until 
light  and  fluffy.  Beat  in  milk  and  lemon  juice.  Stir  together  dry  ingredients;  add  to 
creamed  mixture,  stirring  until  moistened.  Fold  in  apple,  raisins  and  nuts.  Spoon 
batter  into  3  greased  miniature  loaf  pans,  about  3x6  inches.  Bake  at  350°F, 
40  to  45  minutes,  or  until  toothpick  inserted  in  center  comes  out  clean.  Makes 
3  loaves.  Batter  may  be  baked  in  5  x  9  inch  loaf  pan.  Increase  baking  time 
to  about  1  hour 

For  14  additional  raisin  recipes,  send  your  name  and  address  plus  2  box  tops  from  any  carton  of  Sun-Maid  Raisins  (8  8  oz. 
size  or  larger)  to  The  Sun-Maid's  SWEET  MEMORY  COLLECTION.  Dept  A  77  PO  Box  2268.  Menio  Park  CA  94025. 
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Editors  note:  An  easy  way  to  chop  apri- 
cots is  to  snip  them  with  a  pair  of  scis- 
sors dipped  in  flour. 

OLD-FASHIONED  SUGAR  COOKIES 

A  long-time  favorite  in  our  assistant  food 
editor's  family. 

1  cup  butter  or  margarine,  softened 
1  cup  confectioners'  sugar 

1  cup  granulated  sugar 

2  eggs 

1  cup  salad  oil 

2  teaspoons  vanilla  extract 

1  teaspoon  grated  lemon  peel 

4V*  cups  unsifted  all-purpose  flour 

1  teaspoon  baking  soda 

1  teaspoon  cream  of  tartar 

1  teaspoon  salt 

Colored  sugar  (for  decoration) 

In  large  mixer  bowl  with  electric  mixer 
at  medium  speed,  cream  butter  or  mar- 
garine and  sugars.  Beat  in  eggs,  one  at 
a  time  until  light  and  fluffy.  Add  oil, 
vanilla  extract  and  lemon  peel.  Beat  un- 
til well  mixed.  In  large  bowl,  combine 
flour,  baking  soda,  cream  of  tartar  and 
salt.  Gradually  add  dry  ingredients  to 
creamed  mixture  and  beat  until  well 
blended.  Wrap  and  chill  dough  for  sev- 
<!ral  hours. 

Preheat  oven  to  325 °F.  Grease  2  large 
cookie  sheets.  Divide  dough  into  thirds. 


Form  heaping  teaspoonfuls  of  dough 
into  a  ball.  Place  on  cookie  sheet.  Flatten 
dough  to  a  2-inch  diameter  with  bottom 
of  a  glass  dipped  in  granulated  sugar. 
Sprinkle  with  colored  sugar.  Bake  H  to 
10  minutes  or  until  just  set.  Let  stand  on 
baking  sheet  lor  2  to  3  minutes  before 
removing.  Makes  about  7  dozen  cookies. 
About  80  calories  each. 

POPPY  SEED  COOKIES 

An  easy  rrfri^cralor  cookie,  lliis  nil! 
delight  poppy  seed  huffs. 

1  cup  butter  or  margarine 
1  cup  sugar 
1  egg 

1  teaspoon  vanilla  extract 

1  cup  (5  oz.)  poppy  seeds 

2%  cups  unsifted  all-purpose  flour 

V2  teaspoon  cinnamon 

Va  teaspoon  mace 

V*  teaspoon  salt 

1ti  large  mixer  bowl  with  electric  mixer 
at  medium  speed,  cream  butler  or  mar- 
garine and  sugar.  Beat  in  egg  and  va- 
nilla until  light  and  fluffy.  In  medium 
bowl,  combine  remaimng  ingredients. 
Gradually  add  (o  creamed  mixture  and 
beat  just  until  well  blended.  Divide 
dough  in  hall. 

On  waxed  paper,  form  each  half  into  a 
roll  2  inches  wide,  9  inches  long.  Wrap 
and  refrigerate  at  least  2  hours  or  over- 
night. 

Preheat  i)\  en  to  325°F.  Grease  2  large 


cookie  sheets.  Cut  dough  into  )4-ineh 
thick  slices.  Place  on  cookie  sheets.  Bake 
about  10  to  12  minutes  or  until  golden 
brown  at  the  edges:  Nhike  6  (lo/e>n. 
About  65  calori(\s  each. 

CHEESECAKE  DREAMS 

This  cookie  ice  had  to  hide  from  our  food 
editor.  Fantastic,  rich  and  addictive. 

V3  cup  light  brown  sugar,  firmly  packed 

1  cup  unsifted  all-purpose  flour 

Vz  cup  chopped  walnuts 

V3  cup  butter  or  margarine,  melted 

1  package  (8  oz.)  cream  cheese,  softened 

Va  cup  sugar  ' 

1  egg 

2  tablespoons  milk 

1  tablespoon  lemon  juice 
1  teaspoon  vanilla  extract 

Preheat  <)\en  to  350' F.  Grease  an  8- 
inch  square  baking  pan.  In  small  bowl 
mix  first  3  ingreditMits.  Stir  in  melted 
butter  or  margarine  until  well  combined. 
[^eser\c  cup  crumbs.  Pat  remaining 
gently  into  pan.  Bake  12  to  15  minutes. 

Meanwhile,  in  small  bowl  with  elec- 
tric mixer  at  medium  speed,  beat  cream 
cheese  and  sugar  until  smooth.  Beat  in 
remaining  ingredients.  Pom"  o\er  crust; 
sjirinkle  on  remaining  crumbs.  Bake  25 
mimites  more  until  set.  Cool  on  wire 
rack.  When  cool,  cut  into  2-incli  s(iuares; 
cut  each  s(juare  diagonally  in  half. 
Makes  32  cookies.  .About  85  calories 
each.  (contintied) 
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Apple  Mallow\km\lims 


APPLE  MALLOW  YAMBAKE 


2  apples,  sliced 
Va  cup  chopped 

pecans 
V2  cup  brown  sugar, 

packed 
V2  teaspoon  cinnamon 


2  1 7-oz.  cans  Royal  Prince 

or  Princella  yams,  drained 
V4  cup  Parkay  margarine 
2  cups  Kraft  miniature 
marshmallows 


Toss  apples  and  nuts  with  combined  brown  sugar  and 
cinnamon.  Altemate  layers  of  apples  and  yams  in 
1 V2  quart  casserole.  Dot  with  margarine.  Cover. 
Bake  at  350°,  35  to  40  minutes.  Sprinkle 
marshmallows  over  yams  and  apples. 
Broil  until  lightly  browned. 
6  to  8  servings 


TOP  TWENTY 
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CHRISTMAS  SHORTBREAD 

We've  topped  Scottish  shortbread  with 
chocolate  and  pistachio  nuts  for  a  new 
look,  new  flavor. 

Vz  cup  unsaited  butter,  softened 
Vi  cup  sugar 

VA  cups  unsifted  all-purpose  flour 
%  cup  semlsweet  chocolate  pieces 
2  tablespoons  pistachio  nuts,  coarsely 
chopped 

Preheat  oven  to  275  °F.  Grease  an  8- 
inch  square  baking  pan;  set  aside.  In 
small  bowl  with  electric  mixer  at  medium 
speed,  cream  butter  and  sugar  until  light 
and  fluffy.  Beat  in  flour  until  well  mixed. 
Pat  dough  evenly  into  bottom  of  pan. 
With  tines  of  fork,  prick  dough  all  over 
to  prevent  bubbles  from  forming  during 
baking.  Bake  for  one  hour  or  until  pale 
and  golden  (do  not  allow  to  brown). 
Remove  from  oven. 

Immediately  sprinkle  chocolate  pieces 
on  top.  Let  stand  3  to  5  minutes  until 
chocolate  melts.  (The  chocolate  pieces 
do  not  lose  their  shape  when  they  are 
melted  in  this  way.  To  test,  touch  one  to 
see  if  it  is  soft. )  Spread  evenly  over  top 
until  smooth.  Sprinkle  with  nuts.  Refrig- 
erate until  chocolate  sets.  Cut  into  bars. 
Makes  24  cookies.  About  95  calories 
each. 


SARAH  BERNHARDTS 

We  stwnhlcd  across  this  cookie  in  a 
bakery  and  loved  it.  So  we  made  our 
own  version.  Don't  ask  us  tvliy  the  name 
hut  the  Divine  Sarah  would  have  loved 
them. 

Macaroons 

1  can  (8  oz.)  almond  paste 
3  egg  whites 
^4  cup  sugar 

Vz  teaspoon  almond  extract 
Dash  salt 
Chocolate  Truffles 

9  squares  (1  oz.  each)  semisweet 

chocolate 
V2  cup  (*^  lb.)  sweet  butter,  softened 
3  egg  yolks 
3  tablespoons  rum 
C/ioco/ate  Glaze 

6  ounces  confectioners'  chocolate  or 

6  ounces  {IV2  bars)  sweet  cooking 

chocolate 

To  make  macaroons:  Preheat  oven  to 
350 °F.  Line  2  large  cookie  sheets  with 
foil;  do  not  grease.  Set  aside. 

Fit  a  pastry  bag  with  a  #8  star- 
shaped  tip.  In  large  mixer  bowl,  combine 
almond  paste,  egg  whites,  sugar,  almond 
extract  and  salt.  Beat  with  electric  mixer 
at  medium  speed  until  well  combined 
and  smooth.  Increase  speed  to  high  and 
beat  2  minutes.  Spoon  mixture  into  pas- 
try bag.  (We  found  it  much  easier  to  fill 
a  pastry  bag  by  supporting  it  in  a  tall 
container  such  as  a  blender  jar.)  Hold 
pastry  bag  at  a  90°  angle  to  foil-lined 
cookie  sheet,  press  batter  (continued) 


DECEMBER  RECIPE  INDEX 

Here  is  a  listing  of  recipes  appearing  in  this  is- 
sue including  those  from  the  Journal  kitchens 
and  advertisements.  All  have  been  tested  by  our 
home  economists. 
APPETIZERS 

California  Blue  Cheese  Dip.  p.  123 
California  Dip,  p.  123 
Crunchy  Cheese  Ball.  p.  3 
Hot  Chili  Dip.  p.  123 
Individual  Quiches,  p.  3 
Steak  'n  Dip.  p.  3 
Vegetable  Dip.  p.  123 
ENTREES 

Almonds  Galor-ious.  p.  153 

Shun  Lee's  Szechuan  Shrimp,  p.  63 

BREADS 

Sunmald  Holiday  Heath  Loaves,  p.  135 
DESSERTS 

Apple  Mallow  Yam  Yums,  p,  153 

Classic  Bacardi  Rum  Cake,  p,  121 

Lemon  Snowballs,  p,  115 

New  Bacardi  Chocolate  Rum  Cake,  p.  121 

Royal  Plum  Pudding,  p,  115 

COOKIES 

Apricot  Foldovers,  p,  135 

Brandy  Snaps,  p.  140 

Bourbon  Balls,  p.  122 

Carrot  Crunchies,  p.  120 

Cranberry  Drops,  p,  122 

Cheesecake  Dreams,  p.  136 

Christmas  Shortbread,  p,  138 

Dutch  Fruit  Bars,  p,  120 

Fattlgmand,  p.  140 

Fruitcake  Cookies,  p.  122 

Greek  Cookie  Puffs,  p  140 

Holiday  Tree  Magic,  p.  112 

Holiday  Wreaths,  p.  120 

House  Mouse  Cookies,  p.  116 

Jack  Frosties.  p.  116 

Jam  Crescents,  p.  122 

Linzer  Squares,  p.  122 

Madrid  Twists,  p,  122 

Melting  Moments,  p.  140 

Old-Fashioned  Sugar  Cookies  p.  136 

Pecan  Delights,  p.  140 

Poppy  Seed  Cookies,  p.  136 

Roly-Poly  Gingerbread  Men  p.  11-6 

St.  Nick's  Trick,  p.  116 

Sarah  Bernhardts.  p.  138 

Star  Cookies,  p.  156 

Stir-Me-Nots,  p.  118 

Super-Sox,  p,  116 

Thumbs  Down.  p.  116 

Viennese  Crescents,  p,  122 
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THE  HOUAND  HOUSE 
PROHIBITION  LAW: 

ADUUDRINKBAaUAIIE. 

Is  the  most  stirring  thing  about  your  drink  the  swizzle  stick'r^  Does  your  cup 
runneth  over  with  the  run-of-the-mill  highball  or  scotch  on  the  rocks'?^  . 

Well,  Holland  House  thinks  drinks  are  one  of  America's  greatest 
forms  of  home  entertainment.  And  like  any  good  entertainment,  should  be 
scintillating,  exciting  and  downright  fun. 

You'll  jump  at  the  minty,  frothy  taste  of  our  Grasshopper.  Or  wait 
until  you  experience  the  tropical  bombshell  we've  concocted  called  a  Mai  Tai. 
And  the  commonplace  drink  pales  in  comparison  to  the  taste  and  looks  of  our 
Strawberry  Margarita. 

What's  more,  Holland  House  offers  a  choice 
of  40  exciting  mixes,  liquid  and  dry.  You  simply  add  as 
much  or  as  little  of  your  favorite  liquor  as  you  want 
seconds  before  sipping.  This  makes  every  Holland 
House  drink  a  cinch  to  make,  mistake-free  and 
as  fresh  as  can  be. 

So  be  a  really  good  host.  Make  a 
pitcher  full  of  one  of  our  deliciously  different 
drinks  for  a  change. 

In  other  words,  invite  some  exciting 
drinks  to  your  next  party. 


HOILAND  HOUSE 'OKKTAIL  MIXES.  -^?'=«^-^^rs?SSS?S?™trx° 
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into  about  1/4-inch  rounds.  Bake  for  10 
to  15  minutes  until  a  very  pale  color. 
Slide  foil  from  cookie  sheet  to  wire  racks 
to  cool  for  about  2  minutes.  Then,  using 
knife,  carefully  remove  cookies  from  foil. 
xMakes  about  60.  Place  macaroons  on 
waxed  paper-lined  jelly-roll  pan. 
To  make  truffles:  While  cookies  bake, 
prepare  truffles.  Melt  chocolate  in  top  of 
double  boiler  over  hot,  not  boiling,  wa- 
ter. Remove  from  heat.  With  wire  whisk 
or  wooden  spoon,  beat  in  butter  until 
well  mixed.  Add  egg  yolks  and  rum  and 
continue  beating  until  smooth.  Let  stand 
30  minutes  or  longer  until  slightly  thick- 
ened, stirring  occasionally.  (Makes  1/2 
cups. )  Spread  1  teaspoon  truffles  on  bot- 
tom of  each  macaroon.  Refrigerate  in- 
verted on  jelly-roll  pan  until  firm,  about 
1  hour. 

For  glaze:  This  is  the  tedious  part.  For 
best  results,  the  chocolate  should  not  be 
too  hot.  Work  with  small  quantity  at  a 
time.  Melt  confectioners'  chocolate  in  top 
of  double  boiler  over  hot,  not  boiling, 
water  until  smooth.  Remove  from  heat. 
Spoon  a  small  amount  of  chocolate  into 
a  small,  flat  bowl.  (Keep  remaining  choc- 
olate in  pan  over  hot  water,  but  keep  pan 
ofl  the  heat. )  Stir  chocolate  in  small 
bowl  until  cool.  Test  by  dabbing  a  small 
amount  on  your  wrist.  It  should  feel  luke- 
waiTTi.  Dip  cookies  one  at  a  time  into 
chocolate,  truffle  side  down,  rotating 
each  to  coat  completely.  Quickly  turn 
the  cookie  over  and  place  on  waxed 
paper-lined  jelly-roll  pan.  Repeat  dip- 
ping all  cookies.  Refrigerate  until  set. 
Then,  store  in  tightly  covered  container 
in  refrigerator.  Makes  5  dozen.  About 
80  calories  each. 

BRANDY  SNAPS 

Delicate  and  cnuichij— great  with  ice 
cream  or  holiday  puddings.  Be  prepared 
to  invest  some  time  however— each  must 
he  individually  rolled. 

1  cup  unsifted  all-purpose  flour 
%  cup  sugar 

1  teaspoon  ground  ginger 
14  cup  light  corn  syrup 

V4  cup  dark  corn  syrup 

V2  cup  butter  or  margarine,  softened 

2  teaspoons  brandy 

Preheat  oven  to  300  °F.  Grease  2  large 
cookie  sheets.  In  small  bowl,  combine 
dry  ingredients;  set  aside.  In  medium 
saucepan  heat  com  syrups  to  boiling. 
Remove  from  heat;  stir  in  butter  or  mar- 
garine until  melted.  Add  dry  ingredients, 
stirring  constantly  to  corn  syrup  mixture; 
stir  well.  Stir  in  brandy. 

Bake  only  4  cookies  at  a  time.  Drop 
batter  by  measuring  tablcspoonfuls,  at 
least  3  inches  apart,  on  cookie  sheet. 
Bake  10  minutes.  Let  cool  on  cookie 
sheet  about  45  seconds.  With  metal  spat- 
ula, remove  each  cookie  and  quickly  roll 


around  handle  (i*^  a  wooden  spoon.  (If 
cookie  becomes  h)o  hard  to  roll,  soften 
by  returning  (o  the  oven  briefly.)  Re- 
peat, baking  remaining  batter.  Makes 
about  60  cookies.  About  40  calories  each. 

MELTING  MOMENTS 

It's  true.  They  really  do  melt  in  your 
mouth. 

1  cup  butter  or  margarine,  softened 

2  cups  confectioners'  sugar 

IVi  cups  unsifted  all-purpose  flour 
cup  cornstarch 

3  tablespoons  orange  juice 
Grated  orange  peel  (optional) 

In  large  mixer  bowl  with  electric  mixer 
at  medium  speed,  cream  butter  or  mar- 
garine and  /2  cup  confectioners'  sugar 
until  light  and  fluffy.  Beat  in  floui"  and 
cornstarch  until  well  mixed.  Wrap  and 
refrigerate  dough  at  least  2  hours. 

Preheat  oven  to  325  °F.  Roll  dough 
into  1-inch  balls.  Place  on  ungreased 
cookie  sheets.  Bake  8  to  10  minutes  or 
until  firm  but  golden.  Cool  slightly  and 
remove  to  wire  racks  to  completely  cool. 

Meanwhile,  in  small  bowl,  mix  re- 
maining confectioners'  sugar  with  orange 
juice.  Makes  1  cup  glaze.  When  cookies 
are  cool,  place  waxed  paper  under  racks 
to  catch  drips  and  spoon  on  glaze.  Let 
dry  on  racks.  Makes  about  3/2  dozen. 
About  85  calories  each. 


PECAN  DELIGHTS 

Like  teenie  pecan  pies.  Just  as  good  but 
not  quite  as  rich. 

1  cup  unsifted  all-purpose  flour 

V2  cup  butter  or  margarine,  softened 

1  package  (3  oz.)  cream  cheese,  softened 

1  egg 

Vz  cup  light  brown  sugar,  firmly  packed 
6  tablespoons  finely  chopped  pecans 
Dash  salt 

Vz  teaspoon  vanilla  extract 

1  teaspoon  melted  butter  or  margarine 

32  pecan  halves,  for  garnish,  if  desired 

In  medium  mixer  bowl  with  electric 
mixer  at  medium  speed,  combine  first  3 
ingredients.  Di\  ide  dough  and  shape 
into  32  balls.  Place  on  ungreased  cookie 
sheet.  Make  deep  indentation  with 
floured  knuckle  into  each  cookie  and 
shape  with  fingers  into  bowl  shape.  Place 
in  freezer  for  10  to  15  minutes  or  in  re- 
frigerator for  1  hour  to  firm.  Preheat 
oven  to  350  °F. 

Meanwhile,  in  small  bowl,  mix  egg 
and  remaining  ingredients  except  pecan 
halves.  Set  aside.  After  cookies  are  re- 
frigerated, fill  each  indentation  with 
about  1  teaspoon  pecan  mixture  and  top 
with  an  additional  pecan  half  if  desired. 
Bake  30  minutes  or  until  lightly 
browned.  Cool  completely  on  wire  racks. 
Makes  32,  about  80  calories  each. 


GREEK  COOKIE  PUFFS 

A  version  of  the  Greek  favorite  Koura- 
hiedes  (translated— butter  cookie).  We 
flavored  it  ivith  anise  and  lemon  peel. 

1  cup  butter  or  margarine,  softened 
Va  cup  sugar 

2  eggs 

2  cups  unsifted  all-purpose  flour  | 
1  teaspoon  double-acting  baking  powder 

1  teaspoon  grated  lemon  peel 
%  teaspoon  anise  extract 
Confectioners'  sugar 

In  large  mixer  bowl  with  electric  mixer 
at  medium  speed,  cream  butter  or  mar- 
garine and  sugar.  Beat  iru  eggs  until  light 
and  fluffy.  Stir  in  flour,  baking  powder, 
lemon  peel  and  anise  extract.  Wrap  and 
chill  dough  at  least  2  hours. 

Preheat  oven  to  350  °F.  Grease  2  large 
cookie  sheets;  set  aside.  Divide  dough 
in  half.  Work  with  one  half  at  a  time; 
keep  remaining  refrigerated.  Form 
dough  into  /4-inch  balls.  Place  3  dough 
balls  in  a  triangle  on  cookie  sheet;  press  | 
together  gently.  Bake  for  8  to  10  minutes 
or  until  cookies  are  set  but  not  brown. 
Cool  2  minutes  before  removing  from 
cookie  sheets.  Cool  completely  on  wire 
racks.  To  serve,  sprinkle  with  confection- 
ers' sugar.  Makes  30  cookies.  About  105 
calories  each. 

FATTIGMAND 

A  deep-fried  Nonvegian  cookie.  Name 
translates  to  "poor  man's  cake." 

3  eggs  ,  \ 
Va  cup  sugar  i 
1 V2  tablespoons  butter  or  margarine, 

melted 

3  tablespoons  orange-flavored  liqueur  or 

orange  juice 
V2  teaspoon  salt 
Va  teaspoon  ground  cardamom 
Va  cup  heavy  cream,  whipped 
3Va  cups  unsifted  all-purpose  flour 

(approximately) 
Salad  oil  for  frying 
Confectioners'  sugar 

In  large  bowl,  beat  eggs- and  sugar  until 
well  combined.  Mix  in  butter  or  mar- 
garine, orange  licjueur  or  juice,  salt  and 
cardamom.  Fold  in  heavy  cream.  Stir 
in  2/2  cups  flour.  Stir  in  enough  addition- 
al flour  to  make  a  stiff  dough.  Divide 
dough  in  half,  wrap  in  <vaxed  paper  and  | 
refrigerate  15  minutes.  j 

Keeping  half  of  dough  refrigerated, 
roll  remaining  dough  on  lightly  floured 
board'  until  paper  thin.  Cut  into  2x4- 
inch  rectangles.  Make  a  1-inch  length- 
wise slit  in  center  of  each.  Pull  one  end 
completely  through  slit  to  form  a  bow 
tie.  (See  photograph  on  page  105.)  In 
Dutch  oven  or  large  saucepot  heat  at 
least  1-inch  salad  oil  to  375  °F.  Fry 
dough,  a  few  at  a  time,  until  delicate 
brown,  turning  once  (about  15  sec- 
onds). (To  make  a  flatter  cookie,  place 
dough  on  pancake  turner  and  immerse  in 
hot  oil  until  dough  floats  off. )  Drain  on 
paper  towels.  Repeat  with  remaining 
dough.  Cool.  To  serve,  dust  with  con- 
fectioners' sugar.  Makes  about  3/2  dozen. 
About  65  calories  each.  End 
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Thats  what  More,  the  120  mm  cigarette,  is 
all  about. 

Because  More  is  longer  and  burns  slower.  So 
there's  more  time  for  you  to  enjoy  its  smooth  taste. 

And  More  is  styled  leaner.  In  rich  burnished 
brown.  So  you  get  good  looks  on  the  outside  and 
mild,  satisfying  taste  on  the  inside. 

Get  More  going  for  you.  It  s  like  any  really 
good  cigarette.  Only  its  more. 

And  that's  all  the  more  reason  to  try  it. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


FILTER:  2]  mg.  "tar",  1.5  mg.  nicotine, 
MENTHOL:  21  mg."iar",  1.6  mg.  nicotine, 
av.  per  cigarette,  FTC  Report  DEC.  76. 


Today's  Bac*Os  are  better  than 
ever.  Even  better  than  the  leading 
canned  bacon  bits.  If  it's  hard  to  imagine  a  taste 
better  than  bacon,  pick  up  some  Bac*Os 
and  see  how  they  pick  up  a  salad. 
Or  scrambled  eggs.  Or  baked  potatoes.  Or 
wherever  you  want  a  bit  of  great  flavor. 


Gift'Boxes 

contimu'd  jrom  page  99 

The  size  of  the  container  is  more  im- 
portant than  the  color,  so  choose  sizes  that 
will  hold  the  (juantities  yon  wish  to  pack 
into  them.  Small  boxes,  even  when  fill(>cl 
with  your  most  delectable  cookies,  look  un- 
generous; those  that  are  too  large  may  keep 
you  baking  for  weeks  on  end.  Use  small 
boxes  only  when  stacking  two  or  more  to- 
gether as  one  gift.  Baskets,  canisters,  tin  and 
wood  boxes  can  be  spray-painted  the  right 
color  in  minutes  and  cardboard  gift  boxes 
are  easy  to  cover  with  flint  papers  from  an 
art  supply  shop. 

Cookies  to  decorate  your  containers 
should  have  a  good  silhouette— heart,  shell, 
animal,  letter— or  an  impressed  design  or 
pattern  that  gives  texture.  They  don't  have 
to  be  fresh,  but  they  should  not  be  so  soft 
that  they  caunble. 

Plan  your  color  scheme  or  schemes— con- 
tainer color,  cookie  color  and  ribbon  color, 
then  purchase  paints,  flint  papers  and  rib- 
ixms  in  those  colors.  Buy  adbcsives  at  the 
same  time;  we  used  Scotch  Brand  Super 
Strength  Adhesive  to  glue  cookies  to  con- 
tainer, and  Scotch  Brand  SprayMount  to 
attach  flint  paper  to  cardboard  gift  boxes. 

Arrange  a  spot  in  winch  to  spray-paint 
containers  and  cookies.  Cover  svalls  and 
surfaces  with  newspaper  or  drop  cloths,  and 
open  windows  for  ventilation.  Place  several 
containers  to  be  painted  the  same  color  on 
a  layer  of  newspaper,  with  space  between 
.so  you  can  reach  all  sides  as  you  spray. 


When  spraying  more  containers,  lay  a  fresh 
layer  of  paper  beneath  them.  When  chang- 
ing to  another  color,  be  sure  that  the  con- 
tainers already  painted  have  I)een  moved 
out  of  the  range  of  the  spray;  a  sudden 
breeze  through  the  open  window  can  divert 
it  and  mar  jour  work. 

Place  cookies  to  be  painted  on  newspaper 
covered  trays  ( cookie  sheets,  box  lids  or 
sheets  of  cardboard )  so  the  entire  tray  may 
be  lifted  and  set  aside  to  dry.  I^eave  enough 
space  between  cookies  so  the  thickness  can 
be  painted,  too,  and  use  a  separate  tray  for 
each  color.  Allow  painted  containers  and 
cookies  to  dry  thoroughly  before  you  begin 
to  decorate  the  containers. 

To  cover  a  cardboard  gift  box  with  flint 
paper,  remove  the  hd;  each  section  must  be 
done  separately.  Place  a  sheet  of  Hint  paper 
face  down  on  a  clean  surface.  Measure  the 
outside  depth  of  the  box  and,  to  that  mea- 
surement, add  i'l"  to  turn  down  inside  the 
box.  Move  the  box  to  the  corner  of  the 
paper,  so  it  is  exactly  this  total  distance  in 
from  top  and  left  side  edges  and  placed 
straight.  Draw  the  outline  of  the  box  on  the 
paper.  Measure  the  total  depth  out  from  the 
outline  on  the  other  two  sides.  Draw  pencil 
lines,  and  ctit  off  any  paper  not  needed  to 
cover  the  box.  Use  a  ruler  to  extend  the  lines 
of  the  outline  to  the  educs  ol  the  paper.  Cut 
alcmg  those  extended  lines  in  to  the  short 
sides  of  the  outline.  Cut  Yi"  outside  the  lines 
on  the  paper  to  cover  the  long  sides,  allow- 
ing a  bit  to  turn  the  corners.  Place  the  flint 
paper  face  down  on  newspaper  and  spray 
with  a  light  coat  of  SprayMount.  Place  the 
box  bottom  within  the  outline  in  the  center, 
positioning  it  precisely;  if  it  isn't  straight. 


SprayMount  allows  lifting  and  repositioning. 
Lift  box  and  paper,  and  press  paper  smooth- 
ly to  the  bottom  of  the  box.  Smooth  and 
press  paper  over  long  sides  and  around 
corners  before  turning  artlowance  over  rim 
and  pressing  inside  the  edges.  Smooth  and 
press  paper  over  short  sides  of  box,  turning 
allowance  over  the  rim  and  pressing  firmly 
inside  the  edges.  Cover  the  lid  of  the  box  in 
the  same  way. 

Before  packaging  home-baked  cookies,  all 
containers  should  be  lined  with  waxed 
paper,  foil  or  Saran  Wrap;  cardl)oard  boxes 
and  baskets  should  first  be  lined  with  Sai'an 
Wrap,  a  sheet  going  in  each  direction  in  the 
box  or  basket,  to  make  it  airtight.  If  cookies 
are  particularly  fragile,  or,  if  your  container 
is  a  bit  too  large,  fold  tissue  to  fit  bottom 
and  sides,  and  cover  \vith  waxed  paper. 
Place  these  bumper  pads  in  the  container 
before  lining  with  waxed  paper.  Vou  may 
want  t(5  use  such  pads  between  la>'ers,  too. 
Add  whatever  you  want  to  make  your  pack- 
age more  attractive  when  openi'd.  Cookies 
of  one  variety  can  be  .stacked  in  fluted  paper 
liners;  cut  paper  doilies  can  be  tucked  be- 
tween lining  paper  and  box,  so  that  the  dec- 
orative corners  can  be  folded  over  the 
packed  cookies. 

Place  the  lid  on  the  container  and  tie 
ribbon  around  it,  making  a  handsome  bow. 
Decide  where  sprayed  cookies  will  be 
placed  to  decorate  the  container,  spread 
Super  Strength  Adhesive  on  the  backs  of 
cookies  and  allow  them  to  stand  until  they 
become  tacky.  Then  press  cookie  in  place 
and  hold  it  for  a  few  moments.  If  cookies 
slide,  just  push  them  into  place  and  they'll 
take  hold.  End 
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Better! 
Not  just  smaller. 


Presto®  FryBaby^"  deep 
fryer.  It  would  have  been 
easy  to  make  it  a  little 
smaller.  Instead,  we  made 
it  a  lot  better. 


-CU>>S 


Remember  what  a  mess  it  was 
to  french  fry  potatoes?  What  a 
bother  to  fix  onion  rings  or  deep 
fry  shrimp? 

All  that  expensive  oil  to  buy, 
the  messy,  drippy  baskets,  fryers 
that  were  clumsy  and  hard  to  store, 
and  in  the  end  the  food  was  limp 
and  soggy  because  the  temperature 
was  wrong.  Remember? 


Presto  changed  all  that.  Made 
deep  frying  fast,  easy  and 
inexpensive  with  the  FryBaby'^^ 
deep  fryer.  "A  serving  or  two  in 
a  jiffy  or  tv/oJ^" 


Not  a  little  . 
fryer,  it's  a  i 
httle  marvel.       ,       .  _ 

Only  two  cups  i- — cup  ~ 

of  oil  instead  of  v"^^^-"   - 

two  quarts.  To  I -=^5 —  ' 

save  even  more, 
there's  a  snap-on  lid 
to  store  the  oil  for  the  next  time 
and  the  next  time. 

Presto  re-thought 
the  whole  idea  of 
the  basket.  Made  it 
better. 

Baskets  just  hold 
food.  Presto  made 
something  better, 
that  dips,  stirs,  sep- 

 _  arates,  turns,  lifts, 

drains  and  even 
serves  food. 

It's  the  Presto 
FryBaby  big 
scoop.  Puts 
more  help  in 
your  hand.  Better  than 
a  drippy,  messy  basket. 

When  you  are  through 
frying  the  scoop  wipes 
clean.  Try  that  with  a 
basket.* 

Next,  Presto  eliminated 
the  old-fashioned  control 
knob. 

Presto  set  the  perfect 
temperature  for 
deep  frjdng,  auto- 
matically. Best 
results  every  time. 
No  guessing,  no 
control  to  set, 
no  chance  to 
be  wrong. 

Best  of 
all,  no 
more 
food 
that's 
limp 
or  soggy. 
Just  crisp, 
golden,  deli- 
cious food 
every  time. 


Then  Presto  made  the 
FryBaby  deep  fryer  easy  to  / 
clean,  with  a  nonstick, 
hard  surface 
inside  and  out. 
Just  wipe  the 
outside  clean 
between  uses. 
Easy! 

Now  Presto 
has  taken  all  ________ 

those  great  ideas  that  made 
deep  frying  so  easy  and  created 
another  way  to  help  you. 


Presto  FryDaddy'^^  deep  fryer. 

That's's  right,  FryDaddy! 
Big  daddy  to  the  little  FryBaby. 

Twice  the  capacity  for  bigger 
families,  bigger  servings  and 
bigger  appetites. 

Presto  FryBaby  —  Presto 
FryDaddy.  There's  really 
no  question  which  brand  of 
deep  fryer  you  want  — 
only  which  of  the  two 
Presto  sizes  you  need. 


sjsWe're  so  sure  you'll  love  the  scoop  Presto®  makes  this  offer:  Buy  a 
FryBaby™  deep  fryer,  use  the  scoop.  Agree  it  beats  the  basket  or  send 
us  the  scoop  and  the  carton  name  flap  and  we'll  send  you  a  basket 
plus  a  dollar  for  your  trouble.  (Offer  expires  May  31, 1978.) 

©  1977  by  NATIONAL  PRESTO  INDUSTRIES.  INC.,  EAU  CI.AIRE.  WISCONSIN  .'>47()l 


.  .  .  innovation  to  make  it  first 
quality  that  makes  it  last.™ 


Pet  iournal 


Christmas  dogs 


By  Roger  Caras 


Giving  somebody  a 
puppy  for 
Christmas?  Wiiicii 
will  it  be:  a  mutt  or  a 
purebred?  Before 
you  decide,  read 
this  expert  advice. 
"Let's  give  a  puppy  for 
Christmas."  The  thought 
seems  to  occur  to  thousands 
of  people  each  year.  And 
why  not?  If  the  prospective 
home  is  receptive  and  if  a 
Hve  gift  is  appropriate,  a 
puppy  is  a  loving  and 
thoughtful  gift  for  this  special 

season.  But  with  the  thought  u^l  to  ri^lit:  a  West  H 

come  questions,  especially:  a  Fox  Terrier 

what  kind  of  dog  should  we  give?  Here,  I 
will  examine  one  side  of  that  question: 
whether  to  give  a  purebred  (the  mother  and 
father  are  from  the  same  breed  and  are  of  unmixed 
descent  since  recognition  of  the  breed) ,  or  a 
random-bred  dog,  a  so-called  mongrel  or  mutt. 
Is  the  random-bred  dog  more  intelligent  than 
the  purebred?  Not  necessarily.  Some  breeds  of  dogs 
are  more  intelligent  than  others,  so  the 
intelligence  of  a  mongrel  will  depend  on  what 
went  into  the  mixture.  Also,  even  dogs  from  the 
same  litter  have  different  levels  of  intelligence. 
Are  mongrels  more  resistant  to  disease  than 
purebred  animals?  No.  Disease  and  parasites  strike 
random-brcds  as  often  as  they  do  purebreds. 
Both  types  require  the  same  health  precautions, 
including  veterinary  care  and  shots. 
Are  random-bred  dogs  less  fussy  about  food  than 
purebreds  and  thus  less  expensive  to  feed? 
Absolutely  not.  Food  requirements  are  based 
on  weight,  age  and  activity  level,  not  on  whether 
the  breed  is  pure  or  mixed. 
Is  it  true  that  purebred  dogs  should  not  roam 
free  but  mutts  can?  No.  It  is  just  as  cruel, 
dangerous— and  in  most  places  illegal— to  let  a 
mongrel  as  a  purebred  run  free. 
What  are  the  advantages  of  a  random-bred  dog? 
One  is  price.  Random-bred  dogs  are  either 
free  or  very  inexpensive.  Since  there  is  always 
an  enormous  surplus  of  these  dogs  (and  random- 
bred  cats  as  well),  hom(;s  are  desperately  needed. 
Also,  when  you  obtain  a  rundom-bred  animal,  chances 
are  you  are  saving  its  life.  That  is  not  a  bad  theme 
for  Christmas. 

Are  there  advantages  to  the  purebred  dog? 

Of  course.  A  purebred  dog  is,  or  at  least  should  be, 
a  thing  of  beauty.  Dogs  have  been  bred  along  select 
lines  for  at  least  10,000  years  and  they  have 


l)een  designed  to  suit  almost 
any  taste.  When  you  olitain 
a  random-bred  puppy,  about 
the  only  thing  you  can  be 
sure  of  getting  is  love,  and 
for  millions  of  people  that's 
enough.  But  for  people  who 
also  like  a  certain  "look" 
in  their  dogs,  and  want  to 
he  reasonably  sure  of  getting 
it,  the  purebred  is  the  answer. 

Purebred  dogs  are  also 
of  considerable  historical 
interest.  The  great  sled  dogs 
of  the  North  have  remained 
the  same  for  thousands  of 
years;  the  Norwegian 
i<lhland  White  Terrier,  Elkhound  rode  the  seas  with 

—and  a  mutt!  the  Vikings;  the  terriers  and 

hounds  of  Dickens'  time  look  almost  the  same 
today.  These  breeds  are  a  firm  connection        ,  :* 
with  an  admired  time,  personality,  or  lifestyle— 
and,  of  course,  all  of  this  is  an  order  only 
the  purebred  dog  can  fill. 

If  there  is  no  real  difference  in  pet  quality  between 
purebred  and  random-bred  dogs,  which  should 
you  get?  You  should  get  that  which  suits  the 
tastes  and  fancies  of  the  receiving  family  and  that 
which  you  can  afford.  Don't  give  the  wrong 
dog.  A  dog  that  is  too  fragile  for  a  home 
full  of  active  kids  or  one  that  requires  much 
more  coat  care  than  it  can  be  expected  to  receive  i.s'a 
mistake  at  Christmas  or  any  other  time. 
Where  do  you  get  the  gift  dog?  If  it  is  to  be  a 
random-bred  animal,  adopt  it  from  an  humane  sheltei 
or  pound.  These  agencies  put  thousands  of 
animals  up  for  adoption  each  year  and  usually  ^ 
ask  for  a  minimal  fee  or  donation.  The  male  should 
be  altered  and  the  female  spayed.  It  is  a  very    -  - 
nice  idea  to  give  a  gift  certificate  for  a  pre-paid 
altering  or  spaying  when  you  give  the  dog. 
If  you  want  to  give  a  purebred,  the  only  way  to  be 
reasonably  sure  of  getting  what  you  pay  for  is 
to  buy  from  a  breeder  who  is  noted  for  producing 
(juality  puppies  of  the  breed  you  desire. 
To  locate  a  reputable  breeder  in  your  area,  write 
to  your  state  breeders'  association  or  to  the 
American  Kennel  Club,  51  Madison  Ave, 
New  York,  N.Y.  10010. 

Before  you  buy  the  purebred,  meet  its  parents 
and  perhaps  its  siblings.  If  the  relatives  are 
healthy  and  attractive,  chances  are  your  puppy  will 
be  too.  Take  advantage  of  the  fact  that  the 
professional  breeder  knows  his  or  her  reputation 
is  on  the  line  every  time  a  puppy  lea\  cs  the 
kennel.  The  breeder  who  sells  long-distance  via  pet 
shops  will  never  know  you,  and  doesn't  care  to.  End 
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Why  you  should  be  as  careful  choosing  a  puppy  food 
as  you  are  choosing  a  baby  food. 


Puppies,  like  babies,  have  special  nutritional  needs,  but,  unlike  a  baby,  a  puppy 
does  90%  of  his  growing  and  developing  in  only  a  year. 

■    So,  if  you  want  your  puppy  to  become  all  the  dog  he  can  be,  those  first  twelve 
months  are  critical.  That's  why  you  should  know  about  Gaines®  Puppy  Choicef 

Puppy  Choice  is  fortified  with  the  extra  protein  a  puppy  needs  for  strong  muscles 
and  a  shiny  coat;  calcium  for  strong  bones  and  teeth;  and  a  well-balanced  blend  of  other 
essential  vitamins  and  minerals. 

It  contains  meat  by-products  and 

mPrit  to  oivp  \;oi  ir  ni  mm;  thp  fp\^fp  hp  ln\7P<; 


SAVE  WHEN  YOU  BUY. 


To  the  relailei:  General  Foods  '^■^■j^^M^^H^i' Corporation  will  reim- 
burse you  lor  the  lace  value  of     ^^^^^^I^B^^^^^  ""^  coupon  plus  5'  lor 

tiandling  It  you  receive  It  on  ^^^BBI'       the  f.ile  ol  Ihe  specilied 

product  and  il  upon  request  you    submit  evidence 

thereol  satislactory  lo  General  Foods  Corporation  Coupon  may  not  be  assigned  or  trans- 
lerred  Customer  must  pay  any  sales  tax  Void  vihere  prohibited,  taxed  or  restricted  by  lav». 
Good  only  in  U  S  A  Cash  value  1/20"  Coupon  will  not  be  honored  if  presented  through 
outside  agencies,  brokers  or  others  who  are  not  retail  distributors  ot  our  merchandise  or 
specifically  authorized  by  us  lo  present  coupons  lor  redemption  For  redemption  ol  properly 
received  and  handled  coupon,  mail  to  General  Foods  Corporation,  Coupon  Redemption 
Olfice,  PO,  Box  103.  Kankakee,  Illinois  50901 

This  coupon  good  only  on  purchase  ol  product  indicated  Any 
other  use  constitutes  fraud  Offer  expires  June  30. 1978. 
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And  the  soft,  moist  formula  of  Puppy 
Choice  is  easy  to  digest. 

Why  not  get  your  puppy  off  on  the 
right  paw  With  the  complete  and  balanced 
nutrition  of  Gaines  Puppy  Choice. 


call  (800)  431-1235  toll  free* 

Gaines'PupIiyOioice! 

The  special  puppy  food  Games 

for  a  puppy's  special  needs. 


©  General  Foods  Corporation  1977 


*New  York  State  call  (800)  742-1083  toll  free. 


SANTA 
SANTA 

continued  from  page  89 

streaks  of  mustard  on  them.  Tony  would 
never  allow  that  to  happen. 

"There's  there's  Santa  Santa  Claus," 
said  Joshua.  He  seemed  to  forget  in  a 
moment  that  he'd  just  seen  a  Santa;  the 
profusion  of  men  in  stuffed  red  suits  and 
cotton-y  beards  did  nothing  to  shake 
Joshua's  belief  in  his  hero.  How  could 
the  countless  repetitions  not  arouse  his 
suspicions?  Was  it  simple-mindedness? 
Yet  Joshua  could  see  the  salt  shaker 
where  the  sugar  bowl  usually  stood  and 
ask,  "What's  wrong  wrong?"  He  was  a 
demon  for  order— yet  he  went  from  Santa 
to  Santa,  untroubled,  aching  to  reveal 
his  secret  heart  to  each. 

"I  said  we  are  late,  Joshua,"  Judith 
said,  struggling  to  speak  the  way  she  be- 
lieved mothers  ought  to.  Again,  she 
tugged  at  his  arm  but  this  time  she  felt 
a  good  deal  of  resistance— he  seemed  to 
be  digging  his  littie  heels  in— and  her 
heart  quickened  with  panic.  They  were 
12  blocks  from  home.  The  packages  in 
her  left  hand  were  growing  heavier. 

They  turned  east  on  54th  Street.  It 
was  four  in  the  afternoon  and  Judith 
thought  the  best  thing  would  be  to  sit 
down  for  a  while  and  wait  for  the  crowds 
to  thin.  A  soda  shop  called  Wiley's  was 
on  54th  Street  and  she  thought  it  would 
be  a  kindness  to  both  of  them  to  go  in. 
Wiley's,  of  course,  was  guarded  now  by 
a  Santa  but  she  could  tell  from  a  distance 
that  he  was  much  shorter  than  Tony. 

"Oh,  good  good,"  said  Joshua  as  soon 
as  he  recognized  Wiley's  striped  facade. 

The  soda  shop— a  fancy,  overpriced 
place,  going  for  the  "small-town  look"— 
was  crowded  but  they  found  a  table 
straight  away.  There  were  quite  a  few 
children,  many  of  them  in  designer 
clothes,  spooning  ice  cream  into  their  lit- 
tle mouths  and  making  faces  of  critical 
rapture,  as  if  they  were  all  little  experts 
on  ice  cream.  Joshua  showed  no  signs  of 
developing  the  oddly  discerning  tastes 
of  a  Manhattan  child— he  liked  catsup, 
gum,  anything  that  was  advertised  on 
TV.  Judith  couldn't  dress  him  in  any  of 
the  really  charming  clothes  she  saw  in 
magazines  or  on  the  bodies  of  her 
friends'  children  because  he  had  no  idea 
of  how  to  take  care  of  his  things.  Not 
that  she  could  afiord  any  of  the  really 
nice  things  .  .  .  But  still  .  .  . 

"What  kind  of  ice  cream  do  you 
want? "  Judith  asked. 

Joshua  smiled.  There  was  no  real  cer- 
tainty that  he  understood  the  question. 
He  liked  all  ice  cream;  he  liked  whatever 
was  given  to  him.  A  sweet  quality,  really, 
but  troublesome  in  a  way.  He  was  three 
years  old;  he  was  due  for  a  few  tantrums, 
a  little  tyranny  and  will. 


"Do  you  want  vanilla?"  Judith  asked. 

Joshua  nodded  and  Judith  felt  like  a 
rat.  She  knew  he'd  agree  to  the  first  sug- 
gestion. She  should  have  said  cherry  or 
chocolate,  something  more  festi\e.  She 
was  about  to  suggest  another  flavor  when 
she  heard  someone  call  her  name.  A 
man's  \oice,  deep,  confident,  practiced. 
She  turned  quickly  in  the  chair:  it  was 
the  Jaffreys,  Doug  and  Colette,  looking 
absurdly  affluent  in  matching  furs,  with 
snowflakes  glistening  like  jewels  in  their 
soft,  rich  hair.  Their  baby,  Woodrow, 
sat  lolling  in  a  green  and  red  stroller 
decorated  with  candy  canes  and  reindeer 
print.  A  special  stroller  for  two  weeks  of 
his  life. 

The  Jaftreys  made  their  greetings,  ex- 
pressing proper  surprise  and  delight  at 
running  into  Judith  ...  in  Wiley's,  of  all 
places,  how  Christmasy.  Colette's  En- 
glish seemed  to  have  slipped  a  bit,  per- 
haps the  holiday  season  had  awakened 
a  nostalgia  for  home.  Joshua  and  little 
Woodrow  stared  at  each  other  in  horror; 
it  seemed  that  they  suspected  there 
could  only  be  one  child  and  one  of  them 
would  have  to  be  removed. 

"Everything's  gone  from  all  the 
stores,"  said  Doug,  pulling  two  more 
chairs  around  Judith's  table.  "Literally 
gone.  I've  never  seen  anything  like  it." 

"This  is  because  a  person  from  Texas 
has  been  to  buy  all  the  best  things,"  said 
Colette.  She  shrugged  out  of  her  coat. 

"That's  ridiculous,"  said  Judith. 

Joshua  tunied  away  from  Woodrow 
and  stared  at  his  mother.  Doug  and 
Colette  exchanged  glances.  Doug  leaned 
forward.  Was  he  really  that  tan? 

"Pretty  tough?"  he  asked. 

Judith  had  no  choice.  She  nodded. 

The  waitress  came,  dressed  like  a  ser- 
vant in  an  old  movie.  Doug  signaled  her 
away  with  a  wag  of  his  finger.  He  got 
away  with  things  like  that;  people  just 
let  him  do  it. 

"It's  all  right  to  talk?"  Doug  asked. 

"Yes,"  said  Judith.  "We  just  won't 
mention  any  names." 

"Oh,  I  get  it,"  said  Doug.  He  cleared 
his  throat.  "We  heard  that  T-o-n-y  is  in 
town.  As  a  matter  of  fact,  he  called.  But 
.  .  ."  Doug  sighed,  his  signal  for  the  ab- 
surdities of  life,  "we  weren't  in  and  he 
didn't  leave  any  number  where  we  could 
reach  him." 

"That  is  so  T-o-n-y,"  said  Colette. 

"Well,"  said  Doug,  "I  assume  his  be- 
ing out  here  means  things  didn't  exactly 
work  out  in  L.A." 

Judith  shrugged. 

"Well,  what  did  he  expect?"  said 
Doug.  "I  heard  he  was  out  there  trying 
to  get  some  totally  impractical  idea  off 
the  ground— a  movie  about  the  building 
of  the  first  subway  in  New  York,  a  musi- 
cal I  think. 

"A  movie  about  subways, "  said  Co- 
lette. "That  is  so  T-o-n-y. " 

"It  only  gets  worse,"  said  Doug.  "I 


mean  it.  He's  got  his  head  in  the  clouds, 
or  somewhere  it  doesn't  belong.  I  hope 
you  don't  mind  my  saying  so,  but  I 
think  you  got  out  just  in  time.  I  assume 
you're  not  planning  to  actually  see  him." 

"He  called  this  morning,"  said  Judith. 
"He  asked  if  he  could  come  by  but  I 
said  no,  of  course." 

"But,  of  course,"  said  Colette. 

"That's  when  he  hit  me  with  it,"  said 
Judith. 

"With  what?"  said  Doug. 

"What  he's  doing.  He's  ringing  bells, 
if  you  follow  me." 

Doug  shook  his  head  and  glanced  at 
Colette.  Colette  shrugged. 

Judith  sighed  impatiendy.  She  would 
rather  not  have  come  out  and  said  it. 
"He's  gotten  a  job.  He's  on  the  street, 
dressed  up  like  Mr.  C-l-a-u-s." 

"Oh,  God,"  said  Doug,  pursing  his  lips 
to  keep  from  smiling. 

Colette  took  an  extra  moment  or  two 
to  figure  it  out  and  then  made  a  rather 
appealing  little  gasp. 

"I've  had  to  do  my  last-minute  shop- 
ping," said  Judith.  "In  the  past  hour 
alone  I've  seen  a  hundred  S-a-n-t-a-s.  At 
least  half  of  them  could  have  been  him, 
or  so  I  thought.  It's  been  a  nightmare. 
And  you-know-who  wants  to  talk  to  ev- 
erything in  red." 

"The  worst,"  said  Colette. 

"I  can't  even  make  it  home.  I  can't 
take  being  on  the  streets  any  longer. 
There're  no  more  cabs.  I  think  I'll  just 
stay  here  until  eight,  or  whenever." 

"It's  only  a  couple  of  blocks,"  said 
Doug.  "We'll  walk  you." 

"It's  not  a  couple  of  blocks.  I  moved. 
Months  ago.  There's  no  more  money.  He 
hasn't  been  able  to  send  anything,  of 
course.  We're  living  in  a  little  studio  on 
sixty-fourth  street.  It's  what  they  call 
reduced  circumstances." 

"Ah,"  said  Doug,  "broke,"  seemingly 
recalling  his  own  leaner  days. 

"No,  not  broke.  Poor.  There's  a  differ- 
ence. You  know  it  was  quite  obvious 
that  T.  didn't  really  want  to  see  us.  He 
wanted  to  spare  himself  the  guilt." 

"T?  T?"  asked  Joshua.  His  little  fore- 
head was  creased. 

"Just  a  friend,"  said  Judith, 

"Well  you  can't  very  well  stay  here," 
said  Doug,  trying  to  take  charge.  "It's 
Christmas  Eve,  practically.  We're  going 
to  take  you  to  our  house.  A  lot  of  old 
friends.  It'll  be  perfect." 

"I'm  not  going  anywhere.  I'm  not 
walking  the  streets." 

"It's  only  a  few  blocks.  I'll  tell  you 
what.  I'll  go  back  myself  and  get  the  car. 
Then  I'll  come  back  and  take  you." 

"No,  no,"  said  Judith.  She  glanced  at 
Colette— there  seemed  a  flicker  of  relief 
in  her  large  brown  eyes.  "I  can't.  I've  got 
people  coming  over." 

Doug  sighed.  More  relief?  Who  knew? 
Anyhow,  it  didn't  matter.  "Then  why 
don't  we  do  this?"  he  said.  "I'll  get  the 
car  and  take  you  home."  (continued) 
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How  to  squeeze  a  lot 


more  protection  out  of 

your  dentist's 
fluoride  treatments. 


Crest  has  important  new  proof  of  its 
cavity-fighting  effectiveness. 

In  a  recent  test  one  group  got  the  most 
widely  used  dentists'  fluoride  treatments  and 
brushed  regularly  with  Crest.  Another 
group  got  identical  treatments  and  brushed 
with  the  same  toothpaste  without  fluoride. 
There's  no  question  that  the  treatments  are 
excellent.  But  guess  what? 

Crest  brushing  plus  the  treatments  pro- 
vided an  extra  19%  cavity 
reduction  over  the  dentists 
treatments  alone! 

The  cliniccd  test  was 
run  by  independent 


researchers  on  nearly  1,000  students  in  their 
most  cavity-prone  years.  After  two  years  the 
researchers  analyzed  their  results  and  pre- 
sented them  at  this  year's  meeting  of  The 
American  Association  for  Dental  Research. 

The  results  of  this  test  indicate  Crest  can 
help  you  fight  cavities  up  to  19%  better  than 
dentists'  fluoride  treatments  alone. 

Of  course,  Crest  can't  do  it  all.  You  still 
have  to  watch  treats  and  have  regular 

dental  checkups.  But  when  it 
comes  down  to  the  choice 
of  which  toothpaste  to  use, 
you  just  can't  beat  Crest 
for  fighting  cavities. 


\^'re  working  to  help  make  cavities  a  thing  of  the  past. 


^^^^p^  "Cresf  has  been  shown  to  be  on  effective  decay-  preventive  dentifrice  that  can  be  of  significant  value  when  used  in  a  conscientiously 
applied  program  of  oral  hygiene  and  regular  professional  care.  Council  on  Dental  Therapeutics,  American  Dental  Association. 
©  1977,  The  Procter  &  Gomble  Compony 


Americ 


CAN 
ALJtMTAL 

AsSOCIATIOH, 


mOnlylmgtaL 


^  ii^  is  more  than  just  low 'tar!  This  is  ultra-low 'tarl  1 

This  isflow,  a  cigarette  vdth  only  Img 'tar!  If  you  want  to  be  sure 
you  re  getting  ultra-low  'tar^  coimt  all  the  way  down  to  Now's  number  l.| 


he  ultra-low  tar  cigarette. 


^  !'■//— HJ,  «£v«OLDS  TOBACCO  CO. 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


FILTER,  MENTHOL:  1  mg.  "tar",  .1  mg.  nicotine  av.  per  cigarette,  FTC  Report  DEC.  78 


SANTA 
SANTA 

continued 

"That's  right,"  said  Colette.  She 
reached  down  and  stroked  Woodiow 
who  immediately  began  to  whine. 

In  moments,  the  Jaffreys  were  gone. 
Doug  said  he'd  be  back  within  15  min- 
utes. Judith  ordered  ice  cream,  coffee 
for  herself,  cherry-vanilla  for  Joshua. 
"It's  good  good,"  said  Joshua.  He  licked 
his  spoon  thoroughly  clean  after  each 
bite,  as  if  each  spoonful  were  his  last. 

-It's  the  best  ice  cream  in  New  York," 
said  Judith.  She  figured  she  might  as 
well  develop  in  liim  a  taste  for  certain 
things,  in  case  he  would  someday  be  able 
to  afford  them. 

Joshua  nodded. 

"And  do  you  know  what  \ou  arc?" 
she  said. 

"What  what?" 

"The  best  little  boy  in  New  York."  If 
only  you'd  stop  repeating  everything; 
the  child  seemed  to  be  living  inside  an 
echo  chamber.  If  they'd  been  livitig  to- 
gether as  a  whole  family,  she  thought, 
little  quirks  like  saying  everything  twice 
would  be  hannless,  even  humorous,  but 
since  she  was  alone  and  responsible  for 
everything  all  his  little  deficiencies  ter- 
rified and  accused  her. 

They  finished  their  ice  cream  and  then 
Jfudith  paid  the  check.  Fifteen  minutes 
seemed  about  up.  She  looked  out  the 
window  to  see  if  Doug  had  arrived— 
though  it  wouldn't  be  Doug,  of  course, 
he  would  send  his  dri\  er.  He'd  somehow 
made  that  clear,  though  Judith  couldn't 
exactly  say  how. 

"Let's  go,  darling,"  said  Judith.  Hur- 
riedly, she  buttoned  his  coat  and  placed 
his  cap  firmly  on  his  head.  Cute.  Cute 
cute  cute.  Fatherless  child.  Maybe  it's 
better.  Didn't  Sartre  say  that— a  child 
without  a  father  is  a  child  without  a 
super-ego.  That  sounded  good,  but  it 
was  really  hard  to  say  for  sure.  "Wait 
here  for  a  minute,"  said  Judith.  "I'm 
going  to  make  a  telephone  call." 
•  "Okay  okay. " 

She  called  the  Jaftreys.  Doug  an- 
swered and  said  he  was  just  on  his  wa\' 
over.  Judith  said.  "\o  Doug,  never  mind. 
I'm  on  my  way  home  right  now.  I  was 
really  being  silly." 

"Sure?" 

"Of  course." 

"Well,  give  us  your  new  adcbess. 

Judith  looked  over  at  Joshua,  who  sat 
obediently  with  his  hands  folded  on  his 
little  blue  mittens.  "Oh,  Cod,"  she  .said 
into  the  phone,  feigning  panic,  "Joshua 
is  throwing  packs  of  sugar  all  over  the 
place.  I  have  to  go."  Without  waiting 
for  a  reply,  she  hung  the  phone  up.  A 
woman  in  an  old-fashioned  veiled  hat. 


who'd  been  waiting  to  use  the  pay 
phone,  looked  over  at  Judith's  child  and 
saw  the  boy  sitting  practically  motion- 
less. The  woman  looked  curious,  then 
confused  and  finally  she  smiled  at  Ju- 
dith. She  apparently  approved  of  the 
spontaneous  fiction. 

It  was  a  long  walk  and  it  was  com- 
pletely dark  and  terribly  cold  by  the 
time  Judith  and  Joshua  reached  home. 
Though  they  passed  hordes  of  Santas  on 
the  way,  Joshua's  interest  in  his  red- 
suited  hero  seemed  to  have  slackened  a 
bit.  The  darker  it  got  the  less  curious  he 
seemed,  and  by  the  time  they  reached 
Second  Avenue,  Joshua  was  clinging  to 
his  mother's  hand,  as  if  hiding  from  the 
night  and  its  innumerable  creatures. 
True,  it  was  the  night  before  Christmas, 
but  for  Joshua  it  was  mainly  just  dark. 
"Hurry  hurry,"  he  said,  as  Judith  at  one 
point  stopped  to  stare  at  a  six-foot  Santa 
ringing  a  bell  before  a  supermarket.  Ju- 
dith, without  (juite  knowing  why,  stared 
boldly  at  the  disguised  stranger,  looking 
into  his  shy  ,  cold-lilue  eyes  that  floated 
over  the  horizon  of  white  whiskers.  Were 
Tony's  eyes  that  blue?  No:  bluer. 

They  had  an  odd  Christmas  Eve  din- 
ner that  Joshua  seemed  thoroughly  to 
enjoy.  Secure  now,  with  the  lights  blaz- 
ing in  their  tiny  apartment,  Joshua  ate 
the  fruitcake  Judith's  mother  had  sent 
from  Racine,  Wisconsin  and  a  huge, 
lurid  orange  Judith  s  brother  had  sent 
from  Key  West.  Judith  boiled  some  spa- 
ghetti, which  she  flavored  with  catsup 
and  garlic  powder.  Joshua  loved  it  all; 
he  e\  en  licked  his  plate. 

SnddenK .  Joshua  looked  up  from  his 


plate  and  said,  "Where's  Tony  Tony?" 

"I  have  no  idea,"  .said  Judith,  much, 
much  too  quickly. 

Her  heart  began  to  pound;  it  had  been 
months  since  Joshua  had  asked  after  his 
father.  Tony  had  left  when  Joshua  was 
two  and  Judith  often  believed  that  in 
some  strange,  impennanent  way  Joshua 
had  forgotten  his  father— forgotten  his 
face,  his  name,  the  scent  of  his  cologne. 
Oh,  no,  Tiot  forgotten  in  the  true  sense- 
that  would  almost  be  asking  too  much— 
but  she  had  hoped  the  memory  of  Tony 
could  be  stored  away,  put  to  rest  until 
the  time  came  when  Joshua  could  think 
of  his  high-tailing  father  from  a  position 
of  strength.  But  not  now— please.  The 
boy  was  too  frail,  too  trusting;  he  be- 
lie\ed  in  Santa  Claus  and  elaborate  re- 
wards for  being  good;  he  belie\'ed  that 
everybody  !o\  ed  him. 

"Do  you  remember  why  Tony  doesn't 
live  with  us  anymore? "  Judith  asked.  She 
hated  to  talk  about  it,  but  she  feared 
leaving  it  to  Joshua's  imagination. 

Joshua  nodded. 

"Why?"  asked  Judith. 

Joshua  was  silent  for  a  moment  and 
then  shook  his  head  and  shrugged. 

"Okay.  That's  why  I'm  here.  I'll  tell 
you.  Because  Tony  is  a  dreamer,  that's 
why  Joshua.  Do  you  understand?  A 
dreamer  is  someone  who  lielieves  that 
all  you  have  to  do  is  wish  for  something 
and  you  get  it.  Tony  is  a  little  boy." 

"Like  me  me?" 

"In  a  way.  But  it's  different  when 
you're  a  man.  When  you're  grown  up 
you're  supposed  to  help  take  care  of 
other  people.  But  Tony  (continued) 


''We'll  just  give  your  allowance  to  your  sister,  okay?" 
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didn't  think  it  was  important.  He  thought 
we  could  all  live  like  children  and  ex  ery- 
thing  could  be  fun,  all  the  time.  But  there 
was  no  money,  or  only  a  little  and  then 
it  was  gone.  Everyone  had  to  forget 
about  dreams  and  be  very  serious.  You 
see,  that's  what  Tony  couldn't  do.  Tony 
only  wanted  to  do  things  his  way,  no 
matter  how  they  turned  out.  I  know  you 
don't  understand  all  of  this  now,  darling. 
Do  you?" 

Joshua  nodded  his  head  with  a  great 


burst  of  false  enthusiasm.  His  eyes  were 
a  little  glassy;  he  was  receding.  Judith 
bathed  him  and  dressed  him  in  his  pa- 
jamas. Joshua's  bed  was  tucked  in  the 
southern  comer  of  the  one-room  apart- 
ment. There  was  a  rug  decorated  with 
cowboys  and  Indians  next  to  his  bed- 
that  was  all  that  made  it  a  child's  area. 

Judith  kissed  Joshua  and  stroked  his 
silky  brown  hair.  She  always  made  it  a 
point  to  be  slightly  careful  in  her  ex- 
pressions of  affection.  She  didn't  want  to 
smother  the  boy.  And  she  knew  she  was 
capable  of  it.  Though  she  was,  she 
thought,  basically  glad  to  be  on  her  own, 
she  lived  with  a  huge,  sometimes  terri- 
fying loneliness  inside  of  her. 

Judith  sat  at  her  desk  in  the  north  end 
of  the  apartment.  She'd  brought  some 


work  home— nothing  awfully  urgent,  but 
it  was  good  to  have  it  around.  In  some 
unintentional  and  self-exaggerating  way, 
she  had  chosen  the  world  of  work  over 
Tony,  and  now  she  was  stuck  with  it  as 
if  with  a  dim-witted  ally.  Her  eyes 
grazed  over  the  computer  printouts 
showing  quarterly  sales.  The  columns 
wound  around  each  other,  as  if  in  a 
braid.  She  rubbed  her  eyes  to  better 
focus  on  them,  but  then  kept  her  eyes 
covered,  with  her  elbows  braced  on  the 
desk  and  her  head  tilted  far  forward. 

Tony  (she  found  herself  thinking— it 
was  like  walking  into  the  middle  of  a 
show  that  had  been  playing  for  hours) 
would  never  show  up.  Too  guilty,  too 
incredibly  behind  in  his  support  pay- 
ments and  much  too  proud.  Then  why 
had  he  called?  It  would  have  been  bet- 
ter—or at  least  easier— if  he  hadn't.  He'd 
only  asked  once— in  passing— if  he  could 
come  to  visit.  And  when  Judith  said  no 
he  gave  it  up,  immediately.  Had  she 
blown  it?  Was  it  the  tone  of  her  voice- 
so  guarded,  so  scrupulously  polite?  Tony 
adored  sympathy  and  he  probably  felt 
there'd  be  none  waiting  for  him. 

It  was  so  absurd.  They  should  definite- 
ly get  together.  Just  to  talk.  It  didn't 
have  to  be  anything  major.  An  hour  or 
two.  And  Tony  should  sec  his  son.  It 
didn't  matter  if  it  was  easier  not  to.  He 
should  see  him,  and  the  small  apart- 
ment they  lived  in,  and  he  should  hold 
her  because  it  was  cfiristmas  and  the 
night  was  so  dense  and  bitter.  Judith 
wished  she  knew  where  he  was  staying 
or  the  name  of  the  group  who  had  hired 
hiiii  to  dress  up  as  Santa  and  collect 
money.  Or  had  he  retflly  not  said?  All 
she  knew  about  Tony  for  certain  was 
that  he  was  lea\'ing  as  soon  as  he 
could.  (continued) 
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10  fabric  softeners. 


J1977  S  C  Johnson  &  Son,  Inc  ,  Racine  Wis  53403 


IF  YOU  HAVEN'T 
ASKED  FOR  MEOW  MIX  YET, 
WHATSTHE  MATTER, 
CAT  GOT  YOUR  TONGUE? 


I       -^i^^M^^fg^^^  It's  cohne  to  our  attention  that 

^  Ifl  '  ^^^^^  ^^^^  people  out  there 
m^jitK^^^^^^BK^^^^r^    who  have  never  asked  for  Meow 

■'.  '  J^^^^^^KKf^  Mix^«'  by  name.  Despite  numerous 

'j^^H^R^^™^  requests  by  their  cats, 

^^^Bl^  3^^^Hp  What's  more,  while  the  great 

^^^^^^^^^^^r^  majority  of  cats  eat  it  up,  there  are 

^^^^|f^3HM|^p'  ^       ^^^^  ^ho  have  never 

asked  for  Meow  Mix  by  name. 
^^^H^^^lHl^k^.r-~^  -r-^^      .  For  those  people,  and  those 
^^^■^^^■■■|gpi^5^-^^^  cats,  we  have  three  words:  tuna, 

^^^^^^^^|HM||^^^  Meow  Mix  Cat  Food  is  the  one 

^BtKKBMt^tMmSKmmmm      dry  cat  food  with  tuna,  liver,  and 
chicken:  the  three  flavors  cats  love  most,  In  separate,  bite-size  morsels. 

So,  with  Meow  Mix,  a  cat  can  get  a  mouthful  of  delicious  variety  everytime  he 
opens  his  mouth.  ■■■■■■■■i^— BSTORi  coupoNBBHHHHaaBHB^ 

■  ■  ■  And,  now  a  cat  owner  i 

can  get  something  pretty  i 

appetizing,  too.  10$  off  on  S 

all  Meow  Mix  sizes.  i 

An  offer  like  that  J 

should  create  a  lot  of  talk  ■ 

among  cats.  And  a  lot  of  ■ 

meows  among  people,  i 

L-LJ  ©1976  Rolston  Purina  Co.  Meow  Mix''' Cat  Pood.  ^HHIHHH  HHBiaiHiHiHHHiHiHai  ■■■■  ■■■■HHHHMHH  H  Hi  H  M 


■  ■■■■■■MIWWBSTORC  COUPONMWWWWMMWWWM^ 


Mr.  Dealer:  For  payment  of  face  value,  plus  5C  handling,  send 
to  Ralston  Purina  Company,  P.O.  Box  1107,  St.  Louis,  Missou 
63188.  Coupon  will  be  honored  only  if  it  was  honored  by  ret.i 
consistent  with  the  terms  hereof  and  submitted  by  a  retailer  •  > 
our  merchandise  or  a  clearing  house  approved  by  us  and  actii 
for,  and  at  the  risk  of  such  a  retailer.  The  obligation  to  redeem 
this  coupon  IS  expressly  conditioned  on  the  retailer  showing 
on  request  invoices  proving  purchases  of  sufficient  stock 
within  the  past  90  days  to  cover  coupons  presented  for  redern 
tion.  Any  other  application  constitutes  fraud.  This  coupon  is 
nontransferable,  nonassignable  and  redemption  is  limited  to 
one  coupon  per  specified  product  and  size.  Any 
sales  tax  must  be  paid  by  customer.  Offer  void 
where  prohibited,  taxed  or  otherwise  re- 
stricted. Cash  redemption  1/20  of  IC.  Limit 
one  coupon  per  purchase  of  Meow  Mix."  Any 
other  use  constitutes  fraud.  Coupon 
expires  December  31,  1978. 

TASTES  SO  GOOD  CATS  ASK  FOR  IT  BY  NAME."^ 


■i 


Now  Waring  makes  dinner  as  easy  as 
stack,  steam  and  serve. 

Stack  it  The  new  Waring  Steam  Chef  is  the  easiest  way  ever 
)  cook  a  meal.  Just  put  water  in  the  base.  Main  dish  and  choice  of 
ide  dishes  in  the  cooking  bowls.  Stack  it  up,  plug  it  in,  and  go  away. 

Steam  it.  While  you  relax,  the  Steam  Chef 
teams  in  all  the  natural  goodness  and  natural 
avors.  All  in  about  30  minutes. 

Serve  it  The  attractive  cooking  bowls  go 
traight  from  the  Steam  Chef  to  your  table, 
hen  to  the  dishwasher  for  fast,  easy  clean-up. 

What  could  be  easier?  Or  better  for  you? 

rhe  New  Waring  Steam  Chef 

;opyright  Waring  Products  Division  Dynamics  Corporation  of  America,  New  Hartford,  CT  06057 


ly  said?  Judith  stood  at  the  window  and 
looked  down  at  the  sb  eet.  Snow  vibrated 
in  the  yellow  light  of  the  stieetlamp.  An 
old  woman  in  a  parka  swept  the  snow 
away  from  her  doorwa\-  as  quickly  as  it 
fell.  Someone  in  the  buOding  was  play- 
ing Christmas  music  on  the  radio.  How 
to  hear  those  corny  carols  and  not  pic- 
ture Tony  in  his  absurd  disguise,  freez- 
ing now  to  be  sure,  ringing  his  ])ell  with 
all  his  heart  (he  was  such  a  hard  work- 
er) and  standing  before  a  fake  chimney 
with  a  slot  too  small  to  admit  a  human 
hand.  God,  what  a  rotten  deal.  And  so 
talented.  Maybe,  with  someone  to  be- 
lieve in  him,  really  support  him,  no  mat- 
ter how  rough  things  got .  .  .  ? 

She  felt  something  touch  her.  A  hand? 
It  was  Joshua,  his  little  face  wrinkled 


SANTA 
SANTA 

cant  in  tied 

As  he'd  said  that  morning,  "I  came 
back  thinking  some  of  my  old  friends 
would  steer  me  to  a  job.  But  you  know 
what?  I  don't  have  any  old  friends. 
There's  just  a  bunch  of  people  who  used 
to  know  me.  Now  all  I've  got  to  do  is 
earn  enough  money  to  leave.  New  York 
is  the  worse  place  to  be  broke." 

"I  know, "  she'd  answered,  icily. 

And  Tony,  who  was  expert  at  gi\  ing 
up  said,  "Then  we  both  know. ' 

Was  that  all?  Was  that  all  they'd  real- 


and  red.  Had  he  been  crying?  No,  it  was 
only  the  creases  of  the  bed.  He  blinked 
a  couple  of  times  and  then,  silently, 
raised  his  arms.  She  lifted  him  and  held 
him  in  her  arms. 

"Is  he  there  there?"  he  asked,  looking 
down  at  the  street. 

"No,  darling,  not  yet,"  said  Judith, 
rubbing  her  cheek  against  his  hair. 

"When  will  he  come?" 

Judith  shook  her  head.  "I'm  not  sure. 
Much  later,  I  guess." 

"With  my  presents,  too?" 

"That  was  very  good,  darling.  You 
didn't  repeat.  Yes,  of  course,  your  pres- 
ents will  be  here." 

"Oh  good  good." 

The  telephone  rang.  Judith  jumped.  It 
rang  a  second  time,  a  third,  and  she  care- 
fully placed  Joshua  on  the  floor  and  went 
to  answer  it,  scolding  herself  away  from 
any  hopes. 

It  was  just  as  well.  It  was  her  brothet^ 
Tim,  calling  from  Key  West. 

"I  saw  on  the  news  that  you  guys  are 
having  a  white  Christmas,"  he  said.  "It's 
about  500  degrees  down  here.  And  that's 
in  the  moonlight." 

"Poor  you,"  said  Judith,  hoping  .she 
sounded  teasing  and  not  just  nasty. 

Tim  kept  her  on  the  phone  for  a  cou- 
ple of  minutes.  It  was  good  of  him  to 
call;  the  only  trouble  was  she  couldn't 
follow  anything  he  was  saying.  Her  con- 
centration was  shot.  .They  rang  off  with 
Tim  promising  a  visit  in  the  next  few 
months.  Judith  placed  the  phone  in  its 
cradle  as  Joshua  began  to  squeal. 

"He's  there  there.  It's  Santa  Santa." 
His  face  was  pressed  t9  the  window. 

Judith  came  to  his  side  and  looked 
down  at  the  street.  A  taxi  was  discharg- 
ing a  passenger— Mr.  Popkoff  who  lived 
downstairs.  A  couple  of  girls  walked  by 
with  their  collars  up. 

"Where?"  said  Judith: 

"He  ran  ran,"  said  Joshua,  clenching 
and  unclenching  his  fists.  His  breathing 
was  fast,  shallow. 

"You  must  have  just  imagined  it." 

"No,"  Joshua  said.  "He  was  there 
there.  He  saw  me.  I  saw  him." 

Judith  thought:  I  have  two  seconds  to 
decide. 

"Okay,"  she  said.  "You  wait  right 
here."  She  ran  to  the  closet  and  yanked 
her  coat  off  its  hanger.  She  was  down  the 
stairs  and  out  onto  the  street  in  seconds. 
The  snov\'  fell  quietly.  She  looked  up 
and  down  the  block,  searching  for  a  flash 
of  red.  She  ran  a  few  steps  east  and 
stopped.  Something  had  caught  the  cor- 
ner of  her  eye.  She  looked  across  the 
street  and  saw  the  white  snowballish 
pmk  of  a  Santa's  hat  drop  down  behind 
a  parked  car. 

Her  heart  was  pounding  with  sucii 
lunatic  force  she  was  grateful  she  could 
walk.  Slowly  she  crossed  the  street,  still 
buttoning  her  coat.  When  she  got  close 
to  the  car,  the  man  in  the  Santa  Claus 
suit  stood  up  and  bolted,  (continued) 
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MONDS  CALOR-IOUSi 

lere's  a  recipe  for  delicious,  eye-catching  chickeii( 
repes  that's  a  lot  easier  than  it  looks.  The 
Bcret:  tangy,  easy-to-cook-with  Miracle  ^iHI 
I/hip  salad  dressing,  and  crisp,  versatile  'v^-iS 
lue  Diamond®  Slivered  Almonds. 

CREPES  AUMONDINE  Jj^l 

3  eggs,  beaten 
%  cup  flour 

Va  teaspoon  salt  a^llll 

1  cup  milk  a  H^ffl 

%  cup  MIRACLE  WHIP  Salad  uWHi 

Dressing  « ^Bl 

3  tablespoons  flour    ^ljUI 

V2  teaspoon  salt  4!i:MiA 
Dash  of  p«»r»B«r  ^^"^ 
cups  mill 


1  cup  (4-ozs.)  shredded  Swiss  cheese 

2  cups  chopped,  cooked  chicken       2  tablespoons  chop  - 
1  cup  chopped  celery  ped  pimento 

%  cup  Blue  Diamond  Blanched  2  tablespoons  green 

Slivered  Almonds,  toasted  onion  slices 

Combine  eggs,  flour,  salt  and  milk;  beat  until  smooth.  Let  stand 
30  minutes.  For  each  crepe,  pour  Vk  cup  batter  into  hot,  lightly 

^^^^^  greased  skillet.  Cook  on  one  side  only. 

R^HiB|H||M|fe^r  Combine  Miracle  Whip,  flour  and 

Wri^^^^^^^^^^k  seasonings.  Gradually  odd  milk;  cook, 

^^^^U^iSWD^il^^^^H  stirring  constantly  until  thickened.  Add 

V^^^^^^^^^^^H  cheese;  stir  until  melted.  Stir  in  16  cup 

rij^^^l^^D^^^^H  almonds  and  remaining  ingredients; 

^HK^BM^^W  fill  each  crepe  with  about  Va  cup  of 

^H^HLjj^^^^^S  chicken  mixture;  roll  up.  Place  crepes  in 

pH^H^^^HKo^B  11%x /Vz-inch  baking  dish.  Bake  at 

^^^^^|^HK|^^^BK  350°  20  minutes.  Top  with  remaining 

'^-"^  '^^PV  sauce  and  almonds;  continue  baking 

~  5  minutes.  4  servings 


SANTA 
SANTA 

continued 

"Tony,"  cried  Judith,  "for  God's  sake, 
please.  Stop!" 

He  turned  briefly.  He  looked  like  he 
still  wanted  to  run,  but  he  stopped.  He 
was  about  30  yards  away.  Half  his  face 
was  lit  by  a  streetlamp.  There  was  a 
little  rip  in  his  stuffed  red  jacket.  He 
was  panting. 

"What  are  you  doing  here?"  she  said. 

"I  wanted  to  see  where  you  lived." 
His  voice  sounded  strained,  unfamiliar. 

"Well,  you've  seen  it.  Now  what?" 

"That's  all.  I  don't  plan  to  bother  you." 

"Bother  me."  She  walked  toward  him. 
The  new  snow  went  into  her  shoes  as 
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TISSUE  PAPER  ROSES 
You  will  need:  tissue  paper,  wire  stems, 
florists'  stem  wrap. 

Set  out  your  materials  on  a  work  table, 
along  with  scissors,  wire  snips,  a  long  pen- 
cil and  a  glue  stick. 

Divide  one  sheet  of  tissue  lengthwise 
into  four  strips  of  equal  width.  For  petal 
sections,  place  two  of  these  widths  together. 
Fold  tlie  paper  end  to  end  three  times,  then 
slash  the  folds  about  way  across.  Open 
out  these  lengths.  Take  one  length  and  your 
pencil;  starting  at  a  cut  corner  of  one  petal 
section,  roll  the  tissue  twice  around  the 
pencil,  then  push  the  ends  of  this  rolled 
section  toward  the  center  to  shirr.  Remove 
the  pencil.  Do  all  the  other  open  end  corners 
of  petals  in  the  same  way  on  both  strips. 
Set  aside  until  needed. 

To  make  the  center  bud  section  of  the 
rose,  fold  another  strip  of  tissue  in  half 
lengthwise.  Start  rolling  it  loosely,  gathering 
the  lower  part,  to  form  a  bud  about  1"  in 
diameter.  You  may  not  need  the  entire 
folded  strip;  cut  off  what  is  not  needed; 
twist  the  bottom  inch  or  so  tightly.  Twist 
a  length  of  stem  wire  tightly  around  the 
twisted  part  three  or  four  times.  Wind  the 
shirred  petal  strips  curled  end  out,  around 
this  center  bud,  one  petal  one  side,  another 
the  other.  At  first,  the  petals  will  fall  in  the 
right  places,  but  as  the  rose  gets  larger, 
pleat  in  the  tissue  at  the  bottom  edge  to 
give  contour  to  the  petal,  and  place  it  slight- 
ly overlapping  the  previous  petal.  When 
both  strips  of  petals  have  been  wrapped 
around  the  bud,  twist  the  tissue  at  the 
bottom  end  and  start  wrapping  this  section 
with  stem  wrap,  continuing  the  stem  wrap 
down  over  the  stem.  Your  rose  is  made. 

ROSE  AND  RIBBON  WREATH 

You  will  need:  1  artificial  or  real  evergreen 

wreath,  22"  dia. 
12  to  14  tissue  paper  roses 
5  yds.  each  pink  and  rose  satin  ribbon, 

.3"  wide 

Florists'  wire  or  extra  wire  flower  stems 


powder  and  turned  instantly  to  ice.  "Is 
that  what  you're  worried  about?" 

"Yes.  That  and  everything  else.  I 
know  I  don't  have  any  rights.  It's  just 
that  it's  Christmas  and  I'm  Santa  Claus 
and  I'm  lonely  as  hell." 

Judith  put  her  hand  on  Tony's  sleeve 
and  squeezed.  It  was  all  padding;  there 
was  no  Tony  to  be  felt.  His  flimsy  beard 
hung  slightly  askew.  A  few  strands  of 
his  dark  hair  straggled  below  the  white 
trim  of  his  cap.  He  smelled  of  the  night. 

"Are  you  angry  that  I  came  here?" 
said  Tony. 

"No.  Let  me  ask  the  questions,  okay?" 

Tony  nodded.  He  allowed  himself  to 
be  tugged  along  and  in  a  few  moments 
he  was  walking  with  Judith,  back  toward 
her  apartment. 

"What  are  the  questions?"  he  said. 

"Do  you  like  fruitcake?  That's  what  I 
want  to  know.  And  oranges,  the  big 


Twist  stems  of  roses  together  to  make 
bunches  of  two,  three  and  five  roses.  Wire 
them  to  the  wreath,  placing  some  single 
roses  between  the  bunches.  Tie  ribbon  bow- 
knots,  using  the  two  shades  of  ribbon,  and 
wire  them  close  to  the  bunches  of  flowers. 
Make  one  bow  knot  with  extra  long  ends 
for  the  lower  right  bunch  of  flowers. 

ROSE  AND  RIBBON  GARLAND 
You  icill  need:  real  or  artificial  evergreen 
garlands 
12  to  14  tissue  roses  for  each  12' 
garland 

6  to  8  yds.  1 V4  "  wide  green  and  white 
checked  ribbon  for  each  12'  lengtn 
of  garland 
Florists'  wire  or  extra  wire  flower  stems 
Twist  stems  of  roses  together  to  make 
bunches  of  two,  threes  and  fours.  Use  stems 
to  twist  buncli  to  the  garland.  Also  use  sin- 
gle roses  placed  strategically  between  mul- 
tiple bloom  boiKjuets.  Tie  bow  knots  of  rib- 
bon and  wire  them  to  the  garland.  Lastly, 
twine  ribbon  the  length  of  the  garland, 
spiraling  it  around  the  greener\'  and  wiring 
it  in  place  beneath  the  rose  houciuets. 

TOPIARY  ROSE  TREE 
You  will  need:  Tin  wastebasket,  QYs  "  dia., 
16"  high,  painted  while 

48"  length  of  1  Vi  "  dowel  or  wooden 
curtain  pole 

2  Styrofoam  discs,  12"  dia.,  %"  thick 

1  12"  dia.  and  1  10"  dia.  Styrofoam  ball 

6  to  8  sheets  of  moss  green  tissue  paper 

Florists"  stem  wrap 

90  to  100  tissue  paper  roses 

10  yds.  green  and  white  checked  ribbon, 
width  #9  (  U/2"  wide) 

200  or  so  invisible  hairpins 

Trace  the  outline  of  the  bottom  of  the 
wastebasket  on  both  Styrofoam  discs;  cut 
discs  to  that  size.-  Find  the  cc  liter  and  ream 
a  VA"  diameter  hole  through  t  aeh  disc.  They 
will  still  be  a  bit  large  to  fit  into  the  waste- 
basket; pare  the  edges.  They  should  be  a 
tight  fit,  so  take  care  to  have  them  a  little 
bit  large  so  they  can  be  wedged  in  place. 
Place  one  disc  in  the  very  bottom  of  the 
wastebasket  and  insert  the  end  of  the  dowel 
into  the  hole  in  its  eenter.  Slip  the  other 
disc  on  the  dowel  ami  push  it  down  into 
the  basket  until  it  is  1'!"  below  rim. 

Ream  a  L'l"  dia.  hole,  3"  deep,  in  the  10" 
Styrofoam  ball.  Ream  a  I)i"  dia.  hole  straight 


juicy  kind,  those  oranges  you  get  from 
Florida  that  are  as  big  as  globes." 

"Not  really,"  said  Tony.  "I  don't  really 
like  oranges  and  1  don't  like  fruitcake." 

"Well,  that's  too  bad  because  that's 
what  we're  having.  I  think  you'll  enjoy 
it.  I  honestly  do.  I'd  say  we  could  order 
out  for  something  but  I  don't  think  it's 
fair.  Everyone's  home  with  their  family 
and  if  they're  not  then  they  want  to  be." 

Tony  shrugged.  "Fruitcake  and 
oranges." 

They  were  beneath  Judith's  windows 
now  and  the\'  both  looked  up.  Joshua 
was  staring  down  at  them.  Even  two 
stories  down,  through  the  darkness  and 
the  snow,  the  wonder  in  his  eyes  burned 
like  laser  beams.  His  expression  was  ab- 
solutely serious.  His  forehead  was 
pressed  against  the  window  and  then, 
half  in  shyness  and  half  in  awe,  he 
raised  his  hand  and  waved.  End 


through  the  12"  ball.  We  used  a  long  shish 
kebab  skewer  as  a  reamer,  but  any  sharp, 
long  instmment  will  do.  Push  the  12"  ball 
down  on  the  dowel  until  it  is  9"  above  the 
rim  of  the  basket;  place  the  10"  ball  on  the 
top  end,  pushing  it  down  so  that  the  dowel 
fits  firmb'  into  the  3"  deep  hole.  Step  back, 
and  look  at  the  tree  from  a  distance,  adjust 
the  12"  ball  if  it  isn't  in  the  right  position. 
Tape  both  balls  to  the  dowel. 

Wrap  the  dowel  with  florists'  stem  wrap 
between  the  two  balls,  and  between  the 
basket  and  the  12"  ball,  spiraling  the  wrap 
around  until  both  sections  are  covered. 

Cover  the  balls  with  moss  green  tissue, 
pleating  and  crushing  it  to  conform  to  the 
rounded  shape.  Use  hairpins  to  hold  the 
tissue  in  place.  Crush  moss  green  tissue  and 
co\  er  the  St\  rofoain  disc  at  the  base  of  the 
doxA'el  "tree  tnmk.  "  using  hairpins  to  hold  it 
in  place.  Stud  both  Styrofoam  balls  with 
tissue  paper  roses,  pinning  them  to  the  balls 
with  hairpins.  Shorten  stems  if  necessary. 

Tie  bows  of  checked  ribbon  and  place 
them  between  the  roses,  again  using  hair- 
pins. Tie  a  checked  ribbon  bow  around 
the  trunk,  just  above  the  edge  of  the  basket, 
and  allow  its  ends  to  trail  down. 

TAPERING  ROSE  TREE 
You  will  need:  1  Styrofoam  cone,  36"  high 

4  or  5  sheets  of  moss  gr^n  tissue  paper 

200  or  so  invisible  hairpins 

90  to  100  tissue  paper  roses 

10  yds.  each  of  old  rose  and  pink  satin 
ribbon  width  #40  (3"  wide) 

30  to. 40  sprigs  of  artificial  evergreen 

Place  the  cone  with  its  flat  base  on  a 
table,  cover  it  with  moss  green  tissue,  crush- 
ing and  pleating  the  tissue  over  the  surface 
as  you  pin  it  to  the  cone  with  hairpins.  Pin 
tissue  paper  roses  all  over  the  cone  using 
hairpins  pushed  firmly  in;  clip  ends  of  wire 
stems  short,  if  necessary.  When  tree  is  cov- 
ered with  roses,  insert  ribbons  at  intervals. 

Cut  12"  lengths  with  ribbons  placed  back 
to  back,  satin  side  out:  knot  together  at  the 
center  of  the  lengths,  slip  a  hairpin  o\  er  the 
ribbon  close  to  the  knot  and  push  the  hair- 
pin into  the  Shrofoam  cone.  Trim  ribbon 
ends  fishtail  fashion.  Insert  spngs  of  ever- 
green at  intervals  between  the  roses. 

Use  the  rose  tree  on  a  table,  or  place  it 
atop  a  white  painted  wastebasket  or  white 
ceramic  urn.  End 
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Marlboro 
Lights 


The  spirit  of  Marlboro 
in  a  low  tar  cigarette. 


LOWE  RE  D  TAi- 


Marlboro 

LIGHTS 


ghter  in  taste.  Lower  in  tar.  And  still  offers  up  the  same  quality  that  has  made  Marlboro  famous. 


12mg!'tar;'  0.7 mg.  nicotine  av.  per  cigarette,  FTC  Report  Aug!77 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


COOKIE 
CONSTELLATION 

continued  from  page  101 
STAR  COOKIES 

V2  cup  butter  or  margarine 
Va  cup  shortening 
34  cup  sugar 

3  eggs 

2  teaspoons  vanilla  extract 

4  cups  unsifted  all-purpose  flour 

1  tablespoon  double-acting  baking  powder 
V*  teaspoon  salt 

In  large  mixer  bowl,  with  electric  mixer 
at  medium  speed,  cream  butter,  shorten- 
ing and  sugar.  Beat  in  eggs  and  vanilla. 
Stir  in  flour,  baking  powder  and  salt. 
Wrap  and  chill  until  firm. 

Preheat  oven  to  375 °F.  Cut  dough  in 


Doctors  recommend  one  pain  reliever  most: 
the  one  you  get  in  Anacin. 


The  Cause:  Muscle  Tension  Headache 
is  so  common  because  so  many 

□ things  can  trigger  it.  Fatigue, 
noise,  smoke— can  cause 
neck  and  shoulder  muscles 
to  tense  up. 

A  chain  reaction  starts  as 
muscle  tension  spreads 
through  your  head,  pressing 
on  sensitive  nerves  until ...  you've 
got  a  Muscle  Tension  Headache. 
And  it  hurts. 


10  tense 

n 


The  Solution:  The  pain  of  Muscle 
Tension  Headache  can  be  relieved, 
and  fast.  Doctors  recommend  one 
pain  reliever  most,  the  pain  reliever 
in  Adult  Strength  Anacin.  Anacin 
gives  you  more  of  that  pain  reliever 
-mor^  than  any  other  leading  tablet. 
Anacin  works  fast.  Muscle 
Tension  Headache  is  gone 
fast.  You're  yourself  again. 
And  millions  take  Anacin"  with  no 
stomach  upset.Adult  Strength  Anacin. 

Use  only  as  directed. 


—more 

■  ANACINfl 


half.  Roll  half  the  dough  on  lightly 
floured  surface  to  /s-inch  thickness;  keep 
remaining  half  refrigerated.  With  3- 
incli  star-shaped  cookie  cutter,  cut  out 
dough.  (Or  make  patterns  of  desired 
size  and  use  a  sharp  knife  to  cut. )  Place 
on  ungreased  cookie  sheets  and  make  a 
hole  with  a  toothpick  in  the  top  of  each 
star.  Bake  10  minutes  or  until  lightly 
brown  around  the  edges.  Cool  on  wiie 
racks.  Meanwhile,  repeat  with  remain- 
ing dough.  Decorate  with  icing.  Use  fine 
filament  to  hang  stars.  Makes  about  5 
dozen  3-inch  cookies,  about  70  calories 
each,  uniced. 

Editor's  note:  Patterns  for  Man  in  the 
Moon  and  Star  of  Bethlehem  on  tli 
page.  Patterns  are  showi  half  size  and 
can  be  enlarged  on  graph  paper  or  pho- 
tostatically. 

DECORATIVE  ICING 

3  egg  whites 

V2  teaspoon  cream  of  tartar 

1  package  (16  oz.)  confectioners'  sugar 

Assorted  food  colors 

In  ku^ge  mixer  bowl,  with  electric  mixer 
at  high  speed,  lx?at  egg  whites  and  cream 
of  tartar  initil  frothy.  .Gradually  add 
sugar  and  continue  beating  for  5  to 
minutes  until  thick  and  smooth.  Place  i' 
container  with  tight  fitting  lid  until  read 
to  use.  Can  be  kept  up  to  2  weeks.  Str 
well  before  using.  Once^you  begin  work 
ing  with  the  icing  be  sufe  to  keep  it  co\  - 
ered.  In  small  bowls,  mix  small  portions 
of  icing  with  food  colors. 
To  pipe:  Use  decorating  bag  with  small 
writing  tip  or  use  waxed  paper  cone. 
To  paint:  Spread  icing  on  cookies,  let 
dry.  Use  small,  clean  brush  and  dip  in 
undiluted  liquid  food  color. 

To  get  vivid  colors  we  suggest  liquid 
or  paste  colors  from  Wilton  Enterprises 
(available  in  department  and  spccialt' 
stores,  including  Sears  and  J.C.  Pcnne\ 

COLOR  CHART 


Number  of  Drops  Required  Per  1  Tb.  Icing 

Color 

Red 

Yellow 

Green  Blue 

Orange 

1 

3 

Lavender 

1 

_  2 

Purple 

3 

1 

Olive  Green 

3  2 

Chartreuse 

12 

1 

Lime  Green 

6 

1  - 

Turquoise 

1  3 

Bright  Red 
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If  you  want  a  healthy  cat, 
start  with  a  healthy  kitten. 


If  you  want  your  kitten  to  grow 
into  a  strong,  healthy  cat,  there  are 
some  things  you  should  know. 

Kitten  Chow®  for  the  first  year. 

Most  people  don't  know  it  takes 
a  whole  year  for  a  kitten  to  become 
a  cat.  And  that's  a  lot  of  growing— 
from  a  baby,  to  a  child,  then  to  a 
young  adult  in  just  12  short 
months. 

That's  why  we  made  Purina® 
Kitten  Chow®  kitten  food  with  all 
the  extra  nutrition  kittens  need 
during  that  critical  first  year. 

Extra  vitamins  for  bright  eyes 
and  a  shiny  coat. 

Extra  minerals 
for  strong  teeth  and 
bones.  And  35% 


Kitten  Chow 
the  First  Year. 


protein  for  good  strong  muscles. 

Cat  Chow®  forever. 

Grown  cats  also  have  very  spe- 
cial needs.  Your  cat  needs  a  good 
balanced  diet  to  help  stay  healthy. 

Purina^  Cat  Chow^s  cat  food  is 
high  in  protein.  That's  important 
because  cats  need  proportionately 
more  protein  than  people. 

With  Cat  Chow  cat  food,  you 
don't  need  to  give  your  cat  extra 
vitamins  and  minerals. 

It  has  all  that's  necessary  for 
strong  teeth  and  bones;  for  rich 
blood  and  good  skin. 

To  help  keep  your 
cat  healthy  follow 
this  rule— Cat  Chow 
for  health. 

For  your  pet's  health 
see  your  veterinarian  regularly  I 


Cat  Chow 
Forever. 


New  improved 
Kotex  Lightdoys 
ovqI  pods. 


Now  with  3  strips  of  odliesive. 


One  in  the  center  ond  one  on  either  side  will  give  you  more 
security  from  bunching,  slipping  ond  sliding. 


Wafer  thin. 

s  so  thin  you'll  hordly  know  you're- 
y     weoring  it.  Yet  it's  absorbent  enough  to 
give  you  the  protection  you  need. 


Just  before  and 
^,  tapering  off  days. 


When  even  the  sfondord  size 
mini  IS  more  thon  you  need 
And  not  os  comfortoble 
OS  you'd  wont. 

Discharge  doys. 

Most  women  experience 
voginol  discharge  ond^ 
need  a  little  something 
Especially  during 
pregnancy 

Tampon  days. 

.Many  women  who  use  tampons  find 
there  are  days  when  they  need  a  little  extra 
protection.  Kotex  Lightdoys  oval  pods 
give  it  without  extra  bulk. 

Kotex  Lightdoys  oval  pods  hove  olwoys  given  you 
wofer-thin  littleness.  But  now  we've  improved  them  so 
they're  softer  than  ever.  And  added  extra  adhesive  to 
give  you  three  strips  instead  of  one  or  two. 


WHISPER  THIN... 
THREE-TRACK  ADHESIVE 


Another  quolify  product  from  Kimberly-Clork  Corporation 


AMERICAN  FAMILY 

continued  jrom  page  87 


sister's  brood— and  lived  a  joyous  life  with  them.  Or  the  wic 
owed  grandfather  who  roomed  with  strangers  but  took  a  jo 
as  part-time  school  janitor,  making  a  hundred  children  pai 
of  his  "family." 

I  ha\'e  watched  scores  of  lonely  persons  who  have  bee 
unable  to  find  an  orderly  structure  for  their  lives  withi 
a  family.  They  grow  petulant,  selfish,  out  of  touch  witi 
the  real  world.  And  usually  they  die  sooner  than  the 
should. 

If  I  were  a  young  person  today,  I  would  probably  want  t 
li\  e  in  a  commune  wlien  my  education  was  completed,  t 
sa\  or  group  lix'ing,  but  by  commime  I  do  not  mean  some  junk 
dive  crammed  witli  irresponsibilities.  I  would  want  a  welj 
ordered  establishment  populated  by  young  people  of  bet 
sexes,  who  took  themselves  at  least  as  seriously  as  I  took  my 
self.  We  would  share  costs,  household  chores  and  interests, 
would  not  care  to  bother  with  persons  who  showed  little  sell 
respect,  but  I  would  be  willing  to  surrender  some  of  my  free 
doms  to  li\'e  with  those  who  were  trying  to  know  this  work 

At  about  28,  I'm  sure  I'd  want  to  marry  and  assume  th 
responsibilities  of  home  and  family.  Why?  For  men  at  least 
those  who  many  and  raise  a  family  live  longer  than  those  wh 
don't.  I  would  hope  that  the  matuiity  I  gained  in  the  com 
mune  would  enable  me  to  find  someone  of  like  interests  wit^ 
whom  I  could  build  a  lasting  family. 

I  would  be  much  concerned  about  the  education  of  ou 
diildren,  for  when  I  taught  in  two  of  America's  fine  schools 
The  <Hill  and  The  George,  we  teachers  used  to  analyze  edu 
cation  and  concluded  that  the  most  important  educational  ex 
perience  a  child  could  have  was  lively  family  conversatioi 
around  a  dinner  table,  with  a  dictionary  available  and  an  al 
manac,  so  that  one  could  say  on  the  spur  of  the  moment:  "Let' 
look  that  up."  Such  humanizing  participation  beats  schools  o 
tutors  or  camps,  for  it  inxolves  the  interaction  of  human  be 
ings  of  different  age,  sex  and  knowledge.  The  pattern  of  ; 
child's  education,  and  perhaps  the  limits  of  his  accomplish 
ment,  probably  are  established  by  the  age  of  five.  It's  wha 
happens  within  the  family  that  counts 

During  the  long  middle  years  of  my  life,  I  would  live  a 
millions  like  me  ha\  e  li\  ed  in  past  centuries.  I  would  find  n( 
interest  in  being  a  swinger.  I'd  affiliate  with  a  church  anc 
would  be  concerned  with  my  town's  schools.  I  would  pay  m; 
taxes  and  complain  about  the  government— and  if  my  wif« 
chanced  to  be  in  the  women's  movement,  I  would  be  de 
lighted. 

When  I  reached  60,  I  would  consider  moving  into  a  gooc 
retirement  home— not  because  I  was  quitting  active  life,  bu 
because  I  think  it  folly  for  families  with  only  two  people  t( 
maintain  large  homes  on  their  own.  Hmvever,  I'm  aware  o 
what  a  director  of  one  of  the  best  retirement  centers  warned 
"Almost  never,  when  a  couple  comes  to  talk  about  moNint 
into  a  retirement  village,  do  tliey  agree  on  the  move.  One  al 
ways  wants  it  more  tiian  the  other.  One  always  has  doubt' 
that  it  will  work.  Unanimity  comes  only  after  they  mo\'e  in 
and  sometimes  it  doesn't  come  e\  en  then.  Many  couples  mo\  ( 
out.  For  them  a  family  must  occupy  its  own  home." 

THE  SEXUAL  REVOLUTION 

Starting  in  the  1960's,  American  patterns  of  courtship  and 
marriage  changed.  My  consen  atix  e  neighbor  Mrs.  Ambler  ex 
plains:  "Oscar  and  I  are  good  church  people.  We're  college 
educated  and  try  to  keep  up-to-date,  but  when  our  son  Chip 
came  home  from  college  with  this  girl  and  said,  'Mother,  this 
is  Gloria.  We'll  use  the  back  bedroom'— well,  our  world 
trembled." 

It  collapsed  when  their  daughter  Jenn\-  wrote  from  Wy 
oming  that  she  had  fallen  in  love  with  a  married  cowboy 
and  was  li\  ing  with  him  in  Lai-amie.  (continued^ 
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One  minute,  the 
gang's  all  there.  The  next 
minute,  you're  left  with  a 
houseful  of  memories. To  keep 
those  Cliristmas.  memories 
alive, clip  the  coupon  at 
right.  It'll  get  you  20C 
off  on  Sylvania  Blue 
Dot  "Flash,  the 
brand  more  people 
depend  on  to  keep 
tflejilni^milies  together  in  pictures. 
'When  they  can't  be  together  in  person. 

fciT^SyLUANIA 


20vSAVE  ON  SYLVANIA  BLUE  DOT.FLASh20< 

To  the  Dealer:  GTE  Sylvania  will  redeem  this  20C  coupon  plus  5^  han- 
dling charge  when  used  by  your  customer  on  or  before  February'  28,  1978, 
for  the  purchase  of  any  Sylvania  Blue  Dot' "flash,  product.  Any  other  use 
constitutes  fraud.  Invoices  proving  purchase  of  sufficient  stock  to  cover 
coupnjns  redeemed  must  be  shown  upon  request.  Coupon  good  only  in 
U.S.A.  Customer  must  pay  any  sales  or  similar  tax  applicable.  Void 
wherever  restrirted  or  prohib- 
ited by  law.  Cash  redemption 
value  1/  20  of  i« .  For  redemp- 
tion, mail  to  Sylvania 
Blue  Dot,  P.O.  Box  1342  „^ 
2^^^  Clinton,  Iowa 


52734- 


STORE  - 
COUPON  I 

L^J  12  7?! 

20<j 


AMERICAN  FAMILY 

continued 

Mrs.  Ambler  requires  no  information 
regarding  the  sexual  revolution.  It  has 
engulfed  her,  (Chip  is  now  married.  So 
is  Jenny.  And  each  seems  solidly  started 
on  a  good  life. ) 

The  sexual  revolution  is  here  to  stay. 
The  freedoms  won  in  the  196()'s  will  not 
be  reversed,  and  I  for  one  am  happy. 

I  support  some  change  because  of  the 
stupid,  archaic  way  I  was  reared— in  a 
puritanical  society  where  sex  was  pub- 
licly deplored  and  pri\'ately  embraced. 
At  one  point,  I  played  basketball  for  a 
benevolent  dictator  who  laid  down  four 
rules:  "Alcohol  is  bad.  Cigarettes  are 
bad.  Fried  foods  are  bad.  And  girls  are 
very  bad."  We  won  championships,  but 
the  psychological  cost  was  considerable. 

The  rules  under  which  I  grew  up  were 
calculated  to  postpone  life,  to  keep  hu- 
mans in  rigid  patterns  and  to  produce 
marriages  that  were  flawed  from  the 
start.  The  rules,  of  course,  had  been  pro- 
mulgated in  good  faith.  Religious  leaders 
really  believed  that  sexual  exploration 
led  to  damnation,  that  young  people 
should  get  into  an  approved  harness  ear- 
ly and  stay  there  for  life.  The  damage 
done  to  young  people  of  my  generation 
was  mammoth,  which  is  why  so  many  of 
us  support  some  of  the  recent  changes. 

But  I  think  the  limitations  of  the  revo- 
lution must  be  recognized.  It  does  little 
to  help  a  woman  or  man  face  the  real 
challenge  of  life:  how  to  live  so  that  the 
years  from  25  to  65  are  full  and  meaning- 
ful. 

In  those  work  years,  the  problems  re- 
main as  they  have  been  for  the  past 
10,000  years:  how  to  find  a  job  that  pro- 
vides income  and  an  opportunity  to 
grow;  how  to  find  someone  with  whom 
one  can  build  a  life;  how  to  educate 
children;  how  to  fulfill  these  demands 
while  maintaining  a  stable,  balanced  life. 

One  of  the  best  strategies  is  to  operate 
within  the  structure  of  a  stable  family; 
and  young  men  and  women  who  engage 
in  sex  before  they've  developed  the  ma- 
turity to  handle  intimacy,  may  damage 
their  chances  of  founding  a  good  family. 

The  sexual  revolution  presents  one 
other  problem.  Women  and  men  of 
my  generation  are  appalled  at  the  num- 
ber of  high  school— and  even  grammar 
school- girls  who  become  pregnant.  The 
National  Center  for  Health  Statistics  re- 
ports that  the  illegitimacy  rates  for  the 
age  group  1 5-17  years  rose  nearly  49  per- 
cent over  1966-75.  For  the  group  18-19 
years,  the  increase  was  27  percent.  This 
is  a  plague  for  which  nothing  good  can 
be  said.  It  is  a  moral  disaster  and  should 
be  dealt  with  as  a  major  national  prob- 
lem—at every  level.  In  a  school  near  me, 
a  group  of  14-year-olds  organized  them- 
selves into  what  they  called  "the  Whore 
Corps"    and    distributed    circulars  to 


young  businessmen.  a;l\  ismg  tlunn  oi  the 
Corps'  existence.  Something  is  badly  out 
of  balance.  If  society  condones  undisci- 
plined behavior,  teen  pregnancies  will 
continue  to  grow  in  numbers.  Young 
w  omen  in  trouble  shoul  1  not  be  aban- 
doned, Imt  indiscriminate,  irresponsible 
sex  nmst  be  discouraged. 

In  spite  of  these  drawbacks  to  the 
re\  olution,  the  new  patterns  of  courtship 
will  prevail.  Trial  marriages  will  con- 
tinue and  perhaps  e\  en  grow  more  com- 
mon. Couples  will  be  older  when  they 
marry,  and  this  may  result  in  fewer  di- 
\orces. 

THE  CHANGES 

Adoption.  New  patterns  for  handling  un- 
wanted children  will  be  devised.  Our 
present  laws  are  too  slringent,  deprive 
many  families  of  children  they  .seek,  and 
too  often  make  it  financially  rewarding 
for  orphanages  to  keep  children  rather 
than  let  them  go  to  responsible  families. 
I  worked  for  many  years  with  Pearl 
Buck,  and  watched  the  miracle  she  en- 
gineered in  finding  homes  for  children 
once  deemed  unadoptable.  "There  are 
no  unwanted  children,"  she  told  me.  "If 
their  natural  parents  don't  want  them,  I 
can  find  someone  w'n)  does."  If  family 
life  is  the  good  thing  I  bcliere  it  to  be, 
infants  ought  to  be  moxcd  into  families 
as  promptly  as  possible. 

Public  opinion  will  begin  to  encourage 
unmarried  teenagers  to  surrender  their 
babies.  Black  Iciiders  will  launch  a  major 
dri\e  to  entice  young  black  families  to 
adopt  more  readily  than  they  now  do. 
And  with  older  people  retiring  at  in- 
creasingly earlier  age*;,  I  would  look  to 
the  courts  to  permit  them  to  adopt  chil- 
dren, where  now  they  are  forbidden. 
Marriage  and  divorce.  Given  our  nation's 
high  divorce  rate,  one  can't  help  but 
worry  about  the  future  of  marriage.  For 
many  young  men  and  women,  mannage 
seems  like  a  social  and  legal  horror  story; 
thus  they  take  themsehes  out  of  the 
marriage  market.  I  think  this  is  deplor- 
able. Yet  despite  the  seemingly  grim  out- 
look, some  current  trends  ought  to  pro- 
duce sounder,  longer-lasting  marriages. 

Partly  because  yoimg  women  with 
good  joixs  will  feel  no  rush  to  get  married, 
people  will  marry  at  more  mature  ages. 
These  later  marriages  probably  will 
make  better  marriages,  since  the  two 
people  involved  will  have  had  the  time 
to  develop  economic  and  emotional  re- 
sources. And,  the  new  couples  will  have 
more  realistic  expectations  about  mar- 
riage because,  in  their  independent, 
single  years,  they'll  ha\  e  examined  some 
of  life's  realities— like  paying  bills. 

More  and  more,  a  husi)and  and  wife 
may  ask  for  help  in  running  a  maiTiage. 
Before  now,  a  couple  requested  aid  only 
when  their  marriage  was  flagging  or 
dead  already.  Today  couples  seek  coun- 
seling at  all  phases  of  a  relationship- 
even  the  pre-marriage  and  post-divorce 


stages.  Marriage  eiuichment  programs 
are  another  de\'elopment  to  watch.  Of- 
ten sponsored  by  church  groups,  these 
programs  are  for  the  happily  married 
who  want  to  stay  that  way.  Increasingly, 
society  will  take  an  interest  in  founding 
and  preserxing  "good  marriages." 

At  the  same  time  that  we  work  toward 
keeping  marriages  together,  there  also 
must  be  changes  in  our  divorce  laws.  The 
current  laws  make  the  painful  experience 
of  divorce  even  harder  to  bear.  In  the 
great  majority  of  cases,  our  alimony  sys- 
tem places  an  economic  squeeze  on  both 
men  and  women:  men,  because  they  of- 
ten try  to  maintain  two  households 
where  once  there  was  one;  women,  be- 
cause their  employable  skills  may  have 
rusted  during  the  course  of  mairiage, 
and  after  a  divorce  a  good-paying  job 
may  become  a  necessity.  Legislation  now 
before  Congress  might  relieve  some  of 
this  economic  strain.  ^  proposal,  called 
the  Displaced  Ilomemakers  Act,  pro- 
vides women  who  are  divorced  or  wid- 
owed with  job  counseling  and  training 
so  that  they  can  successfully  enter— or 
re-enter— the  business  world.  This  is  a 
step  in  the  right  direction;  so  is  no-fault 
divorce,  which  cuts  down  legal  expenses. 

Although  I  support  di\'orce  reform,  I 
am  not  promoting  div  orces.  What  I  want 
is  for  young  people  to  feel  that  they  can 
marry  without  the  prospect  of  a  trouble- 
some divorce  hanging  j:)ver  their  heads. 
Once  in  a  marriage,  I  want  a  couple  to 
stick  with  it— and  I  want  society  to  help 
make  that  job  easier.  And  if  a  marriage 
fails  irredeemably,  I  do  not  want  to  see 
a  family  unduly  burdened. 
Housing.  Whenever  I  become  despond- 
ent about  America's  inability  to  provide 
moderately  priced  housing  for  young 
marrieds,  I  find  .solace  by  thinking  about 
communist  Ru.ssia  and  socialist  Sweden, 
where  the  governments  are  incapable  of 
providing  much  of  anything.  In  Sweden, 
yoimg  couples  have  to  wait  nine  or  ten 
years  to  find  a  place  of  their  own— and 
in  Russia,  they  wait  a  lifetime.  A  basic 
responsibility  of  any  socfety  should  be  to 
provide  its  people  with  homes. 

It  seems  impossible, for  private  enter- 
prise to  build  the  homes  needed,  and  I 
am  distressed  by  what  government  ac- 
complishes when  it  tries.  The  problem  is 
.so  complex,  so  difficult  that  I  see  fittle 
chance  for  noticeable  improvcmcMit. 

On  the  other  hand,  it  is  reassuring  to 
find  communities  showing  imagination 
in  converting  unneeded  school  buildings 
into  apartment  houses,  and  the  same 
should  be  done  with  outdated  churches, 
factories  and  office  buildings. 

Urban  honu'steading,  whereby  cou- 
ples can  buy  abandoned  houses  for  one 
dollar  and  enjoy  tax-free  privileges  lor 
five  years,  providing  thi-y  renovate  and 
occupy  the  house,  should  be  initiated 
immediately  in  all  parts  of  the  nation. 

Finally,  there  is  always  the  hope  that 
technology  will  provide  new  (continued) 
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^•Does  Hoover  pack  a  coupon  for  Tid< 
in  every  new  Spin-Drying  washer? 


A.Do  kids  still  dig  holes? 


rhis  Hoover  Spin-Drying  washer  is  a  portable.  Just  hook  it  up  to  the  sink  and 
>tart  washing.  No  special  wiring  or  plumbing  is  required. This  Hoover  also  has 
win  tubs  so  you  can  spin  dry  one  load  while  you  wash  another. 

ride  has  agreed  with  washer  makers  to  supply  Tide  coupons  packed  by 
hem  and  to  feature  their  washers  in  Tide  advertising. 

The  makers  of  15  washers  pack  Tide  coupons  in  every  top-loading  automatic. 


It's  nice  to  know  that  some 
things  never  change.  Hoover, 
for  example ,  has  been  packing 
a  Tide  coupon  for  years... now 
it's  worth  40  cents.  Reason 
enough  to  try  Tide.  But  you'll 
have  to  judge  for  yourself 
whether  you're  going  to  stick 
with  Tide. 

More  women  do.  Because 
Tide  gets  out  the  really  tough 
dirt  that  kids  bring  home.  You 
see  it  every  day,  ground  into 
elbows  and  bottoms.  And  if  you 
use  Tide,  you'll  see  those  same 
kids'  clothes  come  beautifully 
clean.  Try  Tide.  You'll  find  you 
can  trust  Tide  to  do  the  job  on 
the  rest  of  your 
wash,  too. 


anothergood 
reason  why 

Fm  aThinner. 


I  started  smoking  Silva 
Thins  for  their  looks.  You 
know,  long,  lean  and 
elegant. 

Now  they're  lower  too. 
Low  in  tar.  Because  Silva 
Thins  lowered  tar  5mg. 
Which  is  another  good 
reason  for  being  a 
Thinner 


In  menthol  too. 


THINS 


Warning:  The  Surgeon  General  Has  Determined 
That  Cigarette  Smoking  Is  Dangerous  to  Your  Health. 


Filler  and  Menihol;  12  mg.  "lat",  1,0  mg.  nicoiine  av.  per  cigaretie  by  FTC  meihod. 
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ways  to  build,  but  for  the  immediate  fu- 
ture, prospects  do  not  look  bright. 
Food.  With  more  than  half  our  families 
containing  no  more  than  two  persons, 
old-style  eating  patterns  cannot  sur\'ive. 
When  I  worked  in  the  university  town 
of  Kent,  Ohio,  I  found  not  one  traditional 
restaurant  within  city  limits,  but  many 
fast-food  chains.  This  occurs  in  city  after 
city,  and  within  a  few  years  a  majority  of 
meals  will  be  eaten  outside  the  home  and 
in  such  shops.  Don  Karas,  publisher  of 
Restaurant  Business,  makes  this  predic- 
tion for  the  future:  "Our  largest  popula- 
tion group  is  18-35  years,  and  eating  out 
is  their  lifestyle.  They  start  with  lunches 
at  school,  move  on  to  supper  at  MacDon- 
ald's,  continue  with  the  pizza  parlor  and 
end  at  '21.'  The  Sunday  family  dinner  is 
vague  to  those  youngsters  when  they 
many.  To  them,  eating  out  is  a  conven- 
ience, not  some  special  event.  And  with 
more  than  50  percent  of  American  wives 
working,  fast  food  becomes  a  necessity." 

Food  eaten  at  home  is  changing,  too, 
as  increasing  numbers  of  families  tuni  to 
frozen  television  dinners.  The  old-st\  Ic 
meal  consisting  of  soup,  vegetables, 
meat,  perhaps  a  salad,  and  dessert  is 
vanishing.  Such  radical  change  poses  a 
serious  problem  in  nutrition— all  carbo- 
hydrates, few  protein§;<all  blandness,  lit- 
tle roughage— and  I  would  e.xpect  a  na- 
tional crusade  to  protect  the  family 
against  downright  deficiencies. 

Today,  it  costs  about  twice  as  much  to 
eat  carbohydrates  away  from  home  as  it 
does  to  eat  protein  at  home.  Hopefully, 
family  members  will  return  to  the  home- 
cooked  meal  because  of  its  low  cost  and 
high  imtritive  value. 

There  will  be  startling  changes  in 
food.  Krill,  a  small  marin'e  animal  avail- 
able in  staggering  quantity,  may  ha\'e  to 
replace  costly  shrimp;  new  forms  of  pro- 
tein will  replace  ultra-expensive  beef; 
salads  will  be  packaged^centrally;  if  the 
price  of  coffee  continue^  to  be  manipu- 
lated, new  drinks  will  be  marketed;  new 
types  of  stores,  or  segments  within  su- 
permarkets, may  provide  whole-week 
menus  .sold  as  a  unit;  and  vitamin-min- 
eral compounds  will  be  offered  to  re- 
plenish deficiencies  in  the  new  diets. 

It  will  taste  better  than  it  sounds;  food 
experts  will  see  to  that.  And  it  will  be 
more  nutritious;  the  govemment  will  in- 
sist on  that. 

Education.  The  family  will  have  to  as- 
sume greater  responsibility  for  the  edu- 
cation of  its  children,  for  what  is  happen- 
ing in  our  schools  is  appalling.  SAT 
scores  show  that  today's  high-school 
graduates  are  deficient  in  basics,  \  erbal 
skill  dropping  from  478  to  429,  mathe- 
matics from  502  to  470,  and  an  A  grade 
representing  what  a  high  C  used  to. 
The  scandal  surfaced  in  (continued) 
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It  can  turn 
into^ 


X's  amazing.  You  can  weigh  the  same  as 
/ou  did  ten  years  ago  but  not  look  the 
ame.  Especially  from  behind. 

Because  as  you  get  older,  your  shape 
iianges.  Spreads  a  little.  Shifts  a  little. 
Redistributes  in  different  places.  Places 
/ou  never  had  before. 

That's  why  you  should  know  about 
ears  Pretty  Natural™shaper. 

Its  not  a  girdle  in  the  traditional 
ense.  So,  Pretty  Natural  shaper  can't 
)ack  you  in.  Instead  it  softens  you  out. 

Because  it's  made  from  a  lightweight 


material  specially  molded  to  be  like  a 
woman's  body  So  you'll  look 
round. 
Firm. 
Natural 
looking. 

Sears  Pretty 
Natural  shaper 
It  can  tum 
what  you  have 
into  what  you 
had. 

Naturally 


Pretty  Natural  shaper.  It  shapes  you  pretty.  Naturally. 


Ai  most  Sears  larger  stores  and  in  the  atalog.  ©Sears.  Roebuck  and  Co.  1977 
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Washington,  D.C.  Several  would-be 
mathematics  teachers  about  to  graduate 
from  a  local  college  could  not  add  frac- 
tions, reduce  them  to  decimals  or  solve 
simple  equations.  These  aspiring  teach- 
ers could  not  be  certified,  so  they  were 
flunked.  But  the  authorities  insisted  that 
they  be  given  their  diplomas  on  the 
grounds  that  "they  attended  college  for 
four  years  and  have  a  right  to  graduate." 

Families  should  not  support  schools 
that  are  incapable  of  educating  children, 
that  tolerate  chaotic  discipline,  that  im- 
part no  sense  of  our  national  heritage. 
Parents  must  grapple  with  one  sad  fact: 
because  of  declining  enrollments,  schools 
will  have  even  fewer  financial  resources 
with  which  they  can  improve  conditions. 
So  families  will  have  to  allocate  a  con- 
stantly higher  percentage  of  their  income 
to  pay  tuition  to  private  schools,  religious 
or  lay,  to  insure  their  children's  getting 
an  education  that  the  public  schools  can 
no  longer  provide.  Or,  at  the  least,  they 
must  get  in\'olved  with  the  improvement 
of  their  local  school  systems,  either  by 
working  through  their  school  boards  or 
by  strengthening  ties  with  teachers  and 
school  administrators. 
Older  members  of  the  family.  Regarding 
age,  a  family  should  be  viewed  vertical- 
ly, with  children,  a  middle  group,  and 
the  elderly.  The  good  family  cares  for 
all  its  members. 

The  American  family  is  weakest  in  the 
last  category;  it  doesn't  adjust  to  elderly 
members  very  well,  and  I  see  no  likeli- 
hood of  much  improvement.  Our  fami- 
lies are  not  going  to  buy  bigger  houses 
so  that  grandparents  and  unattached 
aunts  and  uncles  can  move  in.  We  shall 
probably  continue  pretty  much  as  we 
arc,  with  older  people  holding  onto  their 
isolated  homes  longer  than  is  logical, 
then  moving  into  rather  bleak  retire- 
ment centers,  if  they  can  afford  to. 

What  can  be  done  to  improve  the  pro- 
cess? A  good  deal  more  money  and  at- 
tention must  be  spent  on  retirement  fa- 
cilities; families  must  assume  greater 
responsibility  for  the  welfare  of  their 
older  members;  and  families  should  take 
special  care  to  prevent  breaking  into 
competitive  age  groups:  children  vs.  par- 
ents, parents  vs.  grandparents.  It  is  pos- 
sible to  maintain  contact  among  all  age 
groups,  and  I  expect  to  see  real  efforts 
made  in  this  respect. 

One  aspect  of  our  system  appalls  me. 
I  l)elieve  that  human  beings  of  all  ages 
lead  richer  lives  if  they  are  part  of  a 
structured  society  involving  persons  of 
the  opposite  sex.  I  cannot  understand 
why  our  national  government  enforces  a 
tax  system  that  discourages  widows  and 
widowers  past  65  from  remarrying. 

It  works  like  this.  If  Widow  A  has  So- 
cial Securit\-  income  of  $200  a  month 


and  Widower  B  has  the  same,  they  can 
live  together  and  receive  $400  a  month- 
money  to  which  they  are  entitled  be- 
cause of  past  productivity.  But  if  they 
marry,  Widow  A  loses  her  eligibility,  and 
the  couple  is  penalized  for  perfoiming 
an  act  which  all  societies  deem  desirable. 

In  Colorado,  an  Episcopal  minister 
approached  me  with  this  dilemma:  "In 
my  congregation,  I  ha\'e  this  lovely  wid- 
ow and  this  widower  who  serve  on  my 
vestry.  They're  fine  Christians  and 
they've  fallen  in  love.  But  if  they  marry, 
the  government  takes  away  money  I 
know  they  need.  What  to  do?" 

Without  hesitation  I  said,  "Tell  them 
to  live  together." 

"But  they  have  a  deep  sense  of  sin, 
inherited  from  my  sermons." 

"Tell  them  there  is  indeed  sin.  But  it's 
the  government's,  not  theirs." 

"Precisely  what  I  did,"  the  minister 
told  me.  He  was  disgusted  that  a  clergy- 
man should  have  to  give  such  advice, 
and  so  am  I. 

Society  should  support  family  life,  not 
disintegrate  it,  and  I  expect  to  see  such 
silly  laws  changed. 

Group  living.  In  Israel  I  became  familiar 
with  kibbutz  living,  and  while  many  peo- 
ple are  unsuited  to  such  life,  I  found  it 
stimulating  and  amazingly  productive. 
Less  than  five  percent  of  Israelis  lived  in 
kibbutzim  [collective  farms],  but  more 
than  50  percent  of  the  nation's  political, 
business  and  military  leaders  came  from 
there.  David  Ben-Gurion  told  me  why: 
"Simple.  The  children  live  right  in  the 
midst  of  their  elders,  and  every  Friday 
night  the  entire  kibbutz  discusses  really 
significant  problems.  'Shall  we  provide 
money  so  that  Esther  can  go  to  college?' 
'Shall  we  budget  for  another  barn?'  You 
face  such  problems  all  the  time,  you  be- 
come a  leader." 

Even  as  a  young  man,  I  would  be  will- 
ing to  surrender  my  income  and  some  of 
my  personal  freedom  to  participate  in 
such  a  society,  but  I  must  report  that 
most  women  I  have  talked  with  say  they 
would  resist  moving  their  families  into  a 
kibbutz.  However,  I  expect  to  see  sub- 
stantial experiments  in  this  direction  by 
married  couples  past  the  age  of  55.  Eco- 
nomics, scarcity  of  small  apartments,  de- 
tachment from  children  starting  their 
own  homes  and  common  sense  will  dic- 
tate it,  and  when  arrangements  are  bet- 
ter than  they  are  now,  such  living  will  be 
found  acceptable  and  even  enjoyable. 
Welfare.  I  am  liberal  on  this  issue,  be- 
cause as  a  child  I  li\  ed  on  welfare.  Three 
basic  facts  dominate  my  thinking. 

First,  America  is  rich  enough  to  insure 
families  a  secure  existence.  Second,  our 
system  of  producing  goods  is  so  efficient 
that  we  can  produce  all  we  need  while 
employing  only  a  part  of  the  available 
work  force,  which  means  that  some  peo- 
ple will  be  peiTnanently  out  of  work,  // 
we  restrict  our  definition  of  work  to  what 
it  has  been  in  the  past.  If  we  become 


willing  to  include  new  kinds  of  service, 
we  can  employ  everyone.  But  I  fear  we 
are  not  ready  to  pay  people  to  tend  a 
park.  Third,  all  this  means  that  we  shall 
have  a  permanent  percentage  of  oiu"  fam- 
ilies on  relief,  and  the  problem  becomes 
how  to  make  that  relief  constructive. 

When  I  say  relief,  I  think  of  Helen,  a 
superb  young  wife  who  lived  in  our 
town.  At  age  30,  when  she  had  four  chil- 
dren, her  husband  was  killed  and  she 
faced  the  awful  prospect  of  raising  them 
with  no  income.  Family  assistance  gave 
her  enough  money  to  keep  the  family  to- 
gether, and  her  children  were  educated 
and  now  make  a  real  contribution  to  our 
society.  As  soon  as  the  kids  were  old 
enough  to  baby-sit  for  each  other,  she 
took  a  job,  and  such  utilization  of  relief 
is  essential  to  family  continuance.  It  is  in- 
teresting to  note  that  far  more  white  fam- 
ilies than  black  receive  such  assistance. 

I  see  tremendous  changes  in  our  pat- 
terns of  relief.  We  will  devise  some  plan 
whereby  persons  honestly  unable  to  find 
jobs  will  receive  direct  assistance  with 
few  strings  attached,  but  not  so  much 
that  they  refuse  to  take  work  when  it  be- 
comes available.  Work  must  be  redefined 
so  that  it  includes  all  types  of  service, 
including  the  betterment  of  America's 
physical  appearance.  As  it  becomes  in- 
creasingly difficult  for  young  people  to 
land  jobs,  they  should  be  drafted  into 
public-service  corps.  And  whatever  is 
done  must  contribute  to^the  solidarity  of 
family  life,  not  to  its  destruction. 

We  will  continue  to  have  millions  of 
unemployed;  there  seems  no  escape. 
Therefore,  to  retain  laws  that  provide  a 
family  with  more  money  if  the  father  is 
absent  than  if  he  is  present  is  repugnant. 
We  must  prevent  free-loading,  but  there 
is  no  social  gain  in  keeping  families  sep- 
arated for  bureaucratic  reasons. 
Law.  In  almost  every  change  mentioned, 
I've  suggested  the  passage  of  new  laws 
or  the  revoking  of  old  ones.  This  should 
remind  us  that  we  liv  e  within  a  system  of 
law.  (Careless  parents  are  astonished  to 
find  that  society  has  as  great  a  legal  in- 
terest in  their  child  as  they  do,  and  that 
the  law  may  take  the  child  away  if  it  is 
treated  in  a  way  that  might  diminish  its 
later  contribution  to  society.) 

In  addition  to  the  laws  suggested,  sev  - 
eral others  seem  likely  to  be  passed. 

...  If  over  50  percent  of  newborn 
children  are  illegitimate,  ancient  laws 
adversely  affecting  the  rights  of  such 
children  will  have  to  be  modified. 

...  In  the  Lee  Marvin  case,  California 
expanded  domestic  law  to  include  un 
married  couples.  Basically,  the  ruling 
stated  that  if  a  man  and  woman  live  to- 
gether and  have  a  lasting  relationship, 
the  court  may  enforce  expressed  agree- 
ments between  the  couple,  even  though 
they  are  unmarried.  The  Man'in  agree- 
ment was  an  exchange  of  homemaking 
services  for  a  share  of  property  acquired 
during    the    relationship,  (continued) 
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How  to  eat  well 
when  you  forgot  to  defrost. 

Never  mind  the  round  steak.  You  can  still 
be  a  good  cook  tonight.  Because  you  remembered  to  keep 
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':\t3^Ivejust 
re-discovered  MidM— 
before,  diiiing  andf  after. 

"Now  I  know  Midol  isn't  just  for  teenagers.  Or 
just  for  cramps.  Midol  also  relieves  other  monthly 
aches  and  pains  I  get  now  that  I'm  older— headache, 
backache  and  aches  from  swelling  before  my  period. 

"Even  relieves  that  abdominal  pain  I  sometimes 
get  at  ovulation  time,  about  2  weeks  after  my  period. 

"And  Midol  helps  soothe  the  irritability  these 
symptoms  cause.  I  never  knew  how  much  relief 
I  was  missing  until  I  started  taking  Midol  again!" 

Midol'^is  an  exclusive  formula  for  women  Vvilh  an 
anti-spasmodic  ingredient  ordinary  pain  relievers 
don't  have. 

The  Menstrual 
Specialist 

Read  And  Follow  Label  Directions. 


.  .  .  We  cannot  put  young  people  and  unemployed  men  and 
women  to  work  on  new  kinds  of  projects  unless  we  pass  na- 
tional service  legislation.  Unions  must  approve  this  legisla- 
tion, and  this  means  radical  changes  in  union  policy. 

...  I  have  been  surprised  at  the  \'igorous  opposition  by 
many  women  to  the  Equal  Rights  Amendment.  I  .thought  it 
would  l)e  ratified  almost  automatically,  but  many  thought  that 
it  might  lie  used  to  imperil  family  life.  Instinctively  they  drew 
back.  The  ERA's  chance  for  ratification  is  endangered,  and 
perhaps  it  will  not  become  law,  but  this  does  not  mean  that 
more  specific  legislation  helpful  to  women  and  the  family  will 
l)e  rejected.  Item  by  item  necessary  laws  will  be  passed,  and 
perhaps  this  is  best. 

National  Mood.  I  am  often  depressed  by  the  visible  failuresi 
of  the  American  family,  but  when  I  compare  it  with  families 
in  other  nations,  I  find  it  performs  rather  better  than  average. 
It  requires  no  radical  overhauling,  but  it  does  deserve  con- 
stant critical  analysis  to  determine  how  it  can  function  better. 

The  form  a  family  takes  depends  in  large  part  upon  the 
psychological  mood  of  the  nations  within  which  it  functions. 
If  the  major  agencies  of  national  leadership  unite  to  support! 
a  specific  concept  of  what  a  family  should  be,  that  prescrip- 
tion will  prevail. 

In  Pilgrim  days,  the  family  formed  the  core  of  life.  Womeni 
were  more  precious  than  jewels,  children  were  an  economic 
asset.  Education  occurred  principally  at  home,  and  the  fam- 
ily fonned  the  social  and  economic  unit.  Church,  government,! 
N'illage  custom  and  the  threat  of  the  wilderness  combined  to 
make  the  family  the  building  block  of  the  new  nation. 

I  ha\  e  been  working  recently  in  documents  of  that  period 
and  find  accounts  of  the  joy  that  swept  a  colonial  settlement 
when  some  ship  approached  with  a  group  t)f  unmarried  wom- 
en. Rarely  was  sex  mentioned  as  the  cause  for  jubilation;  al- 
ways it  was  the  fact  that  the  new  families  could  now  bei 
formed. 

In  the  industrial  age  following  the  Civil  War,  our  nation| 
sponsored  families  in  a  different  way.  ^Stable  units  were 
needed  to  provide  workers  for  the  new  mills.  Women  andi 
children  had  economic  value,  and  the  family  was  seen  as  the 
bulwark  on  which  the  nation  rested. 

After  World  War  I,  a  different  kind  of  national  mood  de- 
veloped, and  the  family  was  questioned  from  all  angles,  but 
it  was  after  World  War  II  that  the  real  assault  was  launched. 
Divorce  became  accepted.  Children  moved  away  from  family 
life.  Living  alone  was  made  not  only  possible  but  attractive. 
The  economic  basis  of  the  family  was  disrupted  by  strange 
new  laws;  housing  patterns  changed:  socit;ty  acted  as  if  the 
perpetuation  of  the  family  was  no  longej-  a  high  priority. 

Perhaps  that  period  is  ending.  President  Carter  knows  that 
he  touches  a  responsive  chord  when  he' defends  the  family 
and  proposes  laws  that  will  strengthen  it.  The  decades  ahead 
will  witness  the  development  of  a  national  consensus  that 
family  life  is  so  precious  it  must  be  preserved  and  protected. 

If  a  family  encourages  a  man  and  a  woman  to  be  creative 
and  productive,  if  it  educates  even  one  child  to  avoid  teen- 
age disaster  and  become  a  continuing  member  of  society,  tliat 
family  has  justified  itself.  A  strong  family  is  one  of  the  best 
investments  a  democracy  can  make.  The  cost  is  low.  The 
rewards  can  be  spectacular. 

Church,  media,  Congress,  no\els  and  local  gossip  must 
unite  to  carry  this  message.  People  live  best  when  they  live  in 
mutually  supportive  units,  and  the  best  so  far  devised  is  a 
family.  We  may  be  recjuired,  as  this  article  indicates,  to  accent 
bold  new  definitions  of  what  a  "family"  is— varied  age  group- 
ings, new  habits,  new  economic  procedures,  difterent  sex  at- 
titudes—but as  a  haven  for  women  and  men  in  their  pro- 
ductive years,  and  as  a  protective  umbrella  for  the  rearing  of 
children,  it  can't  be  beat.  End 
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I'm  too  busy  to  let  ttiings  like  "Whict's  my  age?  Just  totally  "Your  years  hawe  nottiing  to  do 

blrthidays  bottler  me!'  irrelevant!'  witti  tiow  young  you  are" 

I  Wilma  Brooks,  Age  40  Patricia  Cowen,  Age  38  Madeline  Arrioroso,  Age  54 


They  think  YOung...they  are  young- 
even  their  hands  say  "young." 

And  Ivory  Liquid  helps. 

Listen  to  what  these  women  ore  saying 
and  you'll  see  why  they're  truly  young-all 
ot  them.  They  know  how  to  be  young.  And 
they  all  use  Ivory  Liquid  for  dishes.  It's  port 
of  their  young  way  of  doing  things.  We 
think  their  young-looking  hands  show 
more  clearly  than  words  the  difference 
Ivory  Liquid's  mildness  can  moke. 

Mild  Ivory  Liquid  helps  hands 
say 'younglat  any  age. 


Stamp  collecting.  An  exciting,  fun-filled  pastime  for 
your  children  tiiat  will  last  for  years  and  bring  another  dimen- 
sion to  what  they  learn  in  school. 

Here  are  three  terrific  ways  to  get  them  started: 

Stamps  &  Stories.  An  easy-to-understand  guide  to  stamp 
collecting.  It  covers  all  the  U.S.  stamps  ever  issued.  And  has 
fascinating  stories  about  them.  $3.50. 

Mint  Sets.  A  whole  year's  worth  of  beautiful  and  educational 
U.S.  commemorative  stamps,  plus  an  album  with  informa- 
tion about  each  one.  1973-1977  available.  $3.00  to  $4.00  each. 

Collecting  Kits.  Beginner  collections  with  stamps  that  will 
captivate  any  child  from  7  to  12.  Each  kit  has  a  theme,  like 
sports,  space  or  U.S.  history.  The  kit  also  includes  a  starter's 
guide  and  an  album  for  mounting  the  stamps.  $2.00  each. 

Very  special  Christmas  presents. 

At  your  post  office. 

©1977,  U.S.  Postal  Service  1  =  ) 


Your  Family's  Health 

continued  from  page  80 

somewhere!"  one  said— and  fewer  still 
know  why  it  starts  or  stops.  To  many, 
the  menses'  main  role  is  not  reproduc- 
tion, hut  to  purge  the  hody  of  impurities. 
These  women  tend  to  think  of  the  uterus 
as  a  tightly  closed  hollow  organ  that  fills 
up  slowly  through  the  month  with 
tainted  blood,  then  opens  briefly  to  spill 
it.  This  leads  to  the  erroneous  belief  that 
a  woman  is  most  likely  to  become  preg- 
nant just  Ijefore  her  period,  when  the 
uterus  begins  to  open. 

Women  should  behave  differently  dur- 
ing menstruation,  most  subjects  felt,  and 
should  forego  sex  while  menstruating 
because  it  is  immoral.  Others  said  wom- 
en should  avoid  water,  cold  air,  exercise 
and  climbing  during  menstruation,  and 
should  not  eat  citrus  fruits,  tomatoes  and 
other  nourishing  foods.  Several  subjects 
warned  that  menstruating  women  run  a 
high  risk  of  being  bitten  by  reptiles. 

These  beliefs  are  dangerous,  say  Drs. 
Johnson  and  Snow,  because  they  pro- 
mote unwanted  pregnancies,  damaging 
dietar>'  practices  and  disease.  "Why 
should  we  expect  a  woman  to  appear  for 
a  pap  smear,"  they  say,  "if  she  believes 
that  uterine  cancer  results  from  inter- 
course during  menstruation,  and  since 
she  never  indulges  in  such  a  practice, 
she  believes  she  is  safe?  Sftch  beliefs  cer- 
tainly lend  credence  to  the  view  that  it  is 
dangerous  to  be  a  woman." 

ESTROGEN  AND  MENOPAUSE  We 

recently  described  scientific  findings  that 
estrogen  supplements  used  to  relie\e 
menopausal  symptoms  increase  a  wom- 
an's risk  of  cancer  of  the  uterus.  We  also 
reported  a  Food  and  Drug  Administra- 
tion admonition  to  use  these  supple- 
ments in  the  smallest  possible  amounts, 
for  the  shortest  possible  time— if  at  all. 
Se\eral  readers  wrote  to  ask  if  taking 
such  supplements  poses  a  risk  to  a  wom- 
an who  has  had  a  hysterectomy,  since, 
of  course,  her  uterus  is  gojie.  We  asked 
the  FDA.  Officials  gave  us  long,  evasive 
answers,  whose  gist— illogically— was  that 
the  warnings  applied  just  the  same.  They 
suggested,  howe\er,  that  we  write  for- 
malh'  to  the  FDA  to  request  a  reconsid- 
eration—and  we  did. 

The  FDA  now  has  published  proposed 
wording  for  a  new  leaflet  for  women  who 
take  estrogen  supplements.  It  says:  "If 
you  have  had  your  uterus  completely  re- 
moN'ed  (total  hysterectomy),  there  is  no 
danger  of  developing  cancer  of  the  uter- 
us." An  FDA  spokesman  credits  Journal 
readers'  queries,  in  part,  for  this  new 
note.  However,  even  women  with  total 
hysterectomies  should  use  the  supple- 
ments only  when  medically  necessary. 
The  supplements  could  cause  cancer  or 
other  disorders  in  body  organs  other  than 
the  uterus.  End 
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continued  front  page  24 


more  about  your  eye  shape  and  eye 
makeup  in  general,  you'll  experiment 
with  different  colors  that  work  well  with 
your  skin  as  well  as  your  eyes.  •  If  you 
have  dry  or  crepey  eyelid  skin,  moist 
creamy  powders  will  stay  in  place  better, 
won't  make  lid  look  wrinkled.  Powdered 
shadows  last  longest  because  they're  oil 
frpe.  Eyeshadow  sticks/pencils  are  good 
if  you're  in  a  hurry— but  they  must  be 
soft  enough  to  glide  across  your  lid  with- 
out pulling  on  your  delicate  skin.  Experi- 
ment with  different  formulas  until  you 
hit  on  the  method  you  like  best.  Here's 
a  surprise:  Some  women  with  oily  lids 
prefer  cream.  When  it  collects  in  the 
creases,  a  fingertip  can  easily  smudge  the 
line  away— it's  harder  to  rub  powder  off 
the  crease. 


CORRECTING  NATURE'S  MISTAKES 
There  are  common,  basic  eye  flaws  that 
can  be  dramatically  improved  with 
makeup.  Compare  your  eye  shape  with 
those  below,  and  learn  the  correction 
step-by-steps. 
Problem:  Small  eyes 
Solution : 

•  Use  pale  lid  color  up  to  crease. 

•  Contour  crease  with  a  dark,  smok\' 
color,  smudge  to  soften— this  is  \  our  most 
important  color  area. 

•  Repeat  pale  lid  color  on  brow  bone 
just  under  eyebrow;  apply  from  outer 
edge  of  iris  to  outer  edge  of  brow. 

•  Line  eyes  with  coordinated,  smoky 
liner,  using  the  "smudge"  method  previ- 
ously explained;  line  upper  lid  complete- 
ly, lower  lid  from  just  below  pupil  out  to 
the  edge.  Caution:  If  you  have  small 
eyes,  don't  line  inside  the  lower  rim; 
this  makes  the  eye  look  smaller. 
Problem:  Protruding,  bulging  eyes 
Solution : 


Journal  Shopping  Center 

FASHION:  RED  DAZZLE 

PAGE  90:  SCOTT  BARRIE  draped  evening  gown  of 
rayon  matte  jersey.  Available  at  Saks  Finn  Avenue, 
N  Y. :  Neiman-Marcus;  Claire  Pearone.  Troy.  Mich. 
For  more  information  write  Barbara  Pruzan.  Scott 
Barrie.  530  7th  Ave..  N.Y.  10018. 
PAGE  91:  From  left;  SEARS  two  piece  party  pa- 
jama.  Available  at  selected  large  Sears  stores,  and 
through  Sears  Christmas  1977  catalog.  JEaNNENE 
BOOHER  FOR  DAVID  MORRIS  accordian  pleated 
party  dress  of  polyester  crepe  de  chine.  Available 
at  Martin's.  Brooklvn;  Name  Dropper.  Pittsburgh; 
The  Hecht  Co..  Washington,  D.C.  and  Baltimore: 
Grace's.  Nashville;  Janessa  Capri,  Miami;  Inde- 
pendent Clothing  Co,.  Chicago;  Robert  Morris, 
Dallas;  Neusteters,  Colorado;  Lou  Rose.  Santa 
Barbara. 

PAGE  92:  MOLLIE  PARNIS  BOUTIQUE  dolman 
sleeved  dinner  dress  of  Jasco  matte  jersey.  Avail- 
able at  Elizabeth  Arden.  all  salons:  John  Wana- 
maker.  Philadelphia;  Charles  Sumner.  Boston. 
PAGE  93:  From  left;  HUBERT  LATIMER  evening 
dress  with  asymmetric  yoke.  At  Lydia  Kcssler  Ltd.. 
NY.;  Bette  Carrey  Inc..  Paramus.  NJ.;  Saks 
Jandel.  'Watergate;  'Washington.  D.C;  Grates. 
Nashville;  Jacobson's.  Michigan;  Gidding-Jenny. 
Cincinnati;  Stanley  Korshak.  Chicago;  Johnston 
of  Florida,  Naples;  Harold.  Minneapolis;  Margot. 
Mountain  Brook.  Alabama;  Frederick  &  Nelson,  Se- 
attle; Joseph  Magnin,  West  Coast.  MIQUETTE 
belted  shirtdress.  Available  at  Lord  &  Taylor. 
N  Y  '  Neiman-Marcus.  For  more  information  write. 
Seymour  Nemerofl.  Miquette.  530  7th  Ave  .  N  Y. 
10018. 

ALL  PRICES  APPROXIMATE 
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•  Start  with  a  murky,  smoky  lid  shadow. 

•  Your  contour  color  should  be  an  even 
darker  version  of  the  above. 

•  If  brow  bone  also  protrudes,  leave 
bare  or  cover  with  your  smoky  lid 
shadow. 

•  Never  use  frosted  shadows  or  white 
highlight. 

•  Surround  eye  with  smoky,  dotted-on 
liner. 

•  Be  especially  generous  with  mascara. 
Problem:  Round  eyes— saucer-shaped 
"leapin'  lizard!"  eyes  that  always  have  an 
innocent  look  of  surprise. 

Solution: 

•  Apply  just  one  color  of  shadow  over 
entire  lid,  starting  above  inner  iris  and 
working  diagonally  up  and  onto  the 
brow  bone.  Where  shadow  meets  lashes, 
extend  it  lightly  beyond  eye.  Smudge 
your  shadow  under  your  lower  lashes, 
along  the  outer  half  of  your  eye.  The 
upper  and  lower  shadow  should  meet  in 
a  sideways-V  just  beyond  the  outer  cor- 
ner of  your  eye. 

•  Line  entire  upper  lid  with  a  smoke 
color  via  the  dot-and-smudge  method; 
extend  liner  out  just  beyond  outer  edge 
of  eye. 

PUT  A  LID  ON  IT 

The  last  three  corrections  are  for  those 
whose  eye  shape  is  fine,  but  whose  eye- 
lid is  less  than  perfect  and  leaves  some- 
thing to  be  desired. 
Problem:  Narrow  lid 


Solution:  You  don't  have  much  space  to 
work  with,  so  use  one  medium-tone  eye 
shadow,  extend  almost  (but  not  quite) 
to  brow  bone. 

•  Use  this  same  shadow  to  outline 
around  outer  third  of  lower  eyelid. 

•  Line  inner  rim  of  entire  lower  lid  with 
pencil  (blue  makes  the  whites  of  your 
eyes  look  whiter)  to  draw  attention  away 
from  narrow  upper  lid. 

•  Lots  of  mascara  all  around. 
Problem:  Overhanging  upper  lid  causing 
you  to  look  half  asleep  even  when  wide 
awake  and  your  eyes  to  appear  as  mere 
.slits.  Plastic  surgery  might  be  necessary 
some  day. 

Solution:  Compensate  with  makeup. 

•  Shadow  with  light  color  on  lid  proper, 
flush  against  lashes. 

•  Use  dark  color  in  crease  right  up  to 
brow  bone  to  make  the  overhang  appear 
to  recede. 

•  Smudge  light  shadow  under  lower  lid, 
covering  outer  half  of  eye. 

•  Mascara. 

Problem:  Falling  outer  comer 
Solution:  When  the  outer  upper  lid  starts 
succumbing  to  terminal  droop,  give  a  lift 
to  your  eye,  if  not  your  spirits  by  .  .  . 

•  Stopping  your  lid,  contour  and  high- 
light shadows  just  before  they  reach 
outer  corner. 

•  Give  entire  upper  lid  one  coat  of  mas- 
cara; apply  additional  coats  above  iris  to 
draw  attention  to  center  of  eye  rather 
than  comer.  End 


Santa's  favorite... 

KNITS 
THAT  FIT, 
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•  Good  Housekeeping  • 

%,      '""'S's  .tf.'*' 

MEN'S  &  BOYS' UNDERWEAR  "THERMALS 
■  SOX  "SPORTSWEAR 

^STANDARD  KNITTING  MILLS,  INC,  P,0.  BOX  360,  KNOXVILLE.  TENNESSEE  37901" 
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I  fof  od  roles  wnle  Clamt'tel.  100  f  Ohio,  Chicogo 


 OF  INTEREST  TO  All   

GENUINE   INDIAN  JEWELRY  WHOIESAIEI  Be- 

Ull^i   $1.00    (Ilaf  mulaljlc) .    Lango-LH.    6031   N.  7th 

St..  i'hoenlx,  Artz.  85014.  

90%  OFF  All  HARDCOVER  BESTSEllERS!  Prae  Bro- 
rhure.  Baslseller  Uschajiee.  Box  205-L,  Brighton,  Ontario. 
<'^a<la..  

★ POEMS  SET  TO  MUSIC.  s<mtrs  Hitonled.  Na«h\1lle 
Mia-iii-  l'riKliK  liim.<.  11<«  4(1(1111  - 1,1,  Na'^hvllle.  TN  37204. 
OF  INTEREST  TO  WOMEN 

★ HOMEWORKERS  NEEDED  PAINTING  NOVELTIES 
Ho  I .  I  ]  1 .  LH  <2^.''M^I .  H  ,   Hanimonlt.n,   .\..l  I)X(I37.  

S800  MONTHLY  POSSIBLE  addres,.  Inc  sluffing  enve- 
lopes ( Ion^;hajui-t>'plng)  your  home,  l-^xperlence  unnecjessarj'. 
Details.  ,spnd  sJamped  addressed  envelope.  American,  Exoel- 

sior  Spring's,  MO  04024.  

HOMEWORKERS!  S250  WEEKLY  ADDRESSING-  Kend 
solf-adtirassoti.  .stampotl  envelope.  Sunte\.  Il-ti082.'').  Okla. 
nty  73l(l«. 

  BUSINESS— MONEY  MAKING  

BE  YOUR  OWN  BOSS!  IWl  fa.sl.  laisy  ways  to  make 


★ 
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Aly  Vwitura  llhd..  Sludw  City.  <A!UG04. 


$175-00  WEEKLY  <orrwtlnn  pupils'   lessons  I  Sample*, 
$1.001  Casde's.  .'•|(I7-1-T  Kiflh.  New  York  City  10017. 
$3000  00  MONTHLY-  Immediate  inoome.  Stuff  envelopes 
al.  home.  Inf(»rmati(m.  send  self-adtlressed  st.ami>ed  envelope, 
rotuitc.  Hox  730-llKL.  Baldwin  I'ark.  CA  91706.  


BIG  PROFITS!!!  Maillne  enveloi>as. 
Rush  stamped,  addressed  envelope. 
136S-L4.   Deeatur,  0,\  30031.  


Start  immediately. 
Benterprises,  Box 


★ $250    PROFIT/THOUSAND    POSSIBLE  Stuffing 
.Mailing  Eovelopes !  Offer:  Stamped  addressed  envelope. 
I'nivfTsal  A-1J12.   XIOIHO.   Ft    l-auderdale  33318. 
$30-00  HUNDRED  stuffing  our  rirculars  into  stamped  ad- 
dre-ssed  anvelopas.  Beginners  kit  $2.00-  Colossi.  1433II-G1 

Street.  Bmoklvn.  N  Y  11210  

$250-$500/THOUSAND.  stuffing  envelopes.  Complete 
A-ssLs-tantT.  -Send  stajnped  addressed  envelop©.  Huck  & 
Browning  Box  34fif>.  CharlotteeYllle.  VA  22303 

CLASSIFIED'S  GUARANTEE 
CLASSIFIED.  INC.  guarantetw  refund  of  any  Initial  money 
sent,  in  dire<-t  response  to  the  ahove  advertisements.  IyH-12. 


Hagerty  makes  you 

asflvercare 
professional..  .Free! 

Your  fine  silver  deserves  the 
professional  touch  of  a  genuine 
horsehair  brush  to  ensure  the 
scratch-free  nnaintenance  of  those 
hard-to-get-at  places.  And  when  you  buy 
the  12-oz.  size  of  Hagerty  Silversmiths' 
Polish,  you  get  one  Free.*  It's  a  $7.00 
value  for  $4.50! 

Hagerty  Silversmiths'  Polish,  with 
R-22  tarnish  preventative,  is  safe  and 
gentle  as  hand  lotion  and  locks  in  the 
shine  for  up  to  six  months. 

Hagerty  Silversmiths'  Polish  is 
recommended  by  the  world's  leading 
silversmiths  for  the  cleaning  of  fine 
sterling  and  silverplate. 

Become  a  silver  care  professional! 
Look  for  Haqerty 
Silversmiths 
Polish  with  the 
free  horsehair 
brush  wherever 
fine  silver  is  sold 
...  in  fine  jewelry 
and  department 
stores. 

*  Offer  good  for 
limited  time  only! 


W.  J.  Hagerty  &  Sons,  Ltd.,  IncT 
South  Bend,  Indiana  46624 


Support 

the 
American 
Red  Cross 


Wreaths  ofnnty 

contimwd  from  page  95 

Our  della  Rohbia  wreath  is  made  of  play 
dough,  an  inedible  nii.xture  of  flour,  salt  and 
water.  Leave-?,  fruits  and  lengths  of  ribbon 
are  shaped  individually,  then  placed  on  a 
form  of  cnishtxl  aluminum  foil,  to  build  a 
wreath.  After  baking,  the  foil  is  removed 
and  the  cooled  wreath  is  painted. 

Before  you  start,  be  sure  that  you  have 
on  hand  all  of  the  materials  and  tools 
needed.  Have  sufficient  flour  and  salt  to  mix 
more  than  the  two  batches  of  dough  re- 
<iuired  to  make  the  wreath  and  two  candle- 
holders,  just  in  case  you  add  too  much  water 
to  the  dough,  or  bake  the  wreath  too  brown. 
If  you  tlo  not  have  a  cookie  sheet  or  pan  (to 
invert  and  use  the  bottom  as  a  cookie  sheet), 
purcha.se  a  foil  oven-liner  pan  to  fit  your 
oven  and  bake  the  wreath  on  it.  Aluminum 
foil,  waxed  paper,  a  needlepoint  needle  to 
draw  veins  in  the  leaves,  tubes  of  gouache 
in  the  colors  needed  to  paint  the  wreath  (or 
in  colors  that  can  be  mixed  together  to  ob- 
tain those  colors),  bnishes  with  long  taper- 
ing bristles— the  type  used  for  painting  tole 
—are  other  necessities.  A  mist  sprayer  for 
plants  and  a  spatula  are  helpful  when  you 
are  making  the  wreath. 

I'lay  dough  becomes  too  dry  to  shape  after 
about  four  hours,  and  individual  pieces,  par- 
ticularly those  that  are  thin,  dry  even  faster. 
For  this  reason,  one  mixes  only  one  batch  of 
dough  at  a  time,  and  makes  the  motifs  for 
only  a  section  of  the  wreath  at  a  time,  finish- 
ing one  portitm  completely  before  shaping 
motifs  for  the  next.  The  dough  will  stick 
together  only  when  it  is  moist,  so  when 
placing  motifs,  the  mist  sprayer  is  used  to 
moiste  n  the  pieces  already  in  place— but  just 
mist  them  slightly. 

Make  a  wreath  form  and  forms  for  pieces 
of  fruit  of  aluminum  foil.  On  your  oven- 
liner  pan,  crush  and  shape  a  long  length  of 
foil  into  a  circle,  16"  in  diameter,  3"  to  S'/i" 
wide  and  2"  high.  .Shape  fruits  of  crushed 
aluminum  foil,  making  sure  that  the  center 
of  the  form  is  hollow.  The  reason  for  such 
forms  is  to  make  the  dough  for  the  fruits 
the  same  thickness  as  the  dough  for  the 
leaves,  allowing  all  to  bak(>  in  tht^  same 
length  of  time- 

.Set  out  on  your  work  table  all  of  the 
things  you're  going  to  need.  Because  a  foil 
pan  isn't  sturdy  enough  to  support  the  com- 
pleted wreath,  remove  the  rack  from  your 
oven,  set  the  oven-liner  pan  holding  the 
wreath  form  on  it  and  build  >'our  wreath; 
then,  lift  rack  to  oven  and  slide  it  in.  Set  out 
fruit  forms,  neetlle,  mist  sprayer,  spatula, 
large  bowl  and  measuring  cups 

PLAY  DOUCH  RECIPE 
(Do  not  double  or  halve  this  recipe) 

4  cups  unsifted  flour 
1  cup  salt 
lYz  cups  water 

Measure  flour  and  salt  into  a  large  bowl. 
Add  only  I  cup  of  water  to  the  dry  ingredi 
ents.  Mix  thoroughly  with  your  fingers,  add- 
ing more  water  if  necessary  to  make  dougl 
the  consistency  of  pie  crust.  Remove  fh( 
dough  from  the  bowl  and  knead  it  4  or  I 
minutes  on  a  sheet  of  waxed  paper.  Dough 
i.s  now  ready  to  shape. 

To  make  leaves:  Break  off  piee<'s  of  dough 
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the  size  of  walnuts,  roll  them  between  yourj 
hands  to  taper  the  two  ends,  then  place  onl 
waxed  paper  and  flatten  into  a  leaf  about! 
'A"  thick.  Draw  veins  with  needle  and  trans-i 
fer  to  wreath  form.  i 
To  make  fruits:  Break  off  pieces  of  doughj 
the  size  of  plums,  flatten  on  a  sheet  of  wa\ed| 
paper  to  the  same  thickne.ss  as  leaves,  theni 
form  o\'er  the  aluminum  fruit  form,  cutting] 
off  excess  dough.  Place  the  fruit  on  the 
wreath  form  with  the  dough  touching  the 
surrounding  leaves.  There  should  not  bei 
leaves  beneath  the  fruit,  they  should  just 
nestle  in  among  the  leaves.  When  makingj 
bunches  of  grapes,  shape  each  grape  in- 
dividually, making  it  a  half  round,  buildin.tii 
these  half  rounds  into  a  bunch. 
To  rtiake  ribbons:  Break  off  a  large  piece  of 
dough,  roll  it  between  your  hands  to  make 
a  snake,  then  flatten  on  waxed  paper  into  i 
ribbon  about  VA"  wide  and  just  under  !1" 
thick.  Cut  off  the  length  necessary  to  band 
the  wreath. 

Place  motifs  just  touching  or  overlapping 
slightly  so  that  wheij  baked  all  will  be 
joined.  Complete  one  s<>ction  before  making 
the  motifs  for  the  next.  When  placing  a  new 
motif,  just  mist  the  area  so  it  is  slightly 
moist  and  the  new  motif  will  stick  to  the 
others.  Keep  motif's  the  same  thickness-just 
under  ,'4"-so  all  will  bake  at  the  same  rate 
and  tips  of  leaves  will  not  be  burned  black. 
To  make  eancUehohlers:  .Shape  ribbons  as 
you  did  for  wreath.  Shape  a  section  of  the 
ribbon  around  a  candle  (we  suggest  using 
VJi"  or  2"  diameter  candles;  tapers  look  too 
skimpy),  allowing  the  ends  of  the  ribbon  to 
curve  and  twist  as  fabric  ribbon  does.  Cut 
leaves  and  assemble  fruits  just  as  you  did  in 
making  the  wreath,  and  place  them  around 
the  ribbon  holder.  Flatten  a  tiny  piece  of 
dough  and  cut  it  to  fit  -the  diameter  of  the 
holder,  fitting  it  in  at  the  bottom. 

Bake  wreath  and  candleholders  in  a  350° 
oven  for  VA  hours-lo'riger  if  neces.sary— 
until  it  is  light  brown:  edges  will  be  a 
darker  brown.  When  d(me,  remove  from 
oven  and  let  cool  until  you  can  handle.  Turn 
wreath  over  carefully,  remove  the  foil 
wreath  form  and  the  fniit  fonns,  if  >()u  can 
reach  them. 

When  wreath  and  candleholders  are  cold, 
paint  with  .gouache  colors,  mixing  to  obtain 
the  shades  you  want.  Use  the  colors  as  a 
stain  rather  than  a  paint,  allowing  the  baked 
dough  to  show  through. ' 

To  protect  and  preseiFve  your  wreath  so 
it  can  be  used  year  after  year,  spray  it  u  ith 
matte  finish  clear  krylon.  End 


"HOW  DO  I  LOVE  THEE?" 
By  Nova  Trimble  Ashley 

Elizabeth,  you  realize, 

Had  time  to  itemize 

A  list  for  Robert  B.: 

But  with  my  job  and  P.T.A. 

There's  fust  no  way 

To  write  how  1  love  thee; 

But  given  leisure,  yoti  can  bet. 

That  list  would  be  the  longest  yet. .  . . 


The  one  to  you  from  me. 


Wbmen  deserve  lots  of  credit 
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And  as  they  get  it,  they  need  a  complete  credit  card  carrier 
like  Rolfs  Double  Attache.  The  Double  Attache  protects 
your  cards  with  Rolfs  exclusive  Credit  Guard,  and  gives 
you  plenty  of  room  for  photos,  currency  and  coins.  All 
wrapped  in  the  warm  look  and  feel  of  fine  leather.  So  when 
you  get  the  credit  you  deserve,  get  the  credit  card  carrier 
you  deserve  too. 


ROLFS..  .  it  shows  you  care. 

West  Bend,  Wl  S309S.  Available  at  fine  stores  throughout  the  USA  and  Canada. 


I  went  to  bed  feeling  uncertain. 

Christmas  Eve  in  Bushland  wasn't  so 
bad.  Maybe  I  was  mellowing,  maybe  it 
was  being  with  Cody  or  seeing  ]ill  so 
happy,  but  I  felt  in  a  pretty  good  mood 
as  we  gathered  at  the  Baptist  Church  for 
their  choir  sing.  There  w  ere  lots  of  par- 
ents, assorted  people  all  dressed  in  down 
jackets  and  boots  because  the  weather 
had  turned  really  cold  all  of  a  sudden. 
Even  the  kids  in  the  choir  had  jackets  on 
under  their  red  robes.  After  some  hymns 
and  carols  we  followed  the  kids  across 
the  highway  toward  the  center  of  town. 
Then  they  stopped  at  the  bandstand  and 
stood  in  rows  on  the  steps,  holding  can- 
dles that  flickered  in  front  of  their  faces. 

"We'll  sing  "The  First  Noel'  "  as  soon 
as  the  bus  lets  us,"  Mom  said. 

The  bus  had  stopped  at  the  lighted  but 
closed  post  office,  then  rumbled  away. 
Three  people  got  off  and  came  over  to 
the  bandstand.  One  was  tall  and  skinny 
with  a  black  beard  and  dressed  up  like 
Santa  Claus.  The  other  was  red-bearded, 
with  a  coonskin  coat  down  to  the  ground 
and  the  other  was  a  gorgeous  lady  who 
had  to  be  Nora.  .  .  .  Only  it  couldn't  be! 
It  couldn't  be  Weaver,  Corey  and  Nora 
in  Bushland  on  Christmas  Eve.  I  just 
stood  there,  stunned.  Meanwhile  all  the 
kids  were  gathering  around  them. 

"It's  Santa,  it  really  is!" 
')     "Not  till  tomorrow!" 

"He's  too  skinny." 

"His  beard's  black." 

"Santa  Claus  doesn't  ride  the  hus\" 

Then,  before  I  could  say  anything.  I 
heard  Jill  yell,  "It's  Corey  and  Weaver 
and  Nora!"  She  pushed  her  way  through 
to  them.  The  other  kids  and  adults  were 
all  in  a  state  of  total  bewilderment.  Jill 
threw  her  arms  around  Nora.  Then  Cor- 
ey and  Weaver  got  out  their  guitars  and 
started  singing  "We  Wish  You  a  Merry 
Christmas."  At  w  hich  Corey  reached  into 
the  pockets  of  his  Santa  Claus  suit  and 
began  tossing  out  handfuls  of  candy.  The 
kids  shrieked  and  began  scrambling  for 
the  candy.  Then  Weaver  opened  his  coat 
'  and  dropped  it.  There  he  w  as,  dressed  as 
the  1978  baby  in  nothing  hut  jockey 
shorts  with  little  hearts  on  them  and  a 
wide,  white  sash  with  red  1978  numbers 
on  it  frotn  shoulder  to  hip.  Squeals. 
Laughter.  Flash  photos.  Weaver  struck  a 
stripper's  pose,  mugging  as  usual. 

I  heard  Dad  yell  to  his  photographer, 
"Steve,  are  you  getting  this.-*"  I  couldn't 
help  laughing,  even  though  I  was  mad 
as  hell. 

"You  freak!  What're  you  doing? 
What's  Nora  doing?  Is  her  marriage 
coming  apart?" 

Weaver  began  jumping  up  and  down 
to  keep  warm,  hugging  himself.  "No, 
man,  it's  cool.  Her  oFd'man  ^ave-  us  the 
money  to  get  here.  He  understood  en- 


tirely that  we  had  to  check  out  your  old 
lady.  I  mean,  you  can't  get  married  to 
just  anybody,  Sam.  She's  got  to,  you 
know,  pass  inspection." 

"How  did  you  know  I  was  getting 
married?" 

"Jill  the  Mouth." 

"Well,  you  can  get  back  on  the  next 
bus,  pal.  What  you  think  of  Cody  is  be- 
side the  point.  I'm  not  going  back  to 
Canada.  I'm  staying  here." 

"That's  what  Jill  said.  I  didn't  believe 
it." 

All  of  a  sudden  Mom  appeared  with 
Weaver's  coat.  "Where's  your  manners, 
Sam?"  She  turned  to  Weaver.  "You  must 
be  freezing.  Would  you  like  to  come  by 
the  house  for  something  warm  to  eat?" 

"Mom,  this  clown  just  ruined  your 
whole  show." 

"Ruined?  What  do  you  mean  ruined? 
The  children  just  loved  it.  Oh,  you 
should  have  seen  your  father's  face  when 
— what's  your  name?" 

"His  name's  Weaver." 

"When  Mr.  Weaver  took  off  his  coat 
and  appeared  in  his  underpants.  I 
thought  he  was  going  to  faint  right  there 
and  then.  Wait  till  he  finds  out  they're 
your  friends,  Sam." 

"Well,  Mom,  why're  you  inviting  him 
back  to  the  house,  then?  You're  crazy!" 

"My  house  is  my  own,  thank  you!  I'll 
invite  who  I  please.  Your  poor  friend. 
He's  going  to  catch  his  death  of  cold  .  .  . 
I  alaead^told  Nora  and  Corey  to  meet  us 


back  there.  My,  Jill  is  certainly  pleased 
to  see  Nora  again.  .  .  .  Oh,  and  Sam — " 
■Yeah?" 

"I  told  (lody  to  come  too." 

Cody.  I'd  completely  forgotten.  She 
must  have  thought  I  was  crazy  tearing 
off  like  that.  "  Thanks,  Mom.  .  .  .  Was 
she,  uh,  mad?" 

"More  confused,  I'd  say."  She  patted 
Weaver  on  the  head.  "Goodness,  your 
hair.  With  this  one  around,  Sam,  you're 
going  to  look  like  a  Ke|>uhlican." 

On  the  way  home,  now  that  Mom  was 
taking  it  so  well,  I  started  feeling  more 
relaxed.  Back  at  the  house  all  was  com- 
motion and  laughing. 

"Daddy — look!"  Jill  said.  She  was  sit- 
ting on  C]orey's  lap,  drinking  hot  choco- 
late. He  was  still  dressed  as  Santa. 

"I  know,  honey,  I  saw." 

"Were  you  surprised?"  she  said.  "I 
wrote  them.  That's  how  come  they 
came." 

"I  forgot  you  said  you'd  write." 

"How  about  me?"  (^orey  said.  "Wasn't 
I  a  great  Santa?" 

"Terrific,"  I  said.  "Where's  C^ody?" 

"She  called  to  say  she's  on  her  way 
over,"  Nora  said.  "She's  nice,  Sam." 
Nora  looked,  if  anything,  more  beautiful. 

Mom  had  come  in  with  hot  drinks. 

"You  know,  we  let  this  guy  out  of  our 
sight  for  ten  days  and  he's  at  the  altar," 
Weaver  said.  "Love  at  first  sight.  I  tell 
you,  we  can't  trust  him." 

"It's    not    first    sight,"  (continued) 

171 


MAGOO.  MEET  TM&  LA-Z-BoY  PAIR  ChWR.. 
EACI^SIDE  RECLINES  S£RARAT£LV<. 


THE  CHAIR  PEOPLE 


Send  SOC  for  color  folder  and  furniture  care  booklet  to: 
La-Z-Boy  Chair  Company,  Dept.  LJ.  Monroe,  Michigan  48161 


Sunshine  Qhristmas 

continued 

Jill  said.  "He  knew  her  in  high  school. 
They  went  out  millions  of  times." 

"Aha,"  Corey  said,  "childhood  sweet- 
hearts." 

"How's  your  marriage,  Nora?"  I  asked 
hesitantly.  "Going  okay?" 

She  smiled.  "Yeah,  pretty  good  ...  I 
recommend  it,  Sam." 

"Oh,  I  recommend  anything  if  she's 
rich,"  Weaver  said.  "Is  she  rich?" 

"Nope." 

"Then  I'd  reconsider." 

"A  true  romantic,"  Corey  said. 

"You're  really  going  to  give  up  mu- 
sic?" Nora  asked.  "I  can't  believe  it, 
Sam.  We're  really  going  to  miss  you." 
'    "lAyok, -ymt  changed  the  way  you  were 
living,"  I  said  to  her.  "Why  can't  I?" 

"But  giving  up  music?"  Nora  said. 
"How  can  you,  Sam?  When  you've 
worked  st)  hard  to  get  where  you  are. 
You're  just  beginning  to  make  it." 

I  sighed.  "Yeah,  only  we've  been  just 
about  to  make  it  for  practically  ten  years 
now.  .  .  .  How  about  after  another  ten?" 

"But  at  least  you'll  know  you  gave  it 
a  good  try,"  Nora  said. 

"Okay,  listen,  I'm  glad  you  guys  came 
and  we  can  talk  about  this  later,  but  for 
now  let's  cool  it,  okay?" 

Just  then  Cody  came  in.  I  went  t<*4wr. 

"WhafTkryou  think  of  my  friends?"  I 


whispered.  "They  want  to  meet  you. 
They  came  all  this  way  just  for  that." 

"I  feel  like  I  won't  fit  in,  Sam.  They're 
another  part  of  your  life." 

"Don't  be  silly  .  .  .  Come  over,  Cody. 
Please.  It  means  a  lot  to  me." 

"Okay  ..."  I  pulled  her  into  the  room 
and  introduced  her  to  everyone. 

Actually,  I  felt  more  uneasy  than  I'd 
sounded.  I  wanted  Cody  to  get  along 
with  the  three  of  them  but  I  just  wasn't 
sure.  I  was  afraid,  despite  myself,  that 
she  might  seem  like  just  a  small-town 
girl  to  them,  nice  but  sort  of  limited. 

But  everyone  seemed  happy  to  meet 
her.  The  place  was  jammed.  Mom  had 
invited  some  friends  and  their  kids  over. 
I  reached  down  and  gave  her  a  long  kiss. 
"It's  a  little  wild  around  here,  as  you  can 
see."  Weaver  was  at  the  piano,  pounding 
out  a  boogie-woogie  version  of  "Joy  to 
the  World,"  his  red  hair  flying.  Corey 
was  strumming  on  his  banjo.  I  picked 
up  my  guitar  and  went  over  to  them. 

I  suddenly  realized  that  Cody  had  nev- 
er heard  me  sing.  It  seemed  funny — here 
we  were,  about  to  get  married,  and  mu- 
sic the  most  important  thing  in  my  life, 
but  the  t^^()  things  had  always  been  sep- 
arate. She  knew  I  did  it,  but  she'd  never 
really  seen  me  doing  it.  When  I  started 
playing,  I  looked  at  her  and  then  I 
looked  away  and  just  played  the  way  I 
usually  do,  getting  lost  in  the  music. 

Mom  was  bustling  around,  handing 
out  cookies  and  eggnog.  I  saw  Nora  ^o 


over  to  Cody  and  the  two  of  them  van- 
ished into  the  kitchen. 

After  we'd  played  awhile  I  held  up  my 
hand  for  silence.  "Friends,  I'd  like  to  in- 
troduce Corey  Givits  on  the  banjo  and 
Billy  Weaver  on  the  piano.  They've  been 
riding  the  bus  for  seventy-two  hours, 
from  Vancouver,  Canada,  to  be  here  to- 
night to  entertain  you." 

Cheers. 

"If  there's  anything  you  folks  want  to 
hear,  keep  it  to  yourself.  We  won't  know 
it  .  .  .  The  next  song  I'd  like  to  dedicate 
to  the  blond  monkey  on  my  back,  my 
daughter  Jill."  Jill  had  come  over  and 
was  draped  half  on  top  of  me. 

It  felt  good  to  be  playing  again,  too 
good.  It  was  like  eating  or  drinking  or 
making  love  after  not  having  done  it  for 
weeks.  I  couldn't  believe  how  natural  it 
felt  to  be  doing  it  again,  even  here,  even 
with  Mom  \\atching  beaming  from  the 
kitchen  and  Cody  sitting  in  the  corner 
next  to  Nora.  I  gave  up  trying  to  piece 
the  whole  thing  together  and  decided 
just  to  go  with  it  for  the  moment.  I'd 
figure  it  all  out  later.  We  played  for 
hours.  Every  Christmas  carol  we  could 
remember.  When  we  finally  ran  out  of 
breath,  I  lotiked  around  for  Cody.  I 
looked  everywhere,  but  she'd  gone.  I 
didn't  know  why  but  she  had  just  left 
w  ithout  saying  a  w  ord. 

I  woke  up  the  next  morning  to  a  hor- 
rible rumpus  dow  nstairst  It  sounded  as  if 
the  house  was  coming  down.  I  grabbed 
a  robe  and  leaned  over  the  stairs.  I 
couldn't  believe  what  I  saw.  There  in  the 
middle  of  the  living  room  was  a  very  old, 
very  furry,  very  placid  pony  with  a 
droopy  bow  around  its  neck,  and  dancing 
around  her  were  Corey,  in  crazy  pa- 
jamas. Weaver  in  a  hole-ridden  T-shirt 
and  heart-speckled  briefs,  Jill  in  a  filmy 
baby-doll  nightgow'n  and  Nora  in  her 
slinky  number. 

I  went  downstairs.  Jill  came  running 
over,  jumping  up  and  down  in  excite- 
ment. "Daddy!  Grandma  gave  me  a 
real  live  pony  and  she's  a  girl  and  I've 
named  her  Nora  because  she's  thirty 
years  old!" 

"And  furry  and  swaybacked,"  Nora 
put  in  dryly. 

"We  don't  want  that  pony,  Jill." 
'What?  "  Dad  said. 

I  felt  furious.  "I  told  you.  No  pony!" 
I  turned  to  Mom.  "I  told  you.  I  meant 
it.  No  pony." 

Jill  started  to  cry. 

Nora  said,  "The  pony  can  live  here, 
Sam.  There's  even  a  fence." 
"Please,"  Jill  begged. 
"No!" 

"He's  not  giving  her  to  you,"  Jill  said, 
her  voice  quivering.  "He's  giving  her  to 
me.  And  I  want  her." 

I  tried  to  explain  to  her.  "Don't  you 
see  he's  trying  to  buy  you  from  me? 
That  the  bike  and  the  pony  are  down 
payments?  That  he's  trying  to  lure  you 
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See  the  complete  collection  of  SWANK  jewelry,  belts, 
gifts  and  personal  leather  goods  at  fine  stores  everywhere. 


.ivvay  with  all  the  stuff  he  can  give  you 
(hat  I  can't.  Don't  you  see  that.'" 

"They're  not  meant  that  way,"  Dad 
said.  "I'm  .  .  .  giving  her  what  I  never 
gave  you,  son,  I  would  be  grateful  if 
you'd  let  me." 

I  looked  at  him.  Obviously  it  had  been 
hard  for  him  to  choke  that  up.  "Okay, 
well . .  ." 

When  Weaver,  Corey  and  I  were  alone 
— the  others  had  taken  the  pony  outside 
— Corey  said,  "You  made  such  a  big 
deal.  It's  just  a  pony." 

"It's  the  principle  of  the  thing." 

"It  makes  them  happy,"  Corey  said. 

"This  is  great.  I  never  expected  you 
to  take  their  side.  " 

"They're  trying  to  atone,"  Corey  said. 
"So  let  them.  How's  it  going  to  hurt 
you.'" 

"They're  trying  to  lure  her — to  stay 
here  with  them." 

"I  thought  you  were  settling  down 
here,"  Weaver  said.  "Aren't  you?" 

"I  think  so." 

"The  problem  is  you,"  Corey  said.  "I 
just  can't  see  it.  Sam,  I  think  you're  mak- 
ing a  big  mistake.  Once  you've  got  music 
in  your  soul,  you  can't  just  drop  it. 
You'll  dry  up  and  shrivel  away." 

"He's  got  a  point,"  Weaver  said.  "Look 
how  last  night — " 

"Last  night  was  good,"  I  admitted. 

"I  mean,  it  just  kind  of  works  when 
we  play  together,"  Corey  said. 

"Yeah."  I  looked  from  one  to  the 
other.  "But  I've  found  true  love." 

•  "Bring  her  with  you,"  Corey  said. 
.    "I  don't  know  if  she'll  want  to  go." 

"Have  you  asked  her?" 

"No,"  I  admitted.  "Anyway,  it's  Jill. 
She  likes  it  here." 

"So,  let  her  stay  summers.  She  always 
seemed  pretty  happy  to  me  in  Van- 
couver," Corey  said. 

"Here  she  can  run  around  outside, 
she  gets  lots  of  fresh  air — " 

"Too  much  fresh  air'll  kill  you," 
Weaver  said. 

"You  live  your  life  for  yourself,  not 
your  kid,"  Corey  said. 


"Wait  till  you  have  one." 

"Listen,  if  you're  miserable,  she's  not 
going  to  be  so  happy.  ...  I  can  see  you 
lasting  one  week  at  that  gravel  pit.  Go 
talk  to  Cody,"  Corey  said.  "She  can  come 
back  with  us." 

"I  will." 

But  I  got  up  reluctantly.  I  just  wasn't 
sure  what  kind  of  a  reception  I  was  go- 
ing to  get  from  her.  I  headed  off  down 
the  road  toward  the  Longhorn,  but 
slowly,  so  I'd  have  time  to  think.  It 
seemed  as  if  every  decision  I  made  I  kept 
reversing.  Backing  down  on  the  pony 
seemed,  on  the  face  of  it,  a  small  thing 


to  have  done,  but  I  felt  the  ground  slip- 
ping from  under  me.  Now  the  idea  of 
staying  here  and  giving  up  music  didn't 
seem  so  hot.  I  realized  Weaver  and  Corey 
were  right.  Trying  to  make  myself  into 
something  I  wasn't,  something  I  never 
would've  been  good  at.  I  just  would've 
ended  up  despising  myself.  Maybe  they 
saved  my  life.  But  what  about  Cody? 

She  was  at  the  sink,  scrubbing  a  pan 
when  I  came  in.  Not  looking  up,  she 
started  saying,  "I'm  closed.  I — "  Then 
she  saw  me.  "Lock  the  door,  will  you?" 
She  stopped  scrubbing  and  just  stared  at 
me.  'Nora  sure  is  pretty." 

"So're  you." 

"She's  like  a  movie  star  or  something." 

"Is  that  why  you  ran  off?" 

She  turned  back  to  the  pans  in  the 
sink.  "No.  I  don't  know." 

There  were  tears  running  down  her 
cheeks.  I  went  over  to  her  and  held  her. 
"Don't  cry,  Cody.  Why're  you  crying?" 

"I  thought  you  were  what  I  wanted. 
Turning  into  what  I  wanted.  A  kind  of 
cowboy  who'd  treat  me  decently.  But 
you're  not  .  .  .  You're  really  a  musician." 

After  a  minute  I  said,  "I  know.  I  want 
you  to  come  back  to  Canada  with  me." 

"Sam,  I  can't." 

"Sure,  you  can.  Just — " 

"Sam,  listen  to  me."  She  wiped  away 
her  tears.  "You  haven't  been  listening. 
When  I  was.sixteen,  they  sent  me  to  Dal- 
las for  the  baton  twirling  finals.  Bush- 
Jand's  best.  And  I  .fluhbed  (continued) 
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Automatic  night  light 

Turns  on  automatically  as  dark- 
ness approaches.  Shuts  itself  off 
when  daylight  returns.  Photoelec- 
tric cell  insures  that  a  light  will  be 
on  when  needed.  Provides  safety 
and  security  along  with  long  ser- 
vice and  economy.  UL  listed. 
Plugs  into  wall  socket.  Uses  half 
the  power  of  an  ordinary  night 
light,  $5.95-^75^fp&h.  E.  L.  Prod- 
ucts Co.,  Dept.  Fl,  P.O.  Box 
2212,  Mount  Vernon,  NY  10550. 


JEWELRY  FOR  THE  EQUESTRIENNE,  particularly  ntce 
ITlft  for  a  teen-ager,  handsome  horse  pins  and  bracelet  to 
actM-nt  a  ca'^ual  shirtwaist  dress,  a  suit  or  a  skirt  and 
sMf,it,c  omtit.  nicelv  tinisiied  In  heavy  silver  plate.  Set  of 
2  I'lri^  hi  I. lot.  $7.00.  Pair  of  matching  pierced  or 
rimrs 


YOUR  PET  IN  BRONZE 


Man's  best  friend  deserves  a 
place  of  honor.  Handsome 
statue  of  cast  metal  finished 
with  a  brass  plating,  is  a  per- 
manent token  of  your  pet 
mounted  on  a  block  of  Italian 
marble  with  a  highly  polished 
solid  brass  placque  engraved 
free  with  the  pet  s  name.  Spe- 
cify any  breed  dog.  Persian. 
Siamese.  Tabby  cats.  Canary 
and  Parakeet. 

$13-95  ppa.  -  ™a 

v  I    iti:n   u>i>  ii'PLii  ui/.i:  7'  i.v 
Jamaica  Silversmith,         Dept.  LH12 

407  Rockaway  Ave.,  Valley  Stream,  N.Y.  11581 


LUCKY 


BORDERLESS  COLOR  PHOTO  SPECIALS 

YOUR  CHOICe 
ALL  BORDERLESS 

$2 

FULL  COLOR 

16  WALLET  SIZE 
WITH  FREE 
5x7  IN  COLOR 

3-5x7^  EN  LS. 

or 

1-8x10  ENL. 
or 

20  WALLET  SIZE 

Matchless  color  copies  on  matte  finish  paper  without  Ijor- 
der.s.  Brighter  than  original.  Send  any  photo  (8x10  or 
smaller).  Returned.  Add  3.>c  per  selection  for  postage  and 
handling,  and  50«  extra  for  First  Class  service.  Satis- 
faction guaranteed  or  money  back. 

Reliance  Color  Labs  Inc. 
Studio  52-12,  Box  150,  Port  Chester,  N.Y.  10573 


ft  z  Coal  for  Christmas! 

Gag  Gift ,  Stocking  Staffer 

THE  TRADITIONAL  CHRISTMAS  ZONKER  !! 
We'  II  mall  to  anyone,  anywhere  in  the  U.S.A., 
Postpaid,  one  full  pound  of  real  coal,  neatly 
Giftwrapped  with  a  card  signed  in  your  name, 
(or  left  blank  if  desired  ).  Eacn  gift  box  pockecl 
in  protective  outer  box.  SEND  clear  directions  A 
>5.00(N  J. res. add  5*.la«,No  CO.D.s,  stamps. casti.) 
01977    B.  ANDERSEN  ,  RO.  BOX  608 
PLEASANTVILLe,  N.J..  08232 

STOCKING  NOT  INCLUDED  IN  OFFER  


Golf  is  so  personal! 

A  golfer?  Then,  you  know  how  "at- 
tached" you  become  to  your  "very  own" 
tees.  There's  a  certain  feeling  you  get- 
just  as  you  do  with  your  clubs,  etc. 
Now,  enjoy  the  extra  special  security  of 
a  successful  game  with  personalized 
golf  tees.  Print  name.  50  for  $5.95  plus 
500  p&h.  Teego  Industries,  Dept.  U,  8 
Sterling  Ave.,  Box  7,  Yonkers,  NY  10704. 


Gifts  to  go! 

This  fine  company  specializes  in  mailing 
gifts  to  residents  of  the  United  Kingdom. 
Ideal  if  you  have  friends  or  relatives 
living  in  Great  Britain  and  you  wish  to 
send  special  occasion  gifts  such  as 
California  wines,  food  items,  etc.  The 
service  is  speedy  and  guaranteed.  For 
free  color  catalog:  Accent  Gifts,  Dept. 
LH12,  Box  344,  Chester,  NJ  07930. 


Wildlife  stamps 

Great  panorama  of  45  colorful  anima! 
stamps  from  20  different  countries  are 
all  genuine  postage  stamps.  Yours  for 
100  to  introduce  approvals— stamps  to 
examine  free;  buy  any  or  none,  return 
balance,  cancel  service  anytime.  Animal 
stamps  and  catalog  of  bargains  are 
yours  to  keep  for  100.  From  H.E.  Har- 
ris, Dept.  W147,  Boston,  MA  02117. 


28  color  wallet  photos 

Fine  quality  borderless,  textured  and 
smudgeproof  photos  make  welcome 
gifts  for  friends  and  family.  Send  Pola- 
roid color  print,  photo  (up  to  5x7), 
negative  or  slide.  28  color  photos, 
$2.35;  or,  40  black  and  white,  $1.50. 
Free  photo  in  plastic.  Add  500  per 
order  p&h.  Roxanne  Studios,  LH-65. 
Box  1012,  Long  Island  City,  NY  11101. 


A  fine  "display  peace" 

"America"  is  composed  of  soil  gathered 
from  all  50  states  and  then  mixed  into 
the  shape  of  the  United  States.  It  rests 
within  clear  Lucite  touched  with  a  deli- 
cate gold  design.  3x3x1".  A  loving  cre- 
ation by  an  inspired  young  man.  With 
soil  authentication.  $9.95  plus  $1  p&h. 
Down  To  Earth  Diggs,  Dept.  LHJ,  Box 
878,  New  Mllford,  CT  06776. 


Personalized  pet  charms 

We'll  bet  a  bark  or  meow  that  animal 
lovers  "must  have"  these  sterling  silver 
charms  with  breed  of  dog,  cat  or  bird 
embossed  on  front.  Persian,  Tabby,  Sia- 
mese, Angora;  Parakeet,  Canary;  any 
breed  of  dog.  Print  name  to  engrave  on 
back.  Vt".  $5.95;  iri  14K  gold,  $20. 
Jamaica  Silversmith,  LHJ  12,  407  Rock- 
away  Ave.,  Valley  Stream,  NY  11581. 


At  your  service! 

Table  Butler  of  sturdy  plastic  has  handy 
recessed  pockets  to  hold  glasses  and 
cups,  plus  a  place  for  a  snack  bowl  or 
ashtray.  Convenient,  neat  and  no  more 
rings  around  the  table.  Clamps  easily 
onto  a  square  or  round  table.  Each  set 
of  2  table  butlers,  $7.95.  The  Table 
Butler,  Dept.  LHJl,  Box.  510,  Minne- 
apolis, MN  55440. 


Sunshine  Christmas 

continued 


Read  this  and  cry. 


t.  I  hated  myself.  Then  I  was  Mrs.  Wes- 
I  e\  Blanks.  And  I  hated  myself  more. 
I  hen  it  all  fell  in  on  me.  I  had  to  start 
jeing — somebody  to  deal  with  the  crisis, 
>ay  the  bills,  carry  the  keys.  It's  not 
jnuch,  Sam,  but  it's  real  and  it's  me  and  I 
ion't  hate  myself  anymore.  I've  got  my 
I  {ream  right  here  in  the  palm  of  my  hand. 

.  .  If  you  could've  stayed  here,  it  might 
iiave  worked.  You're  different.  I  could 
Have  married  you  and  been  happy  here. 
jJut  I  realize  now,  Sam,  you  don't  belong 
lere'any  more  than  I  belong  in  Canada 
.  .  I  can't  take  the  risk.  And  you've  got 

0  go." 

"I  don't  want  to  give  you  up." 

"Oh,  Sam,  don't.  It's  better  this  way." 

"That  isn't  just  a  way  of  saying  you 
egret  the  whole  thing  anyhow.'" 

"Uh-uh  ...  I  wanted  to  marry  you,  I 
leally  did." 

"It  wasn't  that  after  you  saw  Corey 
nd  Weaver  and  Nora,  you  felt  differ- 
ntly  about  me.'" 

"I  did  feel  differently,  but  not  the  way 
ou're  thinking.  I  saw  how  you  fitted  in 
vith  them,  w  hat  a  bond  there  was  among 
ou.  And  I  didn't  feel  like  I'd  fit  in,  ever." 

"Sure  you  would  have." 

"I'd  always  be  an  outsider  ...  I  don't 
mow  anything  about  music,  Sam." 

"Neither  did  Kate." 

"I  feel  like  if  I  lived  there,  that  would 
>e  my  \a  orld  .  .  .  but  it  couldn't  be.  I 
.ouldn't  feel  it  was  wy  world." 

I  sat  down.  "We  would've  been  good 
Dgether." 

"I  think  so  too.  But  in  a  way,  I'm 
eally  glad  Cora  and  Weaver  and  Nora 
ame.  They  rescued  you." 

I "I  wish  we  hadn't  met,"  I  said,  almost 
)  myself. 
'Do  you?  Really?" 

1  "In  a  way.  Then  I'd  have  no  regrets." 

ij  She  took  my  hand  and  kissed  it.  "I'm 
lad  we  did  ...  I  don't  regret  it  at  all." 
il  I  kissed  her.  "Maybe  you're  right  but 
|m  going  to  miss  you  like  crazy." 

("Me  too.  What  about  Jill?" 
"I  don't  know.  I've  been  wondering  if 
shouldn't  leave  her  here  with  them." 
"Leave  Jill?" 
"Yeah  ...  I  mean,  so  I  don't  fit  in 
;re.  She  does.  She  loves  it." 
"But  without  you?" 
"They'd  treat  her  well.  I  could  visit." 
"I  don't  know,  Sam." 

Me  neither.  I  just  feel  lousy  bringing 
ir  here,  getting  her  hopes  up  about  liv- 
here  and  then  whisking  her  away." 
Your  parents  would  love  it." 
Oh,  I  know.  They'd  be  in  seventh 
j;iven.  I  just  don't  know  what  to  do." 
|.f  "Why  not  let  Jill  decide?" 
II  "I  will,  I  guess.  I  really  want  her  to  do 
llhat  she  wants.  I  feel  like  I  owe  it  to 
|er  to  have  part  of  her  life  be — well, 
Ibrmal."  (  continued  ) 


Froilan  lives  in  the  highlands  of 
Guatemala  in  a  one-room  hut  with 
dirt  floors  and  no  sanitary  facilities. 
Labor  there  is  so  cheap  that,  for  men 
like  Froilan's  father,  hard  work  and 
long  hours  still  mean  a  life  of  poverty 
But  now  life  is  changing  for  Froilan. 


Her  name?  We  don't  know.  We  found 
her  wandering  the  streets  of  a  large 
city  in  South  America.  Her  mother 
is  a  beggar.  What  will  become  of 
this  little  girl?  No  one  knows.  In  her 
country,  she's  just  one  of  thousands 
doomed  to  poverty. 


The  world  is  full  of  children  like  these  who  desperately  need  someone 
to  care,  like  the  family  who  sponsors  Froilan. 

It  costs  them  $15  a  month,  and  it  helps  give  Froilan  so  very  much. 
Now  he  eats  regularly.  He  gets  medical  care.  He  goes  to  school.  Froilan 
writes  to  his  sponsors  and  they  write  to  him.  They  share  something  very 
special. 

Since  1938  the  Christian  Children's  Fund  has  helped  hundreds  of 
thousands  of  children.  But  so  many  more  need  your  help.  Become  a 
sponsor.  You  needn't  send  any  money  now— you  can  "meet"  the  child 
assigned  to  your  care  first.  Just  fill  out  and  mail  the  coupon.  You'll  receive 
the  child's  photograph,  background  information,  and  detailed  instructions 
on  how  to  write  to  the  child.  If  you  wish  to  sponsor  the  child,  simply  send 
in  your  first  monthly  check  or  money  order  for  $15  within  10  days.  K  not, 
return  the  photo  and  other  materials  so  we  may  ask  someone  else  to  help. 

Take  this  opportunity  to  "meet"  a  child  who  needs  your  help.  Some- 
where in  the  world,  there's  a  suffering  child  who  will  share  something 
very  special  with  you.  Love. 

For  the  love  of  a  hungry  child. 

rDTv^nU.  "lis"  oTmDol 

CHRISTIAN  CHILDREN'S  FUND.  Inc.,  Box  26511,  Richmond,  Va.  23261 
I  wish  to  sponsor  a  □  boy  □  girl.  □  Choose  any  child  who  needs  help. 
Please  send  my  information  package  today. 

□  I  want  to  learn  more  ahoul  the  child  assigned  to  me.  If  I  accept  the  child,  I'll  send 
my  first  sponsorship  payment  of  $15  within  10  days.  Or  I'll  return  the  photograph 
and  other  material  so  you  can  ask  someone  else  to  help. 

□  I  prefer  to  send  my  first  payment  now,  and  I  enclose  my  first  monthly  payment  of  $15. 

□  I  cannot  sponsor  a  child  now  but  would  like  to  contribute  $  

Name  


Address- 


City  State  Zip  

Member  of  American  Council  of  Voluntary  Agencies  for  Foreign  Service,  Inc. 
Gifts  are  tax  deductible.  Canadians:  Write  1407  Yonge,  Toronto,  7. 
Statement  of  income  and  expenses  available  on  request. 

Christian  Children's  Fund,  Inc. 


Sunshine  Oiristmas 

continued 

Cody  kissed  me.  "Hey." 
'"What?" 
"I  love  you." 
I  hugged  her. 

I  felt  as  if  I  had  to  be  crazy,  finding 
what  I  wanted  and  then  throwing  it 
away.  When  I  walked  away  from  the 
Longhorn.  I  felt  like  dropping  through 
the  bottom  of  the  earth.  I  walked  around 
town,  just  kind  of  wandering,  went 
down  to  the  gravel  pit  which  was  de- 
serted, down  by  the  schoolhouse,  then 
walked  slowly  home,  wondering  if  I'd 
made  the  right  decision. 

I  found  Weaver,  Corey  and  Nora  in 
the  living  room. 

"I've  decided  to  go  back  to  Vancouver 
with  you  guys,"  I  announced. 

"I  think  you  made  the  right  decision," 
Nora  said. 

"Yeah,  I  couldn't  see  it,"  Weaver  said. 
"It  was,  like,  temporary  insanity,  the 
whole  gravel  pit  idea." 

"You  may  be  right  .  .  .  Anyway,  I'll  go 
back  by  bike.  You'll  take  the  bus?" 

Corey  nodded.  "Is,  uh,  Cody  coming?" 

I  shook  my  head. 

Nora  frowned.  "I'm  sorry,  Sam." 

"Yeah."  I  looked  down.  "Well . . ." 

"How  about  Jill?"  Nora  said.  "Is  she 
going  or  staying?" 

"Staying,  I  think,"  I  said. 

Corey  said,  "You're  leaving  her  here 
with  your  folks?  That's  crazy!" 

"What's  so  crazy  about  it?" 

"You  hated  this  town.  How  come  you 
want  to  leave  your  kid  here?" 

"I  didn't  hate  it.  Anyway,  Jill  loves  it. 
She's  made  friends,  she  likes  the  school, 
she  gets  along  with  my  parents  better 
than  I  ever  did.  I'm  seriously  thinking  of 
leaving  her  here." 

"Look,  whatever  decision  you  make 
isn't  irrevocable,"  Corey  said.  "You  can 
try  one  thing  and  if  it  doesn't  work  out, 
you  can  try  the  other." 

"Oh,  Sam."  Mom  had  tears  in  her  eyes 
when  I  told  her  later  that  I  had  discussed 
it  with  Jill  and  we  decided  that  it  was 
probably  for  the  best  that  Jill  stay  in 
Texas.  "I'm  so  happy.  We're  going  to 
take  such  good  care  of  her.  You'll  see. 
We  won't  spoil  her  or  anything." 

"Sure." 

"No,  I  mean  it  .  .  .  we'll  be  just  right, 
just  in  the  middle.  This  is  the  best  Christ- 
mas present  anyone  ever  gave  me." 

"It's  not  like  Vancouver  is  that  far 
away,"  Dad  said.  "You  can  just  hop  on 
a  bus  like  these  three  did." 

"Yeah."  I  got  up.  "Well,  I  guess  I'll 
say  good  night  to  Jill." 

When  I  went  upstairs,  she  was  in  her 
nightgown  already.  I  sat  on  the  side  of 
the  bed  and  started  to  braid  her  hair. 

"I  think  I'll  let  you  stay,"  I  said.  "It 
seems  to  be  what  you  want  to  do.  But  it's 
just  temporary.  It's  not  like  I  was  giving 


you  to  them  or  anything.  I'm  just  lend- 
ing you  to  them." 

"I  know,"  Jill  said.  "You  will  visit 
me,  won't  you?  Often?" 

"Sure  .  .  .  whenever  I  can  get  away, 
and  you  can  call  me  on  the  telephone." 

"I  guess  it'll  be  okay,"  she  said. 

"Then  quit  looking  so  forlorn." 

She  slid  into  bed.  I  tucked  her  in. 

"You're  the  one  who's  looking  for- 
lorn," she  said. 

"Grandma's  a  better  cook  than  I  am. 
This  is  a  real  house.  You  have  a  bike. 
You  have  a  pony.  It's  going  to  be  a  fine 
adventure."  Somehow  I  had  the  feeling 
I  wasn't  fooling  either  of  us. 

"I  don't  want  to  live  without  you. 
Daddy,"  Jill  blurted  out  suddenly.  "I 
don't  care  about  the  bike  and  the  pony." 

I  sighed.  "Oh,  honey  .  .  .  We've  set  it 
all  up.  Let's  just  try  it,  okay?  We'll  see 
how  it  goes.  Whenever  you  want  to 
come  join  me,  you  just  let  out  a  yell." 

"But  you'll  be  so  far  away!" 

"Pick  up  the  phone  and  yell  into  it. 
Okay?" 

"Okay,"  Jill  said  softly. 

I  kissed  her.  "I  miss  you  already." 

She  wrapped  her  arms  around  my  neck 
and  held  me.  "Silly  old  bear,"  she  said. 

Weaver,  Corey  and  Nora  took  off  in 
the  morning.  We  all  went  down  to  the 
bus  depot  to  see  them  off. 

"Now  you  come  again,"  Mom  said. 
"We're  expecting  you.  You  promise?" 

"Thanks  a  lot  for  putting  us  up,"  Corey 
said.  "We  really  appreciated  it." 

"Oh,  it  wasn't  anything,"  Mom  said. 
"We  were  glad  to  do  it.  And  I'm  so  glad 
I  finally  heard  you  sing  and  play.  Now 
when  I  play  your  records,  I  can  imagine 
it  better." 

"Thanks,  Mrs.  Hayden,"  Weaver  said. 
Jill  hugged  all  of  them,  but  saved  Nora 
for  last. 


"You  come  visit  me,"  Nora  said, 
"okay?  You  tell  Grandma  to  put  you  on 
a  bus.  We  can  fix  up  that  dollhouse." 

"Okay,"  Jill  said.  She  even  hugged 
Weaver. 

We  stood  and  waved  as  they  rode  off 
on  the  bus.  To  my  surprise  Mom  was 
crying  softly. 

I'd  figured  on  leaving  around  eleven. 
I'd  packed  all  my  gear  the  night  before. 
I  figured  the  longer  I  stayed  around,  the 
more  doubts  I'd  have,  so  I'd  better  just 
get  on  out.  Jill  climbed  into  my  arms 
while  Mom  and  Dad  stood  there,  giving 
me  instructions. 

"Call  when  you  get  there,"  Dad  said. 

"And  don't  worry  about  Jill,"  Mom 
said.  "She'll  be  fine." 

"I  love  you.  Daddy,"  Jill  said. 

"I  love  you  more.  Squirrel,  because 
I'm  bigger." 

I  set  her  dow  n  and  got  on  my  bike. 

I  couldn't  look  back  at  them.  I  was 
afraid  I'd  start  bawling.  I  felt  about  as 
rotten  as  I'd  ever  felt  in  my  life.  Then  all 
of  a  sudden  the  bike  hit  a  pothole  in  the 
shoulder  of  the  road.  I  felt  myself  rising 
up  into  the  air.  A  minute  later  I  was  sit- 
ting in  a  pile  of  tuinbleweeds  at  the  fence 
line.  No  one  could  see  me.  I  just  sat 
down  in  the  dust  with  my  arms  around 
my  knees  and  howled.  "Jill!" 

Then  very  distantly,  so  soft  I  almost 
could  not  hear  it,  I  heard  this  voice  way 
off:  "Daddy!" 

I  looked  up  slowly  and  turned  toward 
the  sound.  There,  down  the  empty  prairie 
highway,  came  this  tiny  figure  dragging 
a  duffel  bag,  trudging  along.  This  time  I 
could  hear  her. 

"Wait  for  me.  Daddy!"  End 

"S/inshiiw  Christrmis"  has  been  made  into 
a  tu  o-hoiir  film  that  will  be  broadcast  by 
NBC  on  December  12. 


"I'm  worried  about  Murray.  His  horse  came 
hack  without  him.'' 


